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Evaluation of the performance.of'an ozonizer device on the microbial load of

local vegetablesieompared to conventional methods
Hamidrgza delafrooz, Ali Hasanpoor, Shahram Aramide

Hamidreza Delafrooz, h.delafrooz72@gmail.com
AY

ABSTRACT

Vegetables are importagtieomponents of human diet and their consumption has increased significantly in
recent decades, In theegcontamination conditions, they are a means of transmitting bacteria, parasites and
pathogens that cause’diseases in body. Using raw vegetables without proper washing is an important route in
the transmission '@f*parasitic diseases. Disinfectants can play an important role in reducing microorganisms
and pathogens,iftfresh vegetables. It may also help remove microbes from the surface of vegetables. In this
study, ozom&ed device designed with conventional methods of disinfection of vegetables were compared for
total mierobe papulation. The results of the study showed that there is more correlation between ozonation
timess and” commercial solution concentrations with total microbe papulation than other compounds
(R*=01985 ,R?=0.996). In addition, there was a significant difference between all concentrations in the analysis
of\wariance between treatments in reducing total microbe papulation and ozone treatment at all concentrations
showed the best effect in reducing total microbe papulation compared to other treatments. This study shows
that ozone can be used in disinfection of different compounds.

Keywords: Vegetable-disinfection- Total microbe papulation - Ozone
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figure 1. Comparison of the average of total microbe papulation from the effects of treatments in four

concentrations by Tukey test at 95% probability level. Comparison of the concentrations is independent of each
other, and the same lettering has no significant difference.
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