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The Effect of Ozonated Water on Microbial load Reduction, Quality and Shelf Life Extension of Coriander
(Coriandrum sativum Linn.)

ARAN Dezdmu’ winmen Tuasny’ waz Uinn gunsing’

Dusida Tirawatv, Nattaya Cheunjareon1 and Paweena Suntarakorn'

Abstract

The effect of ozonated water on the quality and shelf life extension of coriander was studied. Sample of
coriander were washed by ozonated water at concentration of 0.1 and 0.5 mg/L, with exposure time of 0, 1, 5, 10
and 15 minutes each. The use of ozonated water at concentration 0.1 mg/L, for 5 min were found that have no
effect on the color of coriander leaves and performed the greatest microbial reduction. Therefore, ozonated water
(0.1 mg/L, 5 min) was selected for washing coriander in the storage experiment. The changes of coriander quality
after washing with ozonated water (0.1 mg/L, 5 min) during storage at 7+1 °C for 14 day were studied. The first 3
days of storage time, color, chlorophyll and electrolyte leakage showed little change. However, after 7 days of
storage time, it was found that color quality and electrolyte leakage had significant differences when compared to
the control. The coriander washed with ozonated water showed better result than the one which was washed by
tap water. The mesophilic count after first 7 days of storage was decreased by about 1 log CFU/g. However, the
results showed that ozonated water had effect on inactivating coliform growth during storage. Moreover, coriander
washed with ozonated water had the overall acceptance of appearance score higher than the controlled one.
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Table 1 Change in color of coriander leaves after washing with ozonated water

Value Washing condition
Control 0.1 mg/L 0.5 mg/L
1 5 10 15 1 5 10 15
L* 55.36+0.15a 44.92+0.12f 45.25+0.19% 45.92+0.20c 45.65+0.06d 48.82+0.06b 45.56+0.02d 43.35+0.06h 43.73+0.08g
a* -13.01+0.06d -16.15+0.17bc 15.50+0.31c 16.33+2.08bc 16.51+0.18abc  -17.10+0.08ab -17.16+0.20ab -17.83+0.11a -16.71+0.07abc
b* 27.3540.03e 30.97+0.49cd 30.22+1.16d 32.63+3.31bc 32.55+0.34bc 34.60+0.27ab 35.68+0.32a 33.09+0.23bc 31.03+0.12cd
AE - 11.49 1.05 2.64 0.33 3.82 3.82 3.82 2.38
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Figure 1  Effect of ozonated water on microbial load reduction.
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Figure 2 Effect of ozonated water on color values (a* and b*) (2A and 2B) and electrolyte leakage (%) of

coriander leaves (2C) during storage.
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Figure 3 Effect of ozonated water on microbial load reduction (A: mesophilic bacteria and B: coliform count)

during storage. Black and gray columns show control and treated sample, respectively.
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