TSUNAMI" 100:
EXTENDING A Selution Story
SHELF-LIFE

Tsunami™ 100 helped a Southern fresh-cut processor extend shelf-life on
fresh-cut greens.

CHALLENGE The processor was using acidified chlorine in their flume waters at
20 ppm active chlorine and pH of 6.7 and was seeking to extend the
shelf-life of their product.

SOLUTION Replace acidified chlorine with Tsunami 100 in the flume waters.
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To find out more, contact your Ecolab
representative or call 1-800-392-3392.
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