
Refrigerated Container 
Ozone Fumigation System 

Gaseous ozone has been shown to effectively combat mold and bacteria 
in refrigerated environments.  The main beneþ t of using gaseous ozone is 
that mold and bacteria can be controlled both in the air and on surfaces. 
Additionally, gaseous ozone oxidizes and destroys ethylene gas that is 
released when fruits and vegetables begin to ripen by the following reaction:

H2C=CH2 + O3 ɷ CO2 + H2O

Thus, the use of gaseous ozone can reduce ripening while in transit.

Ozone Gaseous Treatment Beneþ ts

     Å Air-borne and surface-borne microbial control
     Å Ethylene removal
     Å Ozone generated, monitored and applied automatically on-site
     Å Treats & sanitizes incoming cold air at point of introduction and 

            maintains ozone residual for mold control
     Å Product òInsuranceó ð help maintain product quality during 

            lengthy transit times
     Å Reduces cross-contamination between rotting/diseased and 

            healthy product 
     Å Can be used for container disinfection between loads
     Å Reduce or eliminate SO2 and other chemical usage in containers.
     Å Odor Control ð òfresh and cleanó smell

mPact-RCF - Testing and Validation
AMFIL has researched, tested, and collected data on the effects of gaseous 
ozone in a wide range of fruits and vegetables in cold storage.  Our mPact-
RCF systems are scaled versions of our proven mPact-CSF (Cold Storage 
Fumigation) systems which are installed nationwide in packer/shipper 
operations.  Ozone has been proven to effectively kill mold and mold 
spores in air and on surfaces in multiple cold storage environments.  With 
the mPact-RCF system, the beneþ ts of ozone can now be transferred to 
produce in transit.
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