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A Solution Story

High yeast and mold counts were affecting product quality of further 
processed onions. In addition, the odor from sodium hypochlorite off-gassing 
was causing safety concerns among plant employees. 

CHALLENGE

Replace sodium hypochlorite with Tsunami 200 in both spray bar and 
flume applications.

SOLUTION

RESULTS

TSUNAMI™ 200:
IMPROVING FINISHED 
PRODUCT QUALITY

Yeast and Mold Counts  
on Further Processed Onions

Tsunami™ 200 helped a Western food processor reduce yeast and mold spoilage 
organisms of its further processed onions.

ELIMINATED THE THREAT  
of off-gassing and odor concerns
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