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The efficiency of saturated ozone water (6.3 ppm) to reduce Salmonella spp. (20 serovars) and
Listeria spp. artificially contaminated on pork carcasses was studied. The initial number of
Salmonella spp. was 4-5 Log CFU/g in each sample. The samples were immersed into ozone water
(6.3 ppm) for 10 seconds followed by sample holding with ozone water for 0 (without holding), 15
and 30 minutes at room temperature (30+2 “C). This was to imitate the carcasses washing step in a
slaughterhouse. Results indicated that the holding time of 15 and 30 minutes were more effective in
reducing Salmonella spp. than those without holding (0). The number of Salmonella spp. were
reduced by 0.93-1.96 log CFU/g (81.7-98.6%), 1.60-2.73 log CFU/g ( 97.5-99.8%) and 1.56-2.76
log CFU/g (97.2-99.8%), respectively, for 0, 15 and 30 min holdings (p<0.05). Hypochlorite
solutions at 100 and 200 ppm treatment were conducted under the same condition as that of ozone
water. The holding times ot 0, 15 and 30 minutes led to the reduction of 20 Salmonella serovars by
0.32-1.39 log CFU/g (52-95.9%), 0.44-1.60 log CFU/g (63.3-98.6%) and 0.63-1.80 log CFU/g
(76.3-98.4%) for 100 ppm and 0.47-1.50 log CFU/g (65.7-97.2%), 0.57-1.90 log CFU/g (72.7-
98.7%) and 0.72-2.0 log CFU/g (80.7-99.0%) for 200 ppm. Ozone water was more effective in
reducing Salmonella (20 serovars) than 100 and 200 ppm sodium hypochlorite solutions (p<0.05). It
was found that of all distances of carcasses washing (0.8 L/min, 0.5 bar), 120 sec is more efficient
for the reductions of Salmonella spp. and Listeria sp. on pork carcasses than 60, 30 and 10 sec,
respectively. The best holding time is at 15 min which was better than at 10 and 5 min (p<0.05),
respectively. At the same condition, results showed that it can reduce Salmonella spp. better than
Listeria sp. (p<0.05). The study of the relationships between the efficiency of Salmonella spp. and
Listeria sp. reductions to the parameters (distances, spray time and holding time) by using XLD
agar and CHROMagar Salmonella provided the correlation (Rz) of 0.82 (82%) and 0.47 (47%),
respectively, for Salmonella spp. and 0.69 (69%) for Listeria sp. Ozone treatment is effective in

reducing Salmonella spp. and Listeria sp. on pork skins.





