Cheese Brine Disinfection
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T h e A p p l i c at i o n
Cheese Brine Microbial Control Process
Historically, cheese brines have been a challenge to maintain
in a sanitary condition. They can be a source of microbial
contamination, whether it be pathogens such as Listeria or
spoilage organisms. Yeast and molds can be harbored that
later grow and spoil package cheese, especially sliced and
shredded products.
To minimize the prospect of product contamination, a
number of interventions are currently in use. UV, ozone,
brine pasteurization, sorbates, hypochlorite shock treatment
and UF all have their inadequacies. UV struggles to disinfect
turbid liquids. Ozone can be inconsistent and corrosive.
Pasteurization is cumbersome and very corrosive on
equipment. Sorbates are an inhibitor and are not an effective
form of disinfection. Hypochlorite shocking can impart off
flavors and has limited effectiveness. Ultrafiltration is a large
capital expense along with continuous cost with replacement
membranes, energy usage, cleaning chemicals and high
chloride waste disposal.
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No effect on organoleptic properties.

Fortunately, an effective alternative is now available.
The Bioionix electro-catalytic process provides 24/7/365
disinfection to give you piece of mind that your cheese brine
will not be a source of microbial contamination. The Bioionix
cheese brine disinfection system uses the cheese brine itself
to produce reactive oxygen species that disinfect at point
of contact and also produces activated chlorine residual to
continually disinfect your brine.

Powerful Disinfection without
Chemicals.
A breakthrough in process water microbial safety and reuse, the
Bioionix system uses platinum catalysts to directly disinfect water
or brine by generating a powerful combination of reactive oxygen
and activated chlorine species right from the liquid itself. These
BioIonix SuperOxidants™ attack microbials by complementary
methods of action, including direct DNA destruction, cytoplasm
impairment and cell wall disruption. Other SuperOxidants provide
powerful residual disinfection.
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CH E E S E B R IN E D I S IN F E CTION

System Advantages
No effect on cheese flavor, texture, functionality or
maturation. The Bioionix cheese brine disinfection system
does not impart any off flavors or effect the aging process
of cheeses such as eye development or organoleptic
characteristics in Swiss cheese.

Continious disinfection during
production.

Flocculates brine solids
for easy skimming. The
Bioionix cheese brine
disinfection process
flocculates organic
materials, such as fats
and proteins, that can
be skimmed from the
surface. This helps reduce
the loading on UF systems
and lets them run at
higher flux rates and may
even eliminate the need

for ultra-filtration.
Eliminates biofilms. The reactive oxygen species produced
with the Bioionix cheese brine disinfection system are very

effective at breaking
down and eliminating
stubborn biofilm build up.
Automated controls.
The Bioionix cheese
brine disinfection system
features a fully automated
PLC driven system, with
operator friendly touch
screen, which provides
consistent disinfection
performance with handsoff operation.
Cleaner, safer brine.
24/7/365 Operation.
Bioionix’s cheese brine
liquid treatment systems
deliver a continuous “Clean Break” disinfection which
eliminates the need to shut down production for hypochlorite
shock treatments or pasteurization.

Flexibility. The Bioionix system is custom engineered for
your operation to provide you with the most effective and
economical process for your application.

B e n ef i t s
It’s the Answer to Using Your Resources Better, Using Less and Using Again

be n ef i t 1
Bioionix systems are safe,
environmentally friendly, and
chemical free.

be n ef i t 2

be n ef i t 3

Simple, high-quality design makes
our technology easy to operate
and maintain.

Our oxidation process can handle
the toughest liquid stream
challenges.
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