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Experimetal study on monitoring ozonated water disinfection
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Abstract; Monitoring the process of disinfection and sterilization of fresh— cut fruit and vegetables treated with
ozonated water by ORP was studied.lt was found that the number of total bacterial counts was reduced by the
order of about 10° by immerging fresh—-cut fruit and vegetables into ozonated water with ORP above 800mV over
30s through ozonated water disinfection and sterilization experiment with different values of ORP.The influence
factors of ORP of ozonated water were studied by changing concentration of ozonated and water temperature. It
was concluded that increasing the concentration of ozone and lowering the water temperature tend to produce
ozonated water with high ORP.The study showed that it was feasible to monitor the ability of disinfection and
sterilization of fresh—cut fruit and vegetables with ozonated water by ORP.
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