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The effect of ozonation on microbial contamination, chemical and sensory properties
of Pistachio nuts



Abstract:

In this study, pistachio nuts was infected to the three different type of microorganisms. It
was influenced at the soluble ozone in the water. The objective of this study was
elimination or decrease of microbial population of Pistachio nuts using ozone as a
disinfectant. Taking in to account any change on texture color ,flavor and total acceptance.
In order to inactivate the microbial load of pistachio , two levels of water- soluble ozone
concentrations ( 3 and 4.5 ppm ) and 5 exposure time (1,2 ,4, 6 and 8 hours ) were used
. After treatment, microbial survey were conducted including : Aspergillus flavus ,
Staphyloccuse aureuse and E.coli counts. The effect of ozone on sensory properties
(texture, color , flavor and total acceptance) was also determined for determining of decay
from oil's pistachio nuts oxidation .

Oil qualities indexes were determined such as PV, FFA, and thiobarbitoric indexes and the
data were statistically analysed.

Our results showed that both the levels of ozone concentrations had significant effect on
Staphyloccuse aureuse and E.coli but regarding to Aspergilluse flavus , only in 4.5 ppm
concentration of ozone showed significant effect.

Chemical indicators such as PV, FFA and thiobarbitoric acid indexes increased with
increasing of exposure time from ( 1 to 8 hours ) so this increase was significant, the most
amount of these indexes was in concentration 4.5 ppm for 8 hours but these samples were
around the standard norms

With respect to sensory evaluation the exposure time of 8 hours had significant effect on
pistachio nuts color .

Key words : Ozone , Pistachio nuts , Sensory evaluation, Aspergillus flavus , Proxid.
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