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14- spores of Bacillus 
15- Coliform bacteria 
16- Micrococcus 
17- Flavobacterium 
18- Alcaligenes 
19- Serratia 
20- Aspergillus 
21- Penicillium 
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Review- Application of ozone gas to control insects in stored grains 
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Abstract 

Ozone finds wide application as a powerful disinfectant in water treatment, food processing, and preservation, and various 
other environmental applications. Ozone as an oxidant has numerous potential applications in the food industry because 
of its advantages over traditional food preservation techniques. Application of ozone either in gaseous or liquid form in 
fruit and vegetable processing is often employed for the inactivation of pathogen and spoilage micro-organisms. Ozone 
also has the potential to kill storage pests and degrade mycotoxins. One of the advantages of ozone is that excess ozone 
auto decomposes rapidly to produce oxygen and thus leaves no residues in food. Such advantages make ozone attractive 
to the food industry and are therefore known as a safe disinfectant in food processing. 
 
Key words: Food preservation, Micro-organisms, Ozone, Pest control 
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