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Related News  
Combination treatment produces ultrapure water 
 

28/2/2007 - A new steriliser uses ozone nano-
bubbles to produce a water mixture that can 
be used for food processing. 
 
 
Royal Electric Co.'s RVK-NI water steriliser mixes 
ozone nano-bubbles with oxygen micro-bubbles, according to a report by Japan Corporate News 
(JCN).  
 
Because ozone is an unstable, highly reactive form of oxygen, it is 51 times as powerful as 
chlorine, the oxidizer most commonly used by most food processors, and 3,000 times as fast at 
killing bacteria and other microbes.  
 
The method is generating considerable interest among manufacturers seeking a means of 
ensuring ultrapure and almost completely bacteria-free water for use in food processing.  
 
The treatment also means that manufacturers can forego the use of chlorine or other chemicals 
used to disinfect the water used in their processes. 
 
Royal Electric says its new equipment can either be used to produce water for food processing or 
for cleansing seafood as it has a stronger antibacterial effect than conventional ozone water, 
reported JCN. 
 
The RVK-N1 can produce about 40 liters of micro-nano bubble water per minute but Royal Electric 
intends to produce larger water sterilizers in the future.  
 
The machine was produced through a collaboration between Japan-based Royal Electric, the REO 
Research Institute and the Naga Group. 
 
REO Research, a private institute, was responsible for developing the method to produce ozone 
nano-bubbles.  
 
REO worked with Japan's Research Institute for Environmental Management Technology (AIST) to 
develop the method, which succeded in forming ozone and oxygen nanobubbles.  
 
Although ordinary ozone can only exist in water for a very short time, it can be retained for 
several months when supplied in the form of nanobubbles, according to an AIST report. 
 
"Because the process produces large quantities of free radicals using very little energy, for 
example, when this technology is applied to wastewater treatment of the organic effluents 
discharged from a food processing plant, virtually all organic components can be decomposed 
efficiently into water and CO2," AIST stated. 
 
Separate research by the University of Abertay Dundee found that ozone by itself normally only 
eliminates 99.99 per cent of bacteria. By combining the gas treatment with microbubbles destroys 
99.9999 per cent of E.coli bacteria in a given volume of water, according to the research. 
 
Ozone gas is a naturally occurring tri-atomic form of oxygen that is formed as sunlight passes 
through the atmosphere. It can be generated artificially by passing high voltage electricity through 
oxygenated air. 
 
Nanotechnology refers to the technique of controlling and manipulating matter at near atomic 
scales to create new materials and devices. 
 
 

Ozone nano-bubbles harnessed to sterilise water

http://www.foodproductiondaily.com/news-by-prod...74577&idCat=143&k=ozone-steriliser-nano-bubbles (1 of 2) [5/15/2007 4:39:25 PM]

http://www.foodproductiondaily.com/
http://www.foodproductiondaily.com/nl/allNls.Asp
javascript:VerifMyFormAndSubmit('newsletterSub');
http://www.foodproductiondaily.com/
http://www.foodproductiondaily-usa.com/
http://www.foodproductiondaily.com/news/processing.asp
http://www.foodproductiondaily.com/news/packaging.asp
http://www.foodproductiondaily.com/news/quality.asp
http://www.foodproductiondaily.com/news/supply_chain.asp
http://www.foodproductiondaily.com/news/listnews.asp?m=5&y=2007
http://www.foodproductiondaily.com/news/listnews.asp?m=4&y=2007
http://www.foodproductiondaily.com/news/listmonths.asp
http://www.foodproductiondaily.com/news-by-product
http://www.foodproductiondaily.com/marketreport
http://www.foodproductiondaily.com/services/events.asp
http://www.foodproductiondaily.com/nl/askmail.asp
http://www.foodproductiondaily.com/nl/allNLs.asp
http://www.foodproductiondaily.com/nl/allSites.asp
http://www.foodproductiondaily.com/businessTools/corporateNewsService.asp
http://www.foodproductiondaily.com/businessTools/newsSyndication.asp
javascript:VerifMyFormAndSubmit('newsletterPannelSub');
http://www.foodproductiondaily.com/nl/allNLs.asp
javascript:VerifMyFormAndSubmit('PnNls');
http://www.foodproductiondaily.com/
http://www.foodproductiondaily.com/news-by-product
http://www.foodproductiondaily.com/news-by-product/news.asp?id=74577&k=ozone-steriliser-nano-bubbles
http://www.foodproductiondaily.com/news-by-product/news.asp?id=70203&idCat=143&k=E.-coli-water-disinfect


Ozone nano-bubbles harnessed to sterilise water

Related product presentations
> Boilers from 54 kW up to 38 MW  > MAPAX® - the modified atmosphere packaging 

solution  

> X-Ray Inspection System  > Simonazzi™ and Sidel™: the art of filling  

> New Microfiltration Plant  > Intralox spiral solutions - Spiralox™  

 
 
Email this page | Print in friendly format | News by email 
Other Decision News Media' Product & Supplier News sections

Subscribe to Other Decision News Media E-newsletters - Food, Beverage & Nutrition

 Food & Beverage Development - Europe 

 Food & Beverage Development - North America 

 Food Processing & Packaging - Europe 

 Food Processing & Packaging - North America 

 Food Safety & Quality Control 

 Science & Nutrition Research 

 Food legislation 

 Innovations in Food Ingredients 

 Innovations in Food Processing and Packaging  

 Innovations in Food Safety & Instrumentation 

 Supplements & Nutrition - Europe 

 Supplements & Nutrition - North America 

 Dairy Processing & Markets 

 Confectionery & Biscuit Processing 

 Industrial Baking & Snacks 

 Prepared Food and Meat Processing 

 Beverage Technology & Markets 

 Food Marketing and Retailing 

 Food Finance 

 Food Industry & Consumer TRENDS 

 Top 100 food & beverage companies 

 Food and Beverage in Asia Pacific 

 Food in Central & Eastern Europe 

 Packaging Technologies & Markets 

 Decision News Media Newsletter 

   Confirm registration   E-newsletters for pharmaceuticals & cosmetics 

 
All Decision News Media sites 

Food & Beverage Development - Europe - Supplements & Nutrition - Europe - Food Processing & Packaging - Europe - Food Marketing and Retailing 
- Supplements & Nutrition - North America - Beverage Technology & Markets - Dairy Processing & Markets - Food Safety & Quality Control - 

Industrial Baking & Snacks - Confectionery & Biscuit Processing - Prepared Food and Meat Processing - Food in Central & Eastern Europe - Food 

and Beverage in Asia Pacific - Food & Beverage Development - North America - Packaging Technologies & Markets - Food Processing & Packaging - 

North America - Pharmaceutical Technology - Europe - Drug Discovery - Laboratory Equipment - Biopharmaceutical Science and Business - 
Outsourcing Pharma - Pharmaceutical Technology - North America - Cosmetics Formulation & Packaging - North America - Cosmetics Formulation 

& Packaging - Europe  

About us - Recommend this Site - Advertise - Contact the Editor - Terms & conditions - Privacy policy 

 
 

© 2002/2007 – Decision News Media SAS – All Rights Reserved.  

Traffic audited by: 

  

 
 

. 

http://www.foodproductiondaily.com/news-by-prod...74577&idCat=143&k=ozone-steriliser-nano-bubbles (2 of 2) [5/15/2007 4:39:25 PM]

http://www.foodproductiondaily.com/news-by-product/productpresentation.asp?id=973&k=Industrial-Boilers-Loos
http://www.foodproductiondaily.com/news-by-product/productpresentation.asp?id=902&k=modified-atmosphere-packaging
http://www.foodproductiondaily.com/news-by-product/productpresentation.asp?id=902&k=modified-atmosphere-packaging
http://www.foodproductiondaily.com/news-by-product/productpresentation.asp?id=879&k=Food-Contamination-X-Ray-Inspection
http://www.foodproductiondaily.com/news-by-product/productpresentation.asp?id=740&k=simonazzi-trade-and
http://www.foodproductiondaily.com/news-by-product/productpresentation.asp?id=635&k=ceramic-membrane-microfiltration
http://www.foodproductiondaily.com/news-by-product/productpresentation.asp?id=336&k=plastic-conveyor-belts
http://www.foodproductiondaily.com/misc/misc.asp?idmisc=3&page=%2Fnews%2Dby%2Dproduct%2Fnews%2Easp%3Fid%3D74577%26idCat%3D143
http://www.foodproductiondaily.com/news-by-product/news.asp?id=74577&idCat=143&pff=1
http://www.foodproductiondaily.com/nl/askmail.asp
http://www.foodproductiondaily.com/news-by-product/OtherProductNews.asp
javascript:VerifMyFormAndSubmit('fMail');
http://www.in-pharmatechnologist.com/nl/allnls.asp
http://www.foodnavigator.com/
http://www.nutraingredients.com/
http://www.foodproductiondaily.com/
http://www.foodanddrinkeurope.com/
http://www.nutraingredients-usa.com/
http://www.beveragedaily.com/
http://www.dairyreporter.com/
http://www.foodqualitynews.com/
http://www.bakeryandsnacks.com/
http://www.confectionerynews.com/
http://www.meatprocess.com/
http://www.cee-foodindustry.com/
http://www.ap-foodtechnology.com/
http://www.ap-foodtechnology.com/
http://www.foodnavigator-usa.com/
http://www.packwire.com/
http://www.foodproductiondaily-usa.com/
http://www.foodproductiondaily-usa.com/
http://www.in-pharmatechnologist.com/
http://www.drugresearcher.com/
http://www.labtechnologist.com/
http://www.biopharmareporter.com/
http://www.outsourcing-pharma.com/
http://www.us-pharmatechnologist.com/
http://www.cosmeticsdesign.com/
http://www.cosmeticsdesign-europe.com/
http://www.cosmeticsdesign-europe.com/
http://www.foodproductiondaily.com/about
http://www.foodproductiondaily.com/misc/misc.asp?idmisc=3&page=%2Fnews%2Dby%2Dproduct%2Fnews%2Easp%3Fid%3D74577%26idCat%3D143
http://www.foodproductiondaily.com/feedback/index.asp?type=2&page=%2Fnews%2Dby%2Dproduct%2Fnews%2Easp%3Fid%3D74577%26idCat%3D143
http://www.foodproductiondaily.com/feedback/index.asp?type=1&page=%2Fnews%2Dby%2Dproduct%2Fnews%2Easp%3Fid%3D74577%26idCat%3D143
http://www.foodproductiondaily.com/misc/misc.asp?idmisc=6
http://www.foodproductiondaily.com/misc/misc.asp?idmisc=12
http://www.decisionnewsmedia.com/

	foodproductiondaily.com
	Ozone nano-bubbles harnessed to sterilise water


	CJABJBECLHOGADDABKPMOJPGELGFJDFF: 
	form1: 
	x: 
	f1: FPDd
	f2:  Your email 


	form2: 
	x: 
	f1: 
	f2: [all]
	f3: SEARCH_TRANS
	f4: 


	form3: 
	x: 
	f1:  Your email 
	f2: FPDd


	form4: 
	x: 
	f1: Off
	f2: Off
	f3: Off
	f4: Off
	f5: Off
	f6: Off
	f7: Off
	f8: pnnls
	f9:  Your email 
	f10: XY8w,XY7w,XPZw,XY3w,XY4w,XY6w,XY5w


	form5: 
	x: 
	f1: [0]


	form6: 
	x: 
	f1: [0]


	form7: 
	x: 
	f1: Off
	f2: Off
	f3: Off
	f4: Off
	f5: Off
	f6: Off
	f7: Off
	f8: Off
	f9: Off
	f10: Off
	f11: Off
	f12: Off
	f13: Off
	f14: Off
	f15: Off
	f16: Off
	f17: Off
	f18: Off
	f19: Off
	f20: Off
	f21: Off
	f22: Off
	f23: Off
	f24: Off
	f25: Off
	f26: Your email address





