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Abstract 
[bookmark: _GoBack]Food safety in Indonesia is still not meet the standards of the use of chemicals such as pesticides in excess by local farmers. Basically fruits and vegetables after being harvested will be susceptible to damage due to some physical, chemical, microbiological (viral, bacterial, pathogenic) and physiological effects such as respiration that cause fruits and vegetables to wither and can not be resold. The application of ozone (O3) in the handling of fruits and vegetables has good prospects because it is safe and effective, and ozone has high oxidation potential that can be used to kill pathogenic microbes (Haifan, 2017). Based on these problems, the new innovation ideas which is sterilizer machines based on ultrasonic and ozone waves and Edible Coating. Ultrasonic-Ozone with a 40 kHz ultrasound frequency, serves as a bacterial killer and reduces pesticide. Edible Coating for fruit and vegetable aim to extend its shelf life. According Garnida (2006), edible coating is an advanced handling alternative for fruit and vegetable. Advantages of Edible Coating in addition to protecting food products, also the original appearance of the product can be maintained, can be eaten and safe.Ultrasonic-Ozone is a technology that can be utilized to reduce pesticide residue by lifting up to 91.2% (Lozowicka et al, 2015). The combination of Ultrasonic-Ozone and Automatic Edible Coating is expected to reduce pesticide residues and extend the shelf life of fruits and vegetables to create good quality and food safety.
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