
ArcAqua Harnesses the Powerful Sanitising

Capabilities of Ozone

ArcAquaʼs patented technology

• uses the physics of adsorption to safely harness

the power of ozone within the spray cone.

• provides a natural, zero-residue sanitiser.

• that significantly outperforms chemical

alternatives.

What’s the Challenge?

Stone Fruit packers traditionally sanitise their fruit

with a combination of peroxyacetic acid, hydrogen

peroxide or chlorine dioxide.

Before ArcAqua, the two main challenges a

packhouse would be facing:

• Managing chemical concentrations to MRL levels

as low as 0.01 mg/kg (EU Regulations).

• Packline corrosion.

ArcAqua Replaces Chemical Sanitisers

After ArcAqua was installed and tested, at a leading

producer, the following advantages were observed:

• No packline interruptions required - to measure

chemical concentrations.

• Improved MRL management.

• No packline corrosion.

• Lower water consumption.

Packhouse Trial Data

Fruit from the orchard was run over a brush bed and

treated with ArcAqua Ozone Sprays before being

packed. Claims of % decay rates were compared from

three other farms against the ArcAqua trial which

claimed a 0% decay rate.

ArcAqua proved to be more effective than traditional

chlorine sanitisation methods, at reducing the

microbial count on stone fruit. TMA counts remained

low throughout the downstream packline process,

post ArcAqua sanitisation, highlighting what can be

achieved with ArcAqua Ozone on a packline.
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Why Ozone?

• Bacteria, moulds and viruses are destroyed by

protoplasmic oxidation resulting in cell wall

disintegration (cell lysis).

• CT values (contact time multiplied by

concentration of ozone) provide empirical

evidence of the ozonation of various micro-

organisms.

Benefits of Ozone

• Effective, broad spectrum sanitiser providing

increased shelf-life.

• Zero chemical residuals and organic suitability.

• Environmentally friendly.

Why ArcAqua?

• Globally patented ozone delivery system delivers

ozone safely and to the point of sanitisation .

• Delivers the required volume of ozone for

efficacy, more effective than ozonated water.

• Faster acting than chlorine based sanitisers.

• Neither water PH nor water hardness is a

consideration.

• Customized solutions for food processing

challenges and machinery.

• Field tested results.

• Eliminate in-line chemical management and

OHSA chemical storage concerns.

ArcAqua has gained market acceptance globally with

90 plus installations in SA, and 50 plus internationally.


