
 

                                                                                                                   Date: 07/03/2008 
 

To whom it may concern 
 
About 8 years ago Zandam purchased its first ozone systems. The original application of 
which was to control mould on cheeses and racking structures in maturation areas, a 
task which ozone accomplished very effectively. 
 
OLGEAR approached us proposing the use of ozone in our processing areas. We saw 
substantial reductions in mould and yeast counts present in the cheese which 
occasionally led to product rejection. We have for some time had a thorough chemical 
sanitation program as stipulated by our distributors, Pick ‘n’ Pay and Irvin & Johnson. 
However these measures did not achieve the same results as when combined with 
ozone treatment substantiated by regular plate counts. 
 
During recent expansion of our facilities we considered upgrading the ventilation system 
as we were convinced contamination was being introduced to our processing areas 
through this system. OLGEAR was again able to assist us by supplying a modular 
ventilation system which would filter incoming air to EU8 food standards and keep the 
entire facility under positive pressure thereby eliminating any contamination from 
entering high risk areas through entrance ways. This was combined with ozonation to 
sterilize the air and utilize airflows to sterilize equipment, working- and floor surfaces.  
 
Zandam again contacted Terry at OLGEAR recently to supply a trolley mounted shock 
treatment system which could be used at various application points for nightly 
sterilization of all main processing areas. A smaller system was also supplied and 
operates on a fully automated system 24 hours a day. This system is used for air 
sanitation near our packaging machine to ensure no mould is sealed in with our 
products. This step was taken due to product rejects.  
 
Since installing ozone systems supplied by OLGEAR, Zandam has been able to largely 
eliminate unwanted moulds, bacteria and yeasts. This has led to reduced product 
rejection and extended shelf life.  
 
 
Kind regards 
Werner Bergmann (Cheese Maker) 
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