
OZONE CLEANING & SANITATION SYSTEMS 

HYDRO-ZONE, INC. 

Form:  S-0079 

EXTEND PRODUCE SHELF LIFE  
WITH CHEMICAL-FREE SANITATION 

☻ Approved For Organic Processing 
 
☻ Extend Product Shelf Life up to 35% 
 
☻ Improve Prodcut Quality 
 
☻ Continuous Bacteria Control 
 
☻ Minimize Cross Contamination 

Shelf Life of Bell Peppers (Weeks) 

Treated  
with Ozone 

No Ozone  
 

5 
 
 
 
4 
 
 
 
 
3 
 
 
 
2 
 
 
 
1 
 
 
0 

Pathogen Log Reductions Using Ozonated Water  
7 
 
 
6 
 
5 
 
4 
 
 
3 
 
2 
 
1 
 
0 
 
 

 

 

 

 

 

LYSTERIA    E-COLI          SALMONELLA    CAMPY          PSEUDOMONAS 

NO CHEMICALS.  NO HOT WATER. 
Hydro-Zone’s Cleaning & Sanitizing Systems use 
a combination of cold water and Ozone to  
provide a cleaning and sanitizing solution with  
1 mg/L Ozone.  The Ozone Solution maximizes 
cleaning and sanitizing performance, maximizes 
production, and minimizes sanitation time and la-
bor. 



Hydro-Zone, Inc. 
17800 Telegraph Road 
Romulus, MI  48174 

Phone:  (734) 247-4488 
Fax:  (734) 247-4489 

Website:  www.hydro-zoneinc.com 


