The European Food Safety Authority have recommended that the maximum residue level for Imazalil be
lowered from 5 mg/kg to 0.01 mg/kg. The new EU MRLs could be published as soon as August 2019 with
implementation expected to commence by February 2020.

What now? Effective pack line sanitization protocols involve sanitization and fungicide application. With the
imminent reduction in Imazalil, packhouses must turn their attention to sanitization. The most common
sanitizers in use are chlorine and peracetic acid, with ArcAqua’s breakthrough ozone technology now a widely
used alternative.
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