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About - Veg & Meat Detoxifier

Patented Ozone-based food detoxifier that clears

and detoxifies vegetables, fruits, fish & meat quickly

+ Compact and you can simply Velcro it on the wall

» Allyou need is to press the Start button & watch the
ozone run through a silicon tube & a cleaning bowl

+ Now, your vegetables, fruits, fish and meat are free

from pesticides, bacteria & virus

» Achieve 100% food safety in a simple step with
OZODIP purifier !




Why Veg & Meat Detoxifier ?

In the current pandemic, there are millions of moms
out there concerned about the safety of the food

their family consumes.

Many methods and technologies available to clean,
but they do not provide effective disinfection as the

Ozone Technology which is at the core of OZODIP

OZODIP helps families ensure the safety of the food
items including vegetable, meat, fish, pulses, packed

food etc.




How does it Work ?

+ Ozone gas is produced from the atmospheric
oxygen using electricity in the OZODIP and dissolved
through a diffuser in the water

+ It will react with the surface of vegetables and
oxidize the chemicals and pesticides

+ Residual ozone has the ability to destroy the virus,

bacteria and fungus in the vegetables

+ Ozone has a very short life, which treats and
decomposes rapidly back to oxygen and thus no
residual in the food items



Ideal to Disinfect

Removes Pesticides, fertilizers, Pathogens, E-Coli,
Salmonella, other Bacteria and Virus from...

+ Vegetables
« Fruits

+ Meat

» Fish

« Cereals

« Packed Foods




Easy to Operate

+ Step 1:Take a bowl and fill it up with water

« Step 2:Immerse vegetables / fruits in the bowl for

cleaning
« Step 3: Place the diffuser in the bottom of the bowl

« Step 4 : Switch “ON" the main supply & press “Start”
button. (For 2DX model use the display setting)

« Step 5: Machine is turned “OFF" after the
completion of the wash cycle. Wash the vegetables /

fruits in fresh water - Yes , Now your food is 100 %




Proven Benefits

+ Low operating cost - 15 Paise per wash

+ Kills 99.9999 % microorganisms - FDA approved
Technology

« Chemical free, ozone based technology
» 100 % safe with effective results

« Compact size, occupies minimal space
+ Stick - Plug - Use

« Maintenance free

+ No consumables required
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Available Models

Ozodip comes in three variants which are simple, ready
to use, compact and wall mountable by means of a
velcro.

2SS

« OZODIP2SD === Rs.5999/- ( Inclusive of 18% GST)

- OZODIP 255  ----> Rs.6999/- ( Inclusive of 18% GST)  2px
- OZODIP 2DX - > Rs.9999/- ( Inclusive of 18% GST)




Product Specification

MODELS OZODIP 2! OZODIP : OZODIP 210X
Colour Charcoal black Steel Finish Beige
Material Aluminium / MS Stainless Steel Aluminium / MS

Dimension mm

o 155 x 43 x 131 155 x 43 x 131 175 x 43 x 156
Weight (gm) 800 870 970
Input Voltage 12V DC 12V DC 12V DC

Power Consumption 6 W 6W 8W
Cycle Time 15 minutes 15 minutes 5 - 30 minutes
Capacity 2 kg /cycle 2 kg /cycle 3 kg /cycle




About Faraday Ozone

« 'Ozodip'is an iconic brand of Faraday Ozone, who is
a pathfinder in manufacturing ozone products

« Innovative driven company

« 25+ years of experience in ozone technology
« Product presence more than 50+ countries
« Numerous patents over the years

« Manufacturing ozone products for several
applications
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Corporate Headquarters

106/4A Revenue Nagar, Saravanampatti,
Coimbatore, Tamil Nadu - 641035, INDIA

P :+917373 987 000 | Toll free: 1800 120 8600

TRICHY DEALER

Global Soft Solutions

No: 6 Il Floor Chitra Complex
Chatram Bus Stand Trichy- 620 002
Ph: 0431 4544308 / 94431 22110
www.globalsoftsolutions.in

Email: gsstrichy@gmail.com
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