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ROX 20

ROX 20 offers numerous benefits to your business.

Cleaner
Safer
Smarter.

Compact – easy to instal and designed 
to fit comfortably above sinks. 

Ease of use – a combination of water, salt 
and electricity creates the special cleaning 
and sanitizing waters. 

Economy – no expensive consumables, 
with faster action and simple training,  in 
most situations it will cost less than 1c per 
litre.

Speed and reliability – no mixing, 
dilution or preparation for ready to use 
cleaning and sanitizing water at the push 
of a button. 

Less risk – need to buy, store and 
transport potentially dangerous chemicals 
is eliminated.

No residues – eliminates bacteria and 
surfaces odours without tainting and 
compromising the integrity and taste 
of food. 

Saves water – less need to rinse away 
dangerous chemicals, reduces water 
consumption.

Deodorizes – deodorizes whilst sanitizing 
without leaving artificial smells. 

Leading the chemical-free revolution in cleaning and sanitizing, the ROX 20 
Water Electrolyzer is a compact, self-contained system that is ideal for busy 
locations and sites including larger restaurants, healthcare facilities and food 
processing plants.

A revolution in chemical free cleaning and sanitizing
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Applications

Installation

Specifications

Hands free operation

Rox 20 Water Electrolyzer

ROX 20 includes 
adjustable 
flow rates and 
production 
volumes, and 
flexible nozzles 
to dispense water 
where it is needed.

Sample Installation

MAIN UNIT REMOTE 
CONTROLLER 
(OPTIONAL) 

HOLDING 
TANK

WATER 
SOFTENER 

ROX 20 can be used as a compact stand-alone unit or its 
capacity can be readily expanded for high volume use and 
multi-outlet sites.

Built in infrared sensor 
detects your hands 
and automatically 
emits water 
preventing 
cross 
contamination.

Flexibility to suit

Cleaner
Safer
Smarter
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ROX Water is ideal as a single source system for cleaning 
and sanitizing of all food preparation and contact surfaces. It 
can greatly benefit a wide variety of industries where food 
safety and hygiene are of critical importance, and where 
cleaning and sanitizing processes can be time consuming and 
expensive. 

ROX Water is ideal for hand washing and for cleaning and 
sanitizing cutting boards, utensils, bench tops, tables, carts, 
sinks and floors. 

It has extensive CIP applications in the food processing and 
beverage industries and is ideal to use as an antimicrobial 
wash for fresh fruits, vegetables, salads, eggs, poultry, beef 
and seafood. 

ROX Water is also proven to be remarkably effective at 
extending the shelf life of fresh produce.

ROX Water systems are available to suit businesses ranging 
from small restaurants to large food processing plants.

The benefits of ROX Water are being rapidly 
recognised by many leading organisations. 

Proven Performance
ROX Water is innovation at it’s very best. 
It is highly effective, exhaustively researched 
and undoubtedly proven to work. It meets 
FSANZ Food Standards Code and is 
approved for use by the Department of 
Human Services and local councils.

Austin Health CPU
Southern Health CPU 
Nobu Restaurants
Hewlett Packard

Melbourne 
Convention Centre
Hungry Jacks
Jamon Sushi


