Beyond Water Disinfection

A new approach to enhance bacterial control
and shelf life extension

An increased awareness of food safety requirements and
recent events with contaminated produce including spinach,
lettuce, tomatoes, and more, have made everyone more
aware of the need for cleaner produce. Consumers,
foodservice operators, industrial processors, and even
government regulators are demanding that something more
needs to be done for effective biocidal control in all aspects
of food preparation and packaging
XzioX – Advanced Chlorine Dioxide is an excellent product
for washing fruits & vegetables. It kills 99.9% of harmful
bacteria – like E. coli, Salmonella sp., Staphylococcus
aureus, and Listeria – that have been associated with
food-borne illness. XzioX – Advanced Chlorine Dioxide is
pure, effective and unlike chlorine or other harsh chemicals,
is completely safe to use. It rinses away clean, leaving no
aftertaste or smell…just the taste and nutrition that nature
intended.
When using XzioX within current wash systems, product shelf
life has been increased for up to 14 days.
A review, published by the World Health Organisation,
examining “Surface Decontamination of Fruits and
Vegetables Eaten Raw” states:“Vigorously washing fruits and vegetables with safe water
reduces the number of micro-organisms by 10-100 folds and
is often as effective as treatment with 200 ppm chlorine…….
Prevention of contamination at all points of the food chain
from primary production to the final consumer is preferred
over the application of disinfectant after contamination occurs.
Prevention can be achieved through application of the
principles of food hygiene and the Hazard Analysis and
Critical Control Point System (HACCP)”.
These same principles are inherent throughout all aspects of
food and processing production, ensuring that contamination
and infection prevention is applied at all stages within the
preparation process.
If you are a food producer/processer, XzioX can serve as an
integral part of your Food Safety Program as a replacement
to the currently available methods of disinfection.
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E. coli, Salmonella
sp., Staphylococcus
aureus, and Listeria

“Vigorously washing
fruits and vegetables
with safe water
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of micro-organisms
by 10-100 folds and
is often as effective
as treatment with 200
ppm chlorine……

Quality and Shelf life

Today, vegetable processors are being asked to help their customers eliminate the cook step in many
prepared foods. Customers are willing to pay more for products that meet higher quality standards.
If the vegetable processors can provide a product with ultra-low bacteria counts, their customers can
eliminate cooking and proceed directly to a cold-blend step for prepared microwavable foods and
foods reheated in applications where sanitization is not always achieved.
Lower Listeria levels and reduced bacteria counts in fruit and vegetable products Improves the quality
and shelf life.

XzioX – Advanced chlorine dioxide is a proven product that can be used to solve several food-related
problems. It does not affect taste, odour or appearance. It is safe to use and complies with food
regulations. Below are some examples where XzioX has been applied.

• Root vegetables (carrots, parsnips) lowering bacteria causing breakdown

• Potatoes: protection against "late blight" and "silver scurf”, lower erwinia and shelf life extension

• Lettuce, celeries and onions: compared to hypochlorite the vitamin-c content resulted higher and
the potassium content lower

• Citrus fruits: protection against "green mould" and "sour rot" proved to be successful at several
pH values, low concentrations and limited contact time.

• Exotic fruits such as bananas, melons, graphs – penetrating crown root and a number of other
diseases.

Environmentally
Friendly

No harmful by products

XzioX Chlorine Dioxide production and delivery systems offer
an “ultrapure” level of chlorine dioxide that is cost effective, safe
and easy to apply in a wide variety of food preparation
processes, offering a superior alternative to chlorine, bromine
and traditional chlorine dioxide generator technologies.
Because of the versatility of XzioX, we are able to use our
current technology in a number of stages throughout
application.
XzioX chlorine dioxide has the best performance at the
lowest concentration of all the disinfectants/sanitisers tested.
This is maintained against a wide spectrum of pathogens
found throughout the food industry.
XzioX offers the most effective conversion to chlorine dioxide,
with no harmful residuals.
Benefits of using chlorine dioxide for the disinfection of food
products include:

• XzioX dosing ensures continuous protection without
having to shut down process or production.

• Reduced corrosion - the corrosive effects of XzioX
•
•
•
•

are minimal

Simple to maintain, demand related and effective.
Rapid microbial killing action.

Maintains biocidal activity up to pH 10.

Does not react with organics to form ecotoxic and
bioaccumulative by-products.

• Better tolerance to organics than chlorine or bromine.
• Environmentally safe surface disinfection.
• Eradication of bacteria in rubbers hoses and associated
pipe work can assist with Hygiene Audits.

• XzioX is used as an effective fogging and fumigation
material.

• Effective in controlling micro-flora found on stainless steel
food processing equipment.

XzioX chlorine dioxide is the trusted method of disinfection in a wide range
of industries. We have vast amounts of live trial data that can be viewed
and discussed at a mutually agreeable appointment. If you would like further
information or would like to speak with our technical representative,
please don’t hesitate to contact us
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