
 

Catallix®, assessed by Campden & Chorleywood Research Association 
 

 
Further to some UK Retailers & manufacturers’ request to have an independent 
assessment of Catallix® technology, TMI Europe has arranged chlorine / Catallix® 
comparative trials at CCFRA in Chipping Campden. 
 
It emerges from these trials that natural technology Catallix® is more efficient than 
chlorine for the treatment of fresh foodstuffs. 
 
Indeed, in the summary of the results below, you will see how Catallix® performance is 
more efficient than chlorine against the pathogens commonly detected.  
 
In addition to the antibacterial effects, we remind you some other benefits when using 
Catallix® enzymatic technology for the treatment of fresh foods : 
 

- No neo-formed compounds (in the packaged product, there is no toxic 
compound such as organo-chlorinated compound)  

- Safety of the employee environment (no risk for the production staff)  

- Final product has no changes to taste or mouthfeel  

- Packaged product smells only of vegetables 
 

 
PROTOCOL OF THE TRIALS : 
 
Challenge test : 
Inoculation of Listeria, Salmonella, and E.coli on salads 24 h before washing 
Washing : 5 minutes  - with chlorine (100 ppm, pH corrected to 7)  

 - with Catallix® (33 ppm, no pH correction) 
No rinsing in both cases 
 
Sample analysis : 

- Before washing  
- After washing (Day 0)  
- After packaging/storage (Day 3) (3 days storage at 8°C) 

 
Results : 
Average of 3 samples repeated 3 times (= average out of 9 samples) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NB1 : E.Coli Inoculum starting level was higher with Catallix (5 log) compared to Chlorine (3 log) 
 
NB 2 : Catallix® technology has 2 effects on bacteria : Biocide & Bacteriostatic (as described in 
publications on the LPS) although the OSCN- ions are no more present of food after treatment  

Comparative trials run on salads Chlorine Catallix® 

Before washing 541 680 

After  washing 56 240 Listeria 
Population  
in  CFU/g 

Day 3 610 50 

Before washing 231 235 

After  washing 32 22 Salmonella 
Population  
in  CFU/g 

Day 3 8 7 

Before washing 4,352 222,333 

After  washing 169 18,190 E.coli 
Population  
in  CFU/g 

Day 3 1,337,667 445,667 
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