oo-Safe Systems s a Los Angeles, Calil.-based
developer of orone water-intervention systems
that profect foed and waber agaanst a Salmone!la
[ istEra, Sl’l.;gm'.'.gand E.coli—while eliminating
the use of harsh chemicals, pesticides and
bactericides,

Eco-Sale products and services extend across the
entire food-safety supply chain of food processing, prepa-
ration and distribution. The compary’s patént-pending
S0lUlONS Consarse ansgy, contain costs and protect the
ErmiFanmernt

Cirone-freated waber addresses the neid Lo prodect
the pubdic against a wede range of contaminants that can
affect the food supply, from farm to fork. The use of Qzone
delivers a range of benefrts that increase Tood quality and
safety, at & bower cost 1o proCeESSons.

Since Ozone kills bactena it can extend the shelf lifa
of food by up to fowr days, sanng retalers abdut 42
prcent on produce alone, Duee 1o less chemicals and
CWEF ENeFEy Usage, orone decreases the skyrocketing
cosls associated with food-salety indiatives. Inside pro-
cessing plants, apome Kills maold and bacteria, which
means improved working conditions due to the elimination
of odar,

T DOWN WITH

NE

Eco-Safe’s
ozone waber-
mtenvention
systerns ane
compliant with
FDA and HAACP
puniedines

ECO-SAFE'S PATENT-
PENDING SYSTEM

Because Ozone replaces chemical usage, foods are
complant with organic standands, 100, With threats from
bicterrorizm looming large, the company’s systems
increases fiood defense by punibying food and water on
contact.

For all of azone’s myriad benefits, Eco-Safe has
focused on making this technolagy easy-lo-use, Ona
installed, the system réquines Ter maintenance, enabling
businesses to focws on their core functions. Further, tha
company fully services all equipment and allows businesses
o reap the benelits through 2 no-hassle, no-commitment,
free demo and installation. m



