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Sterilization and quality effects of ozone water on caobia fillets
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Abstract: In order to study the sterilization and quality effects of ozone water on cobia fillets, flowing ozone water at various concen-
trations f 4 mg L™*, 5 mg L™ ", 6 mg L *and7 mg L * was experimented t screen the optimal condition at15 . Comparing the
effects of sterilization ratio, sensory evaluation and color difference in different groups, we find that the treatmentwith 7 mg L~ ! flow
ing ozone water for 10 min on cobia fillets gets a better sterilization ratio of 81. 12% without reducing the quality.
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Tab.1 Sensory evaluation standards on cobia fillets

9 10 6 8 3 5 0 2
quality description best better general worst
odor
color
muscle texture
flexibility
2 90 -
80 1 a
2. l 70 - a
’ § % 60 A
- - - P ]
AmgL" 5mgL ' 6mgL’' 7nyg % 2 50
1 H 3 p(0)/mg-L"
e
- L B 40 "4
o
4.97 logcfu g 4.39log cfu g°*  4.85 log cfu = 30 ——5
-1 -1 —4—6
g 4.40 logcfu g -, (P> 20 il
0.05) 10
0 T T T 1
: 1 0 4 6 8 10 12
/min
, 4 min 51.83% 1
64.19% 66.39% 56.63% 4 12 mn 4 ny (X£8D, n=3)
L 7mgL"’ (P
P <0.05 5 Lt >0.05), (P <0.05);
o (P=<0.05). 5m (P>0.05),
6 mg L (P<0.05), 2
d (P> Fig 1 Sterilization effect on cobia fillets with various
0.05) ; , concentrations of ozone water
, 10 min, Values with the same lowercase letters at the same concentration have
69.14% 70.49% 75.77% 81.12%, no significant difference( P >0. 05), and those with different
( P <0. 05) , lowercase letters are significantly different from one another
(P>0.05); Values with the same uppercase letters within the
( P> same time have no significant difference( P >0. 05), and those
o1 .
0. 05) 7 mg L 10 min with different uppercase letters are significantly different
(81.12%) ; from one ancther( P >0. 05) . The same case in Fig. 2.
6 8mn 4

[17]

5mn 10 mn 15 min, 6 8 min
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Fig.2 Sensory quality of cobia fillets with various concentrations of ozone water
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2

(X+SD, n=3)
Tab. 2 Effect of different concentrations of ozone water on lightness (L"), hue (H), chroma (C) of oobia fillet

/min p(0,) /mg L
item processing time 4 5 6 7
L 69.41 +1. 15% 66. 95 + 0. 72*° 65. 26 + 1. 03" 67.36 +0. 76"
4 66.20 +0. 31°® 65. 32 +1.09°® 67.21 + 2. 36™"° 69.84 +1.83™
6 68.45 +2. 02 64. 29 +2.42% 69.01 + 2. 34* 69.80 +0. 74
8 68.89 +1. 73"° 68. 39 +0. 457° 66.41 0. 72™° 69.04 +1. 84"
10 69.98 +0. 37" 70. 00 £1.22% 66.76 0. 75°° 70.42 +0. 48*
12 68.21 +0. 68% 68. 78 +0.89% 67.34 +0.32% 69.57 +1.11°
H 1.45+0. 12* -1.49+0.06™ 1.30 +0.07* 1.29 +0. 117
4 0.55+1. 67° 1. 43 £0. 04° 1.36+0.03 0.37+1.65
6 1.31+0. 10" 1. 39 +0. 04° 0.41+£1.71 0.44+1.71
8 1.40 +0. 08" 1. 48 +0.76° 0.46+1.75 1.36+0.15
10 -1.25+0. 06" -1.26+0.11° 0.49+1.75 0.36 +1.67
12 -1.19 0. 14" 0.52 £1.67% 0.48+1.77" 1.53+0.01%
C 7.58+0. 84® 7.70 £0. 65 8.74+0.74° 8.75+0.19%
4 6.37 £0. 36"° 8.71+0.32*® 8.66 + 0.2*° 9.61+0.47*
6 7.91£0. 67%° 9.12 +0.85* 6.51 + 0. 83"® 7.00 2. 20"
8 7.54 +0. 70*° 8.58+0.10™* 6.01 + 0.57™¢ 9.09+1.13™
10 4.74 £0. 19 7.38+0.34% 5.34 + 0, 32%¢ 8.85 0. 69"
12 4.84 +0. 58° 6. 99 +0. 38" 5.14 + 0. 18°° 8.83+1.27™
(P>0.05), (P<0.05);
(P>0.05), (P <0.05)

Note:  or the same indicator, ‘alues with the same lowercase letters or without superscript within the same column have no significant difference ( P >
0. 05), while those with different lowercase letters are significantly different from one other( P >0.05) ; values with the same uppercase letters
or without superscript within the same row have no significant difference ( P >0. 05) ,

ly different from one other ( P >0.05) .
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