September 14, 2007

California Environmental Protection Agency

1001 I Street 

P.O. Box 2815

Sacramento, CA

95812-2815

RE: Proposed Regulation to Limit Ozone Emissions from Indoor Air Cleaning Devices

To Whom It May Concern:

My name is Dr. Kent M. Sorrells. I am a food microbiologist/biochemist residing in Springville, CA. For the past 35 years, I have worked in the food and produce industry, conducting  research on the control of microbiological hazards in foods and in the environment. I have studied the proposed regulation to limit ozone emissions from indoor air cleaning devices and agree that consumers should not be exposed to ozone levels of 0.05ppm or greater.  However, I believe there are times when ozone levels can exceed this level for consumer benefit.  I would like to offer the following comments:

1. Ozone is widely recognized in the scientific community as an effective anti-microbial agent. It inactivates virtually all harmful microbiological hazards, including pathogenic microorganisms, viruses and mold.

2. When properly controlled, ozone is safe. The federal government has established safe standards for exposure to ozone.

3. In indoor environments, scientific studies have documented that very low levels of ozone will inactivate microbiological hazards, including various pathogenic bacteria, viruses and mold. 

4. Any standard for evaluating ozone emissions from indoor air cleaning devices should recognize the highly reactive nature of ozone and the fact that ozone will readily react with organic compounds in a room environment. The end products of the chemical reactions that occur when ozone reacts with biological compounds are oxygen and water. When ozone reacts with mold, bacteria or viruses, the microorganism is oxidized and inactivated. In any indoor environment, there is ample biological material to facilitate the rapid conversion of ozone to oxygen. Therefore, testing should not be done in a “sterile” environment, but rather under conditions that represents the conditions that exist in a typical indoor environment.

5. Ozone is an important technology that is being used to address the problem of E. coli O157:H7, Salmonella and other foodborne pathogens in fresh produce and other food products. Food safety is an important issue in the state of California and the state government should take great care in evaluating the risks and benefits of anti-microbial technologies that may be utilized in food processing environments. Ozone may also have application in home kitchens for the continuous decontamination of refrigerators and countertops. Research has documented the value of low levels of ozone in controlling the microbiological pathogen – Listeria monocytogenes. This bacterium is often found in home environments. Pregnant women, children and the elderly are particularly susceptible to this pathogen.

6. The safe and controlled use of Ozone is also an effective way to control microbiological hazards in water. Drinking water, including virtually all bottled water is purified using ozone. Ozone offers a safe alternative to chlorine based water purification technologies.

7. Ozone is also effective in the decontamination of environments affected by water damage, smoke and fire and excessive mold growth. In these applications higher levels of ozone can be used in unoccupied spaces to eliminate odors and harmful microbial agents. 

8. FDA’s approval (2001) for use of ozone for direct food contact would allow for produce treatment to reduce pathogenic bacteria.  This would be very important in view of recent food illness outbreaks and recalls of California grown produce e.g. spinach and lettuce.

9. The advances in ozone technology have grown considerably since the first air-cleaning device.  There are many more uses for ozone now and safer/control ways for its delivery in occupied/unoccupied environments.

Proper control of ozone levels is a prerequisite to the safe and effective use of ozone in indoor environments. Like any anti-microbial compound, it can be harmful if it is misused. It is important to recognize that when it is properly controlled, ozone can provide a valuable public health service by reducing the risks associated with mold, pathogenic bacteria and viruses both in the environment and on foodstuffs.

A White Paper written by Dr. Larry Franken, a Public Health Specialist and several published journal articles are included to support my comments.

Thank you for your consideration.

Kent M. Sorrells, Ph.D.

