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ABSTRACT An agricultural sterilizing and detoxifying assenbly for

vegetabl es and fruit has a rough-washing tank (10), a re-washing tank
(20), a water-clarifying assenbly (40) 1and a sterilizing assenbly. The
rough-washing tank (10) holds vegetables and fruit to be washed for the
first tinme. The re-washing tank (20) comuni cates with the rough-washi ng

tank (10) and hAGRICEJIERASL SHERILIZING: ANk DEEOSIFENG. The
sterilizing assenbly provides purified water to the re- washing tank (20)

and the water-clari KGIEVBISEHOR VEQETRBLESSUNYRFRUITS full of ozone,
free radicals and emul sified bubbles to breakdown insecticides and destroy

m croor gan gg¥ qring to the vegetables and fruit. Sedinent and
wast ewat er can ow to the water clarifyi ng assenbly (40) to be purified,
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fruit has a rough-washing tank (10), a re-washing tank (20), a water-clarifying
assembly (40) and a sterilizing assembly. The rough-washing tank (10) holds
vegetables and fruit to be washed for the first time. The re-washing tank (20)
communicates with the rough-washing tank (10) and holds vegetables and fruit
to be washed again. The sterilizing assembly provides purified water to the re-
washing tank (20) and the water-clarifying assembly (40). Purified water is full
of ozone, free radicals and emulsified bubbles to breakdown insecticides and
destroy microorganisms adhering to the vegetables and fruit. Sediment and
wastewater can flow to the water-clarifying assembly (40) to be purified, and
purified water will flow back to the re-washing tank (20) and rough-washing

tank (10) to recycle the water.
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