
restaurants, fast food and other food outlets, NOZ combats the 
challenges of increasing levels of bacteria in fresh produce, 

Bacteria in the Food Value Chain
FOOD POISONING
Increased demand for fresh unprocessed food globally has 

approximately 80 million Americans contract food poisoning or 
food borne illness  annually. Food borne illness is caused by 
harmful bacteria, viruses, parasites or toxic chemicals.

FRESH FOOD SHELF LIFE
Microbial spoilage, which can be prevented, directly reduces the 
shelf-life of fresh produce. The US Department of Agriculture 

spoilage in the food value chain, to be as high as 30% of global 
harvest. The food services sector carries the brunt of this, with 
some restaurants recording waste in excess of 5% of turnover.

REPUTATIONAL DAMAGE 

have caused food outlets to close and even face liability, such as 
these reported cases:

 nehw noillim 8$ revo den fi erew ailartsuA ni CFK  – Salmonella 
poisoning caused a family’s daughter severe brain damage

 tnaruatser kcuD taF ehT denwoner dlrow s’lahtnemulB notseH  –
had to be temporarily closed due to a food poisoning scare and 

Food Trends
Demand for fresh, unprocessed products is booming globally. 
Consumers prefer fresh produce, preferably organic, without 

Accentuated awareness of health issues, including obesity, heart 

produce - leading to increased risk of more rapid food spoilage 
and food borne illnesses. This was illustrated by the E. coli 
outbreak in mid 2011 in Germany with infected bean sprouts 
causing the death of 29 people and nearly 3,000 falling ill. The 
global move towards ‘green’ or chemical free food packing and 

Conventional Cleaning
Fresh fruit, vegetables and uncooked meat, 

(QAC), to remove harmful microbes. 
Chlorine produces toxic by-products (e.g. chloramines and 

trihalomethanes/THM’s). This has led the European Union to 

processes when released into water systems. 

pathogens as many harmful strains of bacteria are developing 
resistance to these chemical compounds. Consequently, new 

are needed - which led to ArcAqua’s development of NOZ.

by ArcAqua
Ozone Spray Nozzle System



Quantitive and Qualitative 
Observations from the 
Field Trials
Quantitive
ECONOMICS:

sgnivas retaW  –
sgnivas lacimehC  –

egasu yticirtcele laminiM  –

SUMMARY:
tsoc latner eht sa hcum sa eciwt revo erew sgnivas denibmoC  –

etsaw doof ssel ot eud snigram desaercnI  –
dedeen seireviled ecudorp reweF  –

Qualitative
EASY

esu fo esaE  –
llatsni ot kciuq dna elpmiS  –

sresu fo gniniart laminiM  –

ecnanetniam woL  –

Safety
tested with an Eco Sensor A-22 across 90 reference points. No 

the patented nozzle technology.

What will NOZ do for You?
Effi  cacy 
destroying unwanted bacteria and pathogens, than chlorine.

process using water droplets to carry ozone directly on to the 

In Field Testing
Mid 2012, 13 kitchens from three diff erent types of restaurants and 
two hospital kitchens were formally monitored over a 7 week period. 
4 of those were used as “control sites” to validate NOZ’s effi  cacy.

A SANAS accredited laboratory was used to analyse the 307 
swab tests during the 6 weeks.

NOZ’S EFFICACY WAS TESTED ON THE HIGH VOLUMES OF PATHOGENIC BACTERIA BELOW. 
NOTE: ONLY A 10 SEC WASH WAS USED TO OBTAIN THE     100% KILL RATE  

CUTTING BOARD  E. coli S. aureus Salmonella Pseudomonas L. monocytogenes E. coli 0157:H7 C. albicans

BEFORE WASHING 92 000 000 20 000 000 190 000 000 16 000 000 280 000 20 000 000 150 000

AFTER NOZ WASH (10 sec) <1 <1 <1 <1 <1 <1 <1

% KILL RATE (10 sec) =99.99% =99.99% =99.99% =99.99% =99.99% =99.99% =99.99%

Effi  cacy Lab Testing
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Kitchen equipment analysis measured over 6 weeks
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Produce microbial analysis measured over 6 weeks

0

M
ic

ro
bi

al
 C

ou
nt

 (m
ill

io
ns

)

Namibian Distributors
Swachem Namibia [Pty] Ltd.

Call (+264 61) 233 051
www.swacogroupnamibia.com


