
SEEKING EXTENDED SHELF LIFE &
CHEMICAL-FREE SANITATION?

Industry Solution:
Seafood

Questions?  
Call (888) 780-5552

Phone: (888) 780-5552
Fax: +1 (206) 780-5554
www.o3international.com
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No Chemicals. No Hot Water.  
Just Maximum ROI.
WhiteWater Cleaning & Sanitizing Systems
from Ozone International use a patented 
combination of cold water & ozone to give
seafood processors a cleaning and sanitizing
solution that maximizes cleaning and 
sanitizing performance, maximizes production,
and minimizes sanitation time and labor.

Ozone International
Industry-Proven Ozone Cleaning and Sanitizing Systems
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WhiteWater

Conventional

Sanitation

� 2-3 Day Shelf Life 
Extension

� 70% Fewer Product 
Quality Complaints

� Up to 28% More
Time Between 
Major Cleanups



Maximize Quality
WhiteWater continuously sanitizes product during production
and continuously cleans & sanitizes belts and other equipment
during production, providing significantly greater product
quality than conventional cleaning & sanitizing methods. 
And WhiteWater’s patented high+low pressure DualStream™

Technology insures reliable bulk soil removal, degreasing,
and bacteria control, offering seafood processors peace of
mind when maximizing time between major cleanups.

WhiteWater has enabled seafood processors to:

� Extend shelf life by 2-3 days

� Reduce product quality complaints by 70%

� Reduce product waste

Maximize Savings & Productivity
WhiteWater replaces traditional 4-step cleaning & sanitizing
methods with a highly-efficient 1- or 2-step cleaning & 
sanitizing solution. The nation’s largest seafood processors
use WhiteWater to:

� Increase time between major cleanups by up to 28%

� Reduce daily sanitation time by 50%

� Eliminate chemicals & hot water

WhiteWater Cleaning & Sanitizing Systems are protected by 
US Patents 7086407, 7087123, 7087124, 7188632, and 7275982.

� No Chemicals
� No Hot Water
� Continuous Degreasing
� Continuous Soil Removal
� Continuous Bacteria Control
� Minimize Cross Contamination

DualStreamTMTechnology

Hard Surface

Biofilm

Grease, dirt, waste, etc

Phone: (888) 780-5552
Fax: +1 (206) 780-5554
www.o3international.com

Ozone International
Industry-Proven Ozone Cleaning and Sanitizing Systems

Questions? Call (888) 780-5552 or visit www.o3international.com.


