
You guarantee
�avour and
quality.

We guarantee
that it stays that
way!

Safe and ecological
hygiene in the han-
dling and treatment
of food products at all
stages of production 
using INNOWATECH 
Anolyte® a water-
based biocide for 
disinfection and germ 
reduction.

INNOWATECH Anolyte® is produced at the point of use on a just-in-time
basis - for reliable plant hygiene in the food industry.

INNOVATIVE WATER TECHNOLOGIES in Food Industry



The disinfectants used previously are no longer required. Handling and

storage of hazardous substances are signi�cantly reduced. No more

storage and logistic expenses, no wastewater pollution, improved COD and

AOX values.

Applications for Anolyte in the food processing industry 
INNOWATECH Anolyte® can be used for many different applications in the 
processing and handling of food products. It serves as a substitute for the 
disinfectants and disinfection processes commonly used and establishes a 
nearly germ free hygienic status without interrupting the production run, a 
major advantage that cannot be achieved with traditional disinfection tech-
nologies.

The well controlled and carefully targeted use of Anolyte makes it possible to 
optimise microbiological safety during the entire production cycle without 
the need of intermediate production stops for cleaning and disinfection. An 
additional benefit is, that under the governing statutory provisions Anolyte 
can be used for direct product treatment, and is integrated in the existing 
quality management system.

With the help of Anolyte all unwelcome germs such as yeasts, mould, bac-
teria, fungi and their spores can be eliminated within short exposure times. 
Since Anolyte is a pH neutral agent, it is not even aggressive to metal sur-
faces or sealants, even at higher concentrations.

Germ reduction by INNOWATECH Anolyte ®

Initial Final EExposure - log Concen-
bacterial bacterial time CFU² tration

count count

Acetobacter aceti 100,000 CFU¹ 0 15 sec. >4.9 2 %

Pediococcus damnosus 887,000 CFU¹ 0 1  1 min. >4.9 0.75 %

Lactobacillus brevis 80,000 CFU¹ 0 1 min. >4.9 0.9 %

Saccharomyces cerevisiae 1   1,000,000 CFU¹ 0 2 min. >4.9 2 %

CFU¹ = colony-forming units
-log CFU² = reduction of colony-forming units/ml in logarithmic units



Use of Anolyte for drinking water treatment
One of the main applications of Anolyte is for germ reduction in the 
drinking water supply of buildings. It can be used in both the hot and cold 
water systems.

Feeding Anolyte into the building’s water supply downstream of the water 
meter eliminates coliforms, pseudomonas, legionella and other pathogens. 
Existing biofilms are quickly decomposed and any new formation is 
arrested.

The INNOWATECH technique is based on the principle of membrane cell 
electrolysis, and Anolyte as a low-concentrated pH neutral sodium 
hypochlorite solution, is listed as an approved method for the treatment of 
drinking water. The purity of Anolyte, as a pH neutral sodium hypochlorite 
is in compliance with the BS EN 901 standard and is certified by an 
independent laboratory.

Use of Anolyte for process water treatment
Anolyte can be used for disinfection in cooling and heating circuits, 
including in storage tanks in process water systems.  Anolyte can also be 
used in direct contact with processed food and provides a significant 
improvement in the hygienic status of the water and the product itself.

In addition to this, low-pollution process water can be reclaimed, 
disinfected and reused. By using the water several times the fresh water 
consumption is reduced substantially.

INNOWATECH Anolyte® is a water-based disinfectant generated by the 

membrane cell electrolysis of an aqueous common salt solution. It has an 

intense bactericidal, virucidal and fungicidal e�ect.



Use of Anolyte for product treatment
By applying Anolyte directly on the product, germs are reduced 
to a minimum and thus shelf life is increased.  The user benefits 
from enhanced competitiveness and higher microbiological 
safety.

The flavour and taste of the product are not influenced in any 
way, and by suppressing oxidation processes they are even 
improved in some cases.  Direct application of Anolyte for the 
product treatment is always performed in conformity with the 
valid laws and statutory provisions.

For individual applications our experienced food engineering
specialists will help clarify the legal situation and integration in
the existing quality management system.

Use of Anolyte in the product environment
Anolyte can be applied during the production, filling and 
packing of the food products using sophisticated spray and 
cleaning installations. This keeps the critical areas of the 
production germ free at all times. By shortening or completely 
omitting the intermediate cleaning stages the loss of productivi-
ty caused by cleaning processes is minimised.

The use of aggressive chemicals can also be reduced or com-
pletely avoided. Also the exposure of production facilities to 
aggressive chemicals is reduced and the corrosion and wear of 
plant is reduced.

On conveyor belts and other conveying means for the food 
products, the specific and targeted use of Anolyte for cleaning 
and disinfection reduces the hazard of a cross contamination 
significantly.

During the planning, installation, setup and service of the INNOWATECH 

systems all valid laws, provisions, norms and guidelines concerning the water 

treatment are reviewed to demonstrate compliance.  If needed project 

specific biological analysis can be undertaken.



Use of Anolyte for cleaning and disinfection of 
plants, facilities and surfaces
The key topics in this field of application are the reduction of 
cleaning times and a more economic use of resources in order 
to reduce production interruption and costs.  Shorter cleaning 
times are achieved based on the omission of complete 
cleaning and disinfection stages. 

Experience shows that Anolyte saves up to 30% of the working 
time and significantly reduces water consumption as well as 
the use of chemicals. The hot water consumption is minimised 
thus saving energy and reducing CO2 output.  Fewer 
interruptions in the production allow for a more flexible 
workflow and increased productivity.

The microbacterial status can be kept at the existing level, or 
can actually improved.

We would be pleased to point out possible saving potentials for
your plant operations.

INNOWATECH Anolyte® applied using the HyClean Concept 

does not cause any changes in the product. Its pH neutrality 

guarantees maximum material compatibility. The basic sub-

stances (just water and common salt) result in low running 

costs and hazard-free handling.

Conventional C+D by Anolyte C+D by Anolyte
cleaning procedure at high at low

contamination contamination

1 Pre-cleaning Pre-/main cleaning Application of
with WW WW + Anolyte cleansing foam

+ exposure time

2 Application of Application of
cleansing foam cleansing foam

Main cleaning WW 
with Anolyte

+ exposure time + exposure time

3 Main cleaning Main cleaning
with WW with WW + Anolyte

4 Disinfection
+ exposure time

5 Rinsing

WW = Warm Water

Saving of 2 stages

Saving of 3 stages



Advantages of the INNOWATECH Technology

• Reliable elimination of all kinds of germs such as bacteria, yeasts and
mould

• Saves cleaning times and enhances productivity

• Promotes high and sustainable product qualities

• Purity of active substance proven and certified in compliance
with BS EN 901

• INNOWATECH Anolyte® conforms to European drinking water
ordinances

• Handling and storage of hazardous chemicals can be substantially reduced

• INNOWATECH Anolyte® causes no waste water pollution, it actually
improves COD and AOX-values

• Simple integration into existing production systems

The INNOWATECH HyClean Concept ® provides individual, practical and 
reliable solutions for an optimal hygienic status during the processing and 
packing of food products.

Innovative ideas for disinfection and germ reduction!

www.aquadron.co.uk

Use disinfectant safely.
Always read label and product information before use.

INNOVATIVE WATER TECHNOLOGIES in Food Industry

New Energy Management Ltd
Unit 6 Gregston Trade Centre
Birmingham Road
Birmingham - B69 4EX

phone 0333 772 0043
e-mail info@aquadron.co.uk




