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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 50%) 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 85% of
microbial, water containing zone above 30mg/L with Smin contact time killed 95% of microbial, which have obvious superiority to sodium
hypochlorite
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Table.1 Decrease regulation for ozone concentration

B J8](min) £ FURE (mg/L) (%)

0 9.95 -

10 5.81 4161
20 4,70 52.76
30 3.58 64.02
40 2.73 72.56
50 2.39 75.98
60 2,05 79.40
70 1.71 82.81
80 1.44 85.53
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table.2 Effect of ozone on killing microbial in fishery products
LEIGRE 0 055 1.14 178 387 6.13
(2)mE E4(10°) 295 344 158 132 119 925
FEE%) 46.44 5525 59.66 68.64
(FFmE E4(10%) 59.1 553 271 248 208 177
FHAE(%) 6.43 54.15 58.04 64.81 70,05
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Table3 compare of ozone on killing microbial in different time
LR AREmyL) 141 1.41 496 496
BHEE £(10%) 10.5 10.5 116 116

% 8 i8] (min) 5 10 5 10
FABEHHIOY) 455 440 405 6508
FHEY 5667 5809 410  64.65
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Tabled Effect of high concentrate ozone on killing
microbial in flowing condition
AW (me/L) 1146 35.4

JRUAEI (107 106 14.0

R {EAbE(min) 5 10 2 5
AHE (0% 3.05 1.51 330 044
AEEY% 71.22 85.75 7642 96.85
RERE (mg/L) 1185 3023
JREAEH(10%) 1.17 1.56

R {% IR [ (min) 5 10 2 5
SRR EH0Y 291 1.22 236 054
AEEY 75.13 89.57 84.87 9634
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G5 CMKE CBAE AGEE  AILE
1 1 1 1 83.2
2 1 2 2 86.2
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
8 3 2 1 92.7
9 3 3 2 96.9
K, 85.07 80.67 90.33

K, 94.40 91.87 91.50

K; 94.67 92.60 92.30

R 9.6 293 1.97
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TableS Comparation of ozone water on killing microbial to that

of sodium hypochlorite

FEH  REHKI A REEUC AV RBE%)

£R(FF2) 4.82 1.06 97.8
£8(8H) 4.88 2.10 95.7
Fk(FFD) 490 14.2 71.0
FiE(Eh) 5.05 16.4 67.5
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