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Ozone Applied to Food Slicing and Processing
Equipment
General
Ozone is useful and beneficial when used with precision slicing equipment for the food
processing industry. Ozone oxidizes bacteria, fungi, or odor-producing particles on contact and
kills bacteria like E.coli, Listeria, Salmonella, Giardia, and Cryptosporidium many times faster

than chlorine.
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Benefits
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