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FSNET JULY 17, 2001 archived at: http://www.plant.uoguelph.ca/safefood/archives/fsnet-archives.htm   WILL NEWLY APPROVED OZONE CATCH ON IN THE MEAT, POULTRY INDUSTRIES? July 17, 2001 www.meatingplace.com Bryan Salvage http://www.meatingplace.com/meatingplace/DailyNews/Index.asp?nocache=7%2F17% 2F01+8%3A27%3A39+AM Just in case you missed this news late last month, on June 26, the Food and Drug Administration published a final ruling in the Federal Register approving ozone as an additive to kill food-borne pathogens.
The FDA ruling allows for the use of ozone in the processing of all foods, including meat and poultry. July 26 is the deadline for any written objections on this ruling.

Now comes the key question: Will processors decide to use ozone in their plants? The answer appears to be yes, as one industry insider told The Meatingplace.com that ozone systems for poultry plants could be in operation as early as the next 60 days.

Ozone is effective "Ozone is the most effective oxidizing anti-microbial agent known," said Durand Smith, director of R&D for Salt Lake City, Utah-based Cyclopss Corp.'s research facilities in Albuquerque, N.M. ³It kills E. coli 3,125 times faster than chlorine, and it converts into ordinary oxygen after the process, leaving no chemical residuals behind.² Ozonation technology offers many advantages, its proponents claim. Its efficacy at ambient temperatures is as great as ultra-hot water. And water treated with ozone can be effectively reused with limited filtration. Ozonated water can be used anywhere in a packing or processing plant.

"Anywhere you're running water through the water system, you can use low-level ozonated water," one insider told The Meatingplace.com. "You can use higher levels of ozonated water in cleaning off equipment conveyor belts, hooks, and those sorts of things -- in addition to actually coming into contact with a food product." Some companies are investigating using ozonated ice in packing. Low-level ozone can also be used in a gaseous form to help control mold and mildews in areas like cold storage rooms.

Here's how ozonation technology to kill food-borne pathogens works. All molecular chains are made up with double-carbon bonds that hold the atoms together.

Ozone is a highly energetic oxidant and it seeks out those double-carbon bonds. So it literally disassembles microorganisms.

"It doesn't care whether they're gram-positive or gram-negative, whether they're spores, whether they're active or whether they're amoeba-types [or microorganisms]. The [pathogens] are all comprised of double-carbon bonds to hold the molecular structure together, and any microorganism exposed to ozone long enough will not only will it be dead in water, but it will be literally gone.

"That's because ozone will continue to break that molecular chain down until it is nothing but carbon dioxide and water," the insider said.
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