(A ESRHLD) Modern Food Science and Technology Vol - 21 No - 2(4484)

CPE SRR 1 TU99T & SCEREESETE © A SCEEfSE 1 1 007—2764(2005)02—0072—025
B EUKEKE P i A YIHIR BRI 72

HRE - Zokdy - BB TEY o BiRE > B4l FRE
(P EZKERMEEFE IR B/ KEFTAT > BEREEIN510300)

AL F R AR B Rl — RV A I T2 h iV FE T - 45 R R IH R EU/KIy = E R i bR
B REERUR R A R AR R RIS /KB SRy A LB - & R4 Rl mg, LEF > {EFH 10minfG AL 12285 %6~Xt »
M= F130mg, LY ER - {EFSminf& % EHAE JI AT 2295 %6~Xt » FEEETIA B T EHAAI R AREse i 7 =
RAfET  BEUK KES M4y #&E

Study of Ozone W ater on Killing M icrobial in Fishery Products
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(South China Sea Fisheries Research Institute > Chinese Academy of Fishery Science > Guangzhou 5 1 0300 > China)

Abstract : The application of ozone water on fishery product was studied in this article - As the result shown - the half life of ozone(ozone
concentration decreases by 509¢)is prolonged with decreases of ozone concentration ; satisfied sterilizing result can be gotten with high ozone
concentrate in flowing condition - Result indicated that zone water concentration around 11 mg, L with 10min contact time killed 8594 of

microbial » water containing zone above 30mg, L with 5min contact time killed 959 of microbial > which have obvious superiority to sod ium

hypochlorite
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Table - 1 Decrease regulation for ozone concentration
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Table3 compare of ozone on Kkilling microbial in diferent

time
£ HGRA (mg/L) 141 1.41 4,96 4.96
s H 4£(10%) 10.5 10.5 1.6 1.6
4 ) B 18] (min) 5 10 5 10
F 5 EHH#10Y 4.55 4.40 405  65.08
F H% 5667 5809 410  64.65

B 8] (min) £ ok A (mg/L) FERE (%)

0 995 -

10 5.81 41.61
20 470 52.76
30 3.58 64.02
40 273 72.56
50 2.39 75.98
60 205 79.40
70 1.7 82.81
80 1.44 85.53
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table.2 Efect of ozone on~Ifing microbial in fishery products

SERHAE 0 055 1.14 178 387 6.13
(&)mE £ 50" 295 344 158 132 119 925
FE (%) - - 4644 5525 59.66 68.64
(¥F)fmi E44(10%) 59.1 553 271 248 208 17.7
B F(%) - 643 5415 58.04 64.81 70.05
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Table - 4 Efect of high concentrate ozone on killing

microbial in flowing condition

B EEREE= HUFSHE - $R AR -

AR (me/L) 1146 354

g 107 10.6 14.0
@k {FRIN l(min) ) 5

ARG EH(0) 3.05 330 044

AHEEY 71.22 8575 7642 96.85

REHE (mg/L) 11.85 30.23

R EHO0%) 1.17 1.56
SR~ {FEN E](min) 2 3

AEERHQ0Y 291 236 054

A EY 75.13 8957 84.87  96.34
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ZarS ZERRUE CAEME RILEE BB
1 1 1 1 832
2 1 2 2 862
3 1 3 3 85.8
4 2 1 2 914
5 2 2 3 96.7
6 2 3 1 95.1
7 3 1 3 94.4
H 3 2 1 92.7
9 3 3 2 96.9

K, 85.07 89.67 90.33
K, 94.40 91.87 91.50
K; 94.67 92.60 92.30
R 96 2.93 1.97
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TableS Comparation of ozone water on killing microbial to that of sodium

hypochlorit
FEHMN  BREHOO A HBFUC AR REE%)
£ RIF4=) 4.82 1.06 97.8
ER(&h) 4.88 2.10 95.7
Bk (EF4D) 4.90 14.2 710
Fik(ER) 5.05 16.4 67.5
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