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Not all Aqueous Ozone devices and supply companies are 
created equally.
Make sure your supplier carries all of the required industry regulations and certificates.

Enozo - Disinfect - Sanitise - Deodorise and 
eliminate biofilm, bacteria, viruses, super bugs, 
mould and fungus spores.

“Arn’t your staff, your kids and the environment worth it?”

 

MICROORGANISM CONTACT TIM E REDUCTIO N 

E. coli 

Staph A.

30 Seconds

30 Seconds

99.999%

99.999%

SB100 Spray Bottle Testing Results Using Modified AOAC 960.09 Protocol. 
All tests were done as suspension testing for Food Contact Surface Sanitization using non-halide chemicals. 

∞  Reduced  Plastic wastes
∞  Reduced Skin eye and respiratory irritation,
∞  ReduccedToxicity to your staff your children and the environment
∞  Up to 5000 refills during the device life cycle
∞  Save time, money and the environment while being kind and safe to ourselves

January/February 2020 Australasian Dental Practice 7

In a nursing home setting, affected 
residents should be placed on contact pre-
cautions for at least 48 hours following 
symptom resolution (e.g. wearing gowns 
and gloves and a mask, performing hand 
hygiene with soap and water). The facility 
should minimise resident movements, 
suspend group activities and consider 
restricting access to an affected ward. 
Staff assignments should avoid having 
asymptomatic and potentially-exposed 
staff interact with asymptomatic and 
unexposed residents.12

Targeted infection control measures for 
NoV outbreaks also include: additional 
staff training on infection control prac-
tices; a comprehensive communication 
strategy for informing staff, patients and 
visitors of up-to-date outbreak informa-
tion including education on symptoms, 
transmission and prevention strategies 
during suspected or confirmed norovirus 
outbreaks; and closure of wards or the 
entire nursing home. Closing off a ward 
for at least 72 hours after the last case of 
norovirus to allow thorough cleaning to 

be performed is designed to prevent new 
susceptible patients coming into contact 
with NoV. Ward closure is an expensive 
and difficult decision to make. Other 
control measures include screening of 
all visitors for gastrointestinal symptoms 
by nursing staff to stop any who screen 
positive from visiting patients for at least  
3 days. Visitor restrictions have also been 
used, e.g. restricting visiting privileges to 
immediate family only and prohibiting or 
discouraging children from visiting during 
NoV outbreaks.13

Prevention of NoV infection relies 
on frequent hand hygiene, limiting con-
tact with people who are infected with 
the virus and disinfection of contami-
nated environmental surfaces. There are 
no commercial NoV vaccines, although 
some vaccine candidates are going 
through clinical trials. A major challenge 
is that there are many NoV strains. It is 
unclear if a vaccine will provide durable 
protection against the large range of 
genetically and antigenically diverse  
NoV strains.

Hand Hygiene and NoV

One of the primary control strategies 
to interrupt NoV transmission during 

outbreaks is appropriate hand hygiene. 
The correct approach is to use liquid soap 
and running water for handwashing, for a 
minimum of 20 seconds, after patient con-
tact with confirmed or suspected cases.

Conventional alcohol hand gels used in 
health care settings do not have sufficient 
virus-inhibitory effects. This could be due 
in part to their low water content. Studies of 
experimental human norovirus hand con-
tamination have shown that a liquid soap 
wash and water rinse is superior to ethanol-
based sanitizers.14 As will be discussed 
further below, the water used for that hand-
washing procedure could be ozonated,  
to provide a potent disinfecting action.

Environmental  
disinfection and NoV

Environmental persistence of NoV 
has been reported in settings ranging 

from health care environments to food 
products and food preparation sites. In 
health care settings, studies have focused 
on the cleaning of high-touch surfaces, 
such as patient bathrooms, tables, chairs, 
computers and commodes, in addition  
to floors.15-17

Noroviruses are very resistant to 
chlorine-based products such as sodium 
hypochlorite and to water chlorination, 
even at free residual chlorine levels of 4 
mg/litre (ppm) and contact times as long 
as 30 minutes. The fact that noroviruses 
are much more difficult to inactivate than 
other enteric viruses explains why out-
breaks of waterborne disease caused by 
NoV have occurred so frequently.18

Water ozonation to  
enhance infection control

Ozone treatment is an effective 
approach for disinfection because 

ozone is an extremely reactive oxidant 
and a powerful and rapidly acting dis-
infectant. By oxidation, ozone causes 
a conformation (shape) change of viral 
capsid proteins. This either destroys the 
viral capsid or prevents the binding of 
the virus to receptors on host cells. It also 
attacks viral nuclei acids.19

infection | CONTROL

The Kona Ozone tap  
produces ozonated water 
that is perfect for infection 
control and handwashing -
www.konaozone.com.au.

Kona – S.I.M. Faucet
Worlds 1st T6A registered toxic free antimicrobial sensor faucet

Watermark approved, FDA safety approved, S6S tested 10 sec. rinse 

with 99.99% kill rate

Antimicrobial water 24/7 on demand

Pre-rinsing food, cutlery & washing surfaces, toys and hands

Easy installation, low cost, toxic free, sustainable infection 

management  

Ozonated Water Testimonial   25/9/2020
As a food safety consultant for the Australian Food Institute Pty Ltd, 
I have had numerous dealings with ozone related products starting 
back over 20 years . Ozonated water’s effectiveness in reducing surface 
microbial levels on food products (both proteins, fruit and vegetables), 
contact surfaces and food handlers hands has been verified on a 
number of occasions by AFI clients both in hospitality and commercial 
food production. It not only reduces surface microbial levels it can 
also be used to refresh, reinvigorate and extend the storage life of 
numerous vegetable and in particular green leafy varieties. Ozonated 
water units can also be connected to ice machines reducing microbial 
levels and the production of biofilms within ice storage areas.
Todd Nelson- Co-Director Australian Food Institute Pty Ltd

Portable S.I.M – Enozo
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