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Tilapia is one of economically important fish, but its export problem is off-flavor in
flesh. The main causes of off-flavor are the blooms of phytoplankton (division Cyanophyta) and
actinomycetes, producing geosmin and 2-methylisoborneol (MIB). The aim of this study was to
investigate the effects of ozonation on off-flavor in tilapia (Oreochromis niloticus) ponds water.
This study was divided into 3 experiments. Ozone gas was produced by corona discharge and
mixed in water by bubbling. The first experiment was to determine the effects of ozone on
phytoplankton and water quality. After exposed to 800 ppm ozonation at different exposure times
(0, 30, 60, 120, and 180 min.), cell numbers of phytoplankton and chlorophyll-a decreased when
exposure times were increased (p<0.05). Ozonation increased nitrate-nitrogen (p<0.05) but no
reductions in ammonia-nitrogen, nitrite-nitrogen, alkalinity were observed (p>0.05). The second
experiment was to study effects of ozone on the reductions in actinomycetes in water and soil.
Ozone at 0, 30, 60, 120, and 180 min. of exposure times could not reduce actinomycetes in soil
(p>0.05), but it could reduce actinomycetes in water (p<0.05). The third experiment was to
examine effects of ozone on the reduction in off-flavor. The result showed that applying ozone at
60-minute exposure time could reduce geosmin in water by 55.85+2.91 percent, but it could not
reduce MIB in both water and soil. This study implied that the application of ozone was able to

control off-flavor sources including cyanophyta, actinomycetes, and geosmin in tilapia pond.





