
Compact Professional-Grade Aqueous 
Ozone (AO) Ice Machine Sanitizer

The Enozo EcO3Ice gives you the power to serve your guests safer better tasting ice and keep your business running 
smoothly in these difficult times. The patented, synthetic-diamond electrolysis technology from the leader in AO 
on demand connects to the incoming water line of your ice machine and 
produces a small, safe and effective amount of AO during each ice-making 
cycle. The AO kills bacteria throughout the ice-making path, continuously 
treating the machine interior, storage bins, dispenser and drains. AO is 
a USDA approved food additive and it’s nature’s favorite sanitizer. Put 
EcO3Ice AO and Mother Nature to work for you. 

Award Winning Technology — Food Service Industry Award
•	 EcO3Ice	technology	is	a	recipient	of	the	NRA Kitchen Innovations Award	

•	 EcO3Ice	Antimicrobial	Ice	Protection	uses	a	patented	industrial	diamond-
based	technology	to	create	a	very	small,	but	effective	amount	of	pure	
aqueous	ozone	–	nature’s	best	sanitizer

•	 Ozonated	water	circulates	throughout	the	entire	system,	killing	microbes	on	
every	surface	it	touches	and	retarding	unwanted	growth	of	germs

•	 The	aqueous	ozone	reduces	slime	build-up	on	evaporator,	pump,	sump,	water	
curtain,	hoses,	pipes,	trough,	in	the	bin,	and	even	the	drainage	lines

•	 A	safe	residual	amount	of	ozone	gas	infiltrates	hard-to-reach	places	in	the	machine

EnozoPRO   AO Advantage
Professional-Grade Handheld Aqueous Ozone Spray Bottle
EnozoPRO gives you the industrial-strength sanitizing and cleaning power you need to keep your business running safely and smoothly 
in these uncertain times. Our on-demand aqueous ozone (AO), brought to you by our MIT scientists and engineers, replaces traditional 
chemical cleaners and sanitizers. Solve your delivery and inventory problems with water and the patented Enozo Technologies, Inc. 
ozone cell. Give your guests, residents, students, teachers, and teammates a safer and more sustainable solution. Put EnozoPRO and 
Mother Nature to work for you.

Replaces Traditional Cleaners and Sanitizers
• Enozo AO cleans and sanitizes surfaces throughout a restaurant, specialty care facility, school,  hotel or retail
• No harmful residue, just spray and wipe or spray and allow to dry; AO reverts to water and air after killing pathogens
• Lightweight and durable spray bottle never loses sanitizing strength
• No worries over chemical delivery shortages or mix-ups
• Ideal for food-contact areas (GRAS), also effective as a stainless steel and glass cleaner, light degreaser, restroom cleanser, deodorizer,

and for spots on carpet and upholstery; works on fungi like mold and mildew; won’t harm stone or stainless surfaces

Fast and Effective On-Demand Sanitizing
• Cleans and sanitizes throughout your space

- In 30 sec, kills 99.9% of testing surrogate for Human Coronavirus SARS-CoV-2* (the virus  that causes CoVid-19 disease) (Kills
pathogens fast)

- In 30 sec, kills 99.9% of E. coli, Staph a., Salmonella, Klebsiella pneumoniae, and Entero bacter aerogenes
- In 30 sec, kills 99.999% of E. coli and Staph a. on food contact surface
- Kills bacteria that cause odors

Lightweight, Durable and Simple to Use
• Enozo AO on-demand, just fill and gently press the trigger to draw water through the patented electrolytic

diamond cell
• Tiny trigger-activated pump draws tap water across a patented electrolytic diamond cell to create Enozo AO
• LEDs show it’s making AO or when to charge the battery

Saves Time and Money
• EnozoPRO produces sanitizing AO on demand - no harmful chemicals to pour or test; no packets to mix;

no special ‘extras’ or stabilizers
• Use throughout a facility – no switching from one bottle to another
• About 1 gal of sanitizing solution per battery charge
• Up to 5,000, 14 oz refills from one bottle; about 545 gal of sanitizer replaces hundreds of bottles of

traditional chemicals

EnozoPRO is a trademark of Enozo Technologies, Inc. All rights reserved. © 2020
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DISCLAIMER: The Enozo aqueous ozone spray bottle (also branded O3WW) is classified as pesticidal device under the 
EPA regulations. It has demonstrated effectiveness against viruses similar to SARS-CoV-2 (the virus causing CoVid-19) 
on hard non-porous surfaces employing test methods recognized as scientifically valid in the field. However, it is 
important to note that unlike chemical pesticides, EPA does not routinely review the safety or efficacy of pesticidal 
devices, and therefore has not confirmed whether, or under what circumstances, such products might be effective 
against the spread of COVID-19. 

EcO3Ice™ AO Advantage to  
Serve Cleaner and Safer Ice

Model X4 
shown

HIGHlIGHTS
•	 Enozo EcO3Ice treats the entirety of the machine and 

FULL ice Path because we generate AO in the water 
and trap a residual amount in the ice itself.

•	 Ec03Ice is a simple installation. You never have to 
drill holes into your ice machine with our technology 
unlike the competition.

•	 Typical UV or Gaseous generators such as products 
manufactured from Biozone (Ice-zone, Luminice, 
Sanit-ice) are never capable of giving you a bacteria 
free ice/water product because they generate ozone 
gas (among other gases) that sit in the ice machine 

and bin. These products will never permeate water 
and ice or inside of plumbing.

•	 EcO3Ice is only product with lab testing to support its 
efficiency. All Ec03Ice tests are completed in the BIN 
of ice to illustrate our anti-microbial properties of the 
AO ice itself. No other product will have microbial kills 
in the bottom of bin of ice.

•	 Enozo offers a one year full replacement warranty on 
the unit, 90 days on the cartridge.

•	 Cartridge minimal life expectancy is rated at 50,000 
gallons of water flow.



The Problem – Manage your Risk
•	 Ice	machines	are	the	perfect	environment	for	mold,	bacteria	and	fungal	

growth	(E.	Coli,	Salmonella,	Legionella,	etc)
•	 Pathogens	in	the	water	supply	and	ice	can	cause	customers	to	get	sick

•	 Health	inspectors	can	target	ice	machines	for	code	violations	resulting	in	
fines	or	shut	downs

•	 Employees	and	unsanitized	equipment	can	contribute	to	cross	
contamination	of	untreated	ice

•	 Ice	is	Food.	Treat	your	machine	as	a	food	contact	area/food	prep	surface

Simplifies Your Sanitizing
•	 Connects	in	about	15	minutes	to	incoming	water	line	using	standard	

industry	components

•	 Unit	indicator	lights	tell	when	to	change	the	cartridge	or	when	the	unit	
needs	service	–	Green =	good	(making	AO),	Yellow	=	replace	cartridge	
soon,	Red	=	ice	being	made,	no	AO

•	 Proven	to	dramatically	slow	the	growth	of	biofilm,	mold	and	yeast	

•	 Fewer	cleanings,	reduces	downtime	and	expenses	and	uses	no	toxic	
chemicals		

•	 Twist-on	cartridge	replaced	every	6	to	24	months	depending	on	the	ice	
machine	make/model,	ice	volume,	and	water	quality	

EcO3Ice Efficacy Tests in Commercial Ice Equipment

TesTimonial QuoTes:
“ This is a system that actually works! When 
you find one (system) that works that is 
effective, you just want to hang on to it.”  

  – BoB YosT, subway Restaurants

“ Before we got Eco3Ice we used to clean 
our ice machines once a month. Now with 
Eco3Ice, we clean our machines about once 
every three months. It has really saved me 
a lot of time and labor.” 

  –  JuaN CRuz, Burger King Restaurants, 
Miami, FL

2 months after cleaning without and with Eco3Ice

Top of unit showing status light is green

EcO3Ice Certifications and Approvals:

Date Ice 
Machine Dispenser Hours Organism

Target 
Control 

Size

Log 
Reduction 

from Ozone

% 
Efficacy

5/20/2011 IceoMatic no 2 E Coli 10^7 1.4 96.02%

4 E Coli 10^7 2.2 99.37%

48 E Coli 10^7 3.4 99.96%

12/14/2012 Hoshizaki no 48 E Coli 10^7 2.5 99.68%

8/1/2013 Generic yes 2 E Coli 10^5 0.4 60.19%

4 E Coli 10^5 0.8 84.15%

18 E Coli 10^5 2.5 99.68%

8/6/2013 Follett no 2 Pseudomonas 10^5 0.8 84.15%

4 Pseudomonas 10^5 1.4 96.02%

48 Pseudomonas 10^5 2.1 99.21%

Tests performed under controlled laboratory conditions

eco3ice models:
model X1

For all manufacturers and all size nugget and flake  
ice machines up to .34 gpm of water volume.

model X4 
 For all make/model cube size ice machines  

up to 1.3 gpm of water volume.

model X16
For all make/model cube ice machines  

up to 4.6 gpm of water volume.


