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Abstract
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Ozone is an effective sanitizing agent against a broad spectrum of pathogenic and
spoilage organisms. Thus, it would be a great benefit to ensure the effects of aqueous and
gaseous ozone forms on the physico-chemical and microbiological properties of dried Nile
Tilapia (Oreochromis niloticus). This study was conducted to explore the impacts of brine
soaking (5 and 10% wi/v) for two periods (15 and 30 min) and the rewashing process with
the ozonated water (1, 2, and 3 ppm) for different periods (30, 60, and 90 s).
Subsequently, the washed fish meats were dried at two temperatures (40 and SOOC) for 1
hr, then fumigated with ozone (1, 3, and 5 ppm) for 30 min. The process was repeated
until 0.85 of A,. As expected, the increment of lightness (L*), hue, color difference (AE),
whiteness index (WI) and all textural parameters was obtained as higher ozone
concentration and soaking time applied. In contrast, microbial populations, fat content
(%) and TVB-N value decreased. Fish meats with brine soaked (10% for 15 min),

rewashed with the ozonated water (3 ppm for 90 s), and then alternately dried fresh fish at

50°C before fumigated with 5 ppm gaseous ozone showed the best quality attributes.



Finally, the results exhibited the application of ozone processes corporate with vacuum
storage at 0°C had a potential to prolong the shelf life of dried Nile Tilapia up to 15 days,
while the control sample from the traditional process had only 3 day storage. Thus, the
combination process was recommended to improve the quality and extend the shelf life of

dried fish meats.

Keywords: Ozone application, Nile Tilapia, Microbial quality, Color, Texture,

Shelf life



LANANTLLULINNNLILAT 2

UNAASD

SUALASINNS: MRG5080036

] k4
aalAsanIs: nasdfudgepnininnianianin edudauazinangniaiuine

' o

a = ¥ % dl a 0I
wastanfiaunninenlneldniseuwisnannginisouiulaloy

a

RREE rqemansanst ae.Usvya nsvnaguanmel
NAENATWIAETININ ADIZEARIUNITHINEAT

WAL HRTANRNT

BLNAA: fagipmp@ku.ac.th

2

FTUTLIAILATING: 2

Talaudilsz@nsninlunisfirwdaqaunsdnnalinalsawaziianisiin@alaly
1 & [ %’/ =2 [ c 1 al dl = 24 !
dandne AstuasiulsslamdaengtisiiavsAnnaseslelaulugluesnesmauazing se

a o

AMUANTTANINLAN NNANIW LaziTaqauvstaslarliaunntiaen (Oreochromis  niloticus)

q
% %

= dgj [~ a 1 ©° A v ] o dl
nAnERUNITRAANNATEINTTLTENAD (FRgas 5 WaZ 10 HIUNN/AITNIAT) NTzaziaan
2 526U (15 WA 30 W17) waztnnaemaesinlalau (1, 2, way 3 dausadiudan) NTeesiaan
51197 (30, 60, waz 90 3und) senttletandedaeinTalruudonneuuisiguugi 2
YA (40 WAL 50 A9ANIATHA) WL 1 F9ld udsanuinunsutalalaw (1, 3, way 5
PpM) 111 30 U NTLLAUNITFINAIIMITIAUNTLHI LAA1DLABSLaARAF 0.85 ANNKANIT
NARBINLINAIAIINEATNG (L*), A1 hue, ANANNLANANTE9R (AE) ANATLANTINLAZAD

X o oo 4 & v s ¥ X

Wadudainau Waanudndwaeslalaunazszaziaalunisudunlalauninau lunng
p3eiudnn BN uewdaqdunsd Feuazaeslesiu uazdn TVB-N  anas lailaniiudgly
Wunae (Fegaz 10 WK 15 wh) Wnnaresaasnlala (3 ppm Wi 90 1) waztnldeun
gruud 50 asAnmaies newin lsufalalaunaoududu 5 dousadudou Tignnin

a o rdlddl
AAINARNUNNANEG A

q



Do

2

nsdszgnsfldlelaw, Uanlla, Aruninnieqduvad, 8, eduda, ang

NIFALTNIEN





