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The Influence of Ozone Water Treatment on Microorganisms
of the Surface of Fresh-cut Celery and Sensory Quality

FU Xin-hua
(Liaoning Agricultural Vocation-technical College, Yingkou. Liaoning 115009)

Abstract: The influence of ozone water treatment in different concentration (0,0.5,1.0,2. 0 mg/L) and different time
(2,5,10 min) on microorganisms of the surface of fresh-cut celery and sensory quality was studied. The results
showed that the ozone water treatment could make the number of molds, yeasts and bacteria of the surface of fresh-cut
celery significantly decreased, the number of coliform group meet the criteria for directly consumption or cooking,and
significantly inhibit the browning and decay of fresh-cut celery, ensure eating the fresh-cut celery safely, extend the
shelf life,increase the value of the goods.
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