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Why Choose Agrowlyte for Food Processing?
Agrowlyte is a powerful, eco-friendly electrolyzed water (EW) sanitizer that provides effective disinfection, cost savings, 
and sustainability while maintaining food safety standards.
 
1. Ease of Adoption

•	 Seamless integration into existing sanitation processes with no need for complex equipment.
•	 On-demand production using water, salt, and electricity—no hazardous chemicals required.
•	 Versatile applications for surfaces, equipment, utensils, and direct food contact.

2. Proven Performance
•	 Proven efficacy against food borne pathogens like E. coli, Salmonella, Listeria, and Campylobacter.
•	 Eliminates bio-film and bacteria on food contact surfaces, processing lines, and packaging areas.
•	 Works quickly—kills bacteria in as little as 20 seconds.
•	 Safe for direct food application-reduces microbial contamination on meat, seafood, poultry, fruits, and vegetables.

3. Cost
•	 Reduces chemical costs by eliminating the need for traditional sanitizers.
•	 Lowers water consumption by improving sanitation efficiency.
•	 Minimizes downtime with faster disinfection, leading to increased productivity.

4. Sustainability
•	 Eco-friendly and non-toxic, breaking down into water and salt with no harmful residues.
•	 No hazardous waste disposal—reduces environmental impact compared to chlorine-based solutions.
•	 Supports sustainable food production by improving safety without chemical contamination.

5. Certified & Trusted
•	 Scientifically backed by industry research and proven in multiple food processing applications.
•	 Complies with HACCP, FDA, EPA and USDA guidelines for food safety.
•	 Safe for organic food processing, with no residual chemicals affecting product integrity.

 
How It Works

•	 Surface & Equipment Sanitation – Apply Agrowlyte via spray, dip, or fogging to disinfect processing areas.
•	 Direct Food Contact – Safe for rinsing meats, seafood, and produce to reduce microbial load.
•	 Routine Maintenance – Implement as a daily sanitation step for continuous protection.

 
Enhance Food Safety & Production Efficiency Today!
Agrowlyte delivers a cleaner, safer, and more cost-effective sanitation solution for food processing.
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