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1 Palatability
2 Oxidizing
3 Riboflavin
4 Bakery
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6 Beans
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A review on ozone: properties, effects, reaction mechanisms,
environmental and safety aspects in food processing
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Abstract

The objective of this work is to demonstrate the potential technoeconomic benefits of employing ozone
in the food industry to facilitate increased industry adoption. In this work, current state of the art and
reviews emerging uses of ozone technology is provided. The Physicochemical properties of ozone and
principles of ozonation, process control parameters, reaction mechanism in deactivation of microorganisms
and their effects of nutritional value and food quality are scrutinized and outlined. Finally, health and
safety aspects of the applying ozone in food processing as well as industrial future trend of ozonation in
food treatment are reviewed and discussed.

Keywords: Ozone, Physicochemical properties, Food processing, health and safety
aspects
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