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Effect of Low COncentratiOn Ozonated W ater on
Nutritional Elements in Pakchoi(Brassica chinensis)
wu ji-guol’z, LUAN Tian-gangz, CHAN Yuk-sing Gilbert®, LAN Chong-yuQ, LIN Li?
(1. Department of Environmental Health Science, School of Public Heahh and Tropical Medicine, Southern
Medical University, Guangzhou 510515, China;
2. School of Life Sciences//State Key Laboratory of Biocontrol, Sun Yat-sen University, Guangzhou 5 10275,
China;
3 - Department of Applied Biology and Chemical Technology , The Hong Kong Polytechnic University,
Hong Kong, China)

Abstract : Ozone is widely used in food industries for fresh food reservation and sanitary purpose. However,
little information of effect of ozone on nutritional elements is available. This paper presented the efect of low
concentration ozonated water on nutritional elements in pakchoi (Brassica chinensis). The results indicated
that 3099 (mass prcentage)of total vitamine C and 679 (mass prcentage)reductive form vitamine C in pakchoi
were destroyed, while the difference of the contents of dissolved sugar, dissolved protein and chlorophyll
was nonsignificant, after treating for 30 min with low concentration ozonated water of 1.4 mg/L. The results
suggested that impact of ozonated water on vitamine C need to be considerated when ozonated water was
applied to leafy vegetable for fresh food reservation and sanitary purpose.
Key words : ozonated water ; vegetable ; vitamine C ; nutritional element.



