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The effects of sterilization, bleachin~ and dedorization by ozone are well known, its utilization are ex-
pecteci in food processing. But it was diffcult to practice because ozone gas is harmful. Recently the
ozone gas is discovered new merits that it is not remém as food additives, and so many report of stud-
ies have been published. some important uses are as follows; sterilization of materials, processed water,
control for microorganisms or enzyme activities, etc..

1) Effects for microorganisms

Sterilization power of ozone on microorganisms were different among species, Ps. fluorescene and L.
casel were killed perfectly by ozonation at 0.lppm for 3 minuites, E.coli was at 1ppm for 3 minuites.
But B.subtilis was not killed colmpletely by ozonation at 3ppm for 10 minuites.

Concentration of ozonated\ water decreased immediaetly in case of existing some saccharides or
amino acids. Sterilization power of ozonated water to each microorganism decreased in case of existing
1% of casein, starch or skim milk. But it varied with kind of microorganisms, food ma_terials.

2) Preservation for vegetables -

Effects of ozonation on washing process in shredded cabbage and bean sprouts making have been in-
vestigated. It inhibited the increase of viable cell count during storage. Color of these ozonated samples
were not so changed during storage. Surface cells were dafhaged by ozbnaﬁon.in case of long time
treatment or high level ozone treatment. The spinach was not changed against high level ozonation. the
tolerance for ozonation on vegetables were different among species.

3) Future development



The many intrested results have obtained, but it is necessary to use ozone for rightly and safely. and

it is expected that ozonation is effective way for food processing and preservation.
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