Food and Fermentation Industries

Vol.28 No.4

terosporium sp. Penicillium sp.

510070

Oospora sp. Clas-

Hormiscium sp. Prophytroma

Aspergillus oryzae

sp. Aspergillus niger MIG3.27
MIG3.29 Penicillium citrinum MIG3. 100 Penicillium funiculosum MIG3. 104
Trichoderma pseadokoningi MIG3.142 PET
0.1 0.3 0.6mg/L 0~ 30
0.3mg/L,
<10% 1
03 Aspergillus oryzae MIG3. 29
Penicillium citrinum MIG3. 100
Penicillium funiculosum MIG3. 104
Trichoderma pseadokoningt MIG3. 142
1.1.3
PET
1.2
1.2.1
1
1.1 1.2.2
1.1.1
500 mL PET 0.1 0.3 0.6mg/L
1.1.2
5 1
Oospora sp. Clasterospori- DPD
um sp. Penicillium sp.
Hormiscium sp. Prophytroma 1.2.3
5P 1 PET

5 Aspergillus niger MIG3.27

2001 -09-22



28 4
10 /mL 10
PET 400 mL. 100 mLL 3
00.20.41.03.0mL 50mL 30°C 48 ~72h
80
2
10 /mL 50 / 3
ml 10 /mL )
0 0.2 0.4mL 024 /
80 50 /mL 2.1
0.2 0.6mL 10 30 / 2.1.1
80 0~1
2
1.2.4 10
1d 15 0,
d 30d 60d 1 1
1 (0
/%
_] / - 500mL "'
/mg L /d 0 5 5 o % X
0.1 0 20 50 70 90 60 58
0.3 0 0 0 0 20 4
0.6 0 0 0 0 0 0
0.1 1 20 30 90 100 50 58
0.3 0 0 0 0 0 0
0.6 20 0 0 0 0 4
0.1 15 0 20 70 90 80 52
0.3 0 0 0 0 0 0
0.6 0 0 10 10 10 6
0.1 30 10 30 40 90 60 46
0.3 0 0 0 10 0 2
0.6 0 0 10 0 0 2
0.1 60 10 60 70 90 50 56
0.3 0 20 10 0 10 8
0.6 0 0 20 0 0 4
0.1 182 0 0 40 100 60 40
0.3 0 0 0 0 10 2
0.6 0 10 10 0 0 4
0.1 365 20 30 70 90 30 48
0.3 0 0 0 0 10 2
0.6 0 10 20 0 0 6
11.43 30.00 64.29 92.86 55.71
X, 0 2.86 1.43 1.43 7.14
2.86 2.86 10.00 1.43 1.43
2.1.2 A B 0; 0.1
0.3 0.6 mg/L

A B



Food and Fermentation Industries Vol.28 No.4

FAI>>F<1 FA2 FB < Fa

[ 0. 1mg/l. = 0:3mgfi. = 0.6mpL |
100

FBI FBZ F33 < FQ Q 005
§ RO
% 60
0; 0.3 0.6mg/L %4"
20
o — &
i+ 2 5 12 3A
O 0.1mg/L. N1 - (500mLy”
0 1
1 2 1
2 03 0.1 H]g/L FFO.Imp;fL —a— 0.3mg/L —o—O.ﬁmgﬂ‘]
0; 0.3 0.6 mg/LL
0
i} 1 15 30 60 182 365
fr Bl
2.2 2
2.2.1
2
2 0,
/%
L /d /- S00ul ~ X
/mg L. 0 2 5 14 41 i
0.1 0 20 10 0 0 10 8
0.3 0 0 0 10 0 2
0.6 0 0 0 0 0 0
0.1 1 20 0 0 0 20 8
0.3 0 10 0 0 0 2
0.6 20 0 0 0 0 4
0.1 15 0 0 10 10 30 10
0.3 0 0 0 0 0 0
0.6 0 0 20 10 0 6
0.1 30 10 0 20 0 20 10
0.3 0 0 10 0 0 2
0.6 0 10 0 0 0 2
0.1 60 10 30 20 10 40 2
0.3 0 10 0 20 10 8
0.6 0 0 10 0 0
0.1 182 0 20 0 10 50 16
0.3 0 0 0 0 0 0
0.6 0 0 0 0 10 2
0.1 365 20 20 20 50 20 26
0.3 0 0 10 0 40 10
0.6 0 0 0 0 10 2
11.43 11.43 10.00 11.43 27.14
X, 0 2.86 2.86 4.29 7.14

2.86 1.43 4.29 1.43 2.86




28 4

2.2.2
3
2
A B O,
pH
Fa > F_\] > F.\z > FA3 Fa > FRI > FBZ
> Fis a 0.05
0 A
B 0,
3 4
P.- 0.1mg/l. ——0.3mg/L, —n—-D.ﬁmglLi
kil
e 5 5
20
£
1 10
= 5
0 Q I 2 l 5 14 41
310y R (WA
3 0.3 mg/L 0.6 mg/L
1
<10%
0 —— 0. 1mp/. —m—03mpl. —.ar-ﬂ.ﬁmgﬂ.l
" 25
g
= v 0.3~0.6mg/L
wa 10
5
n;;gp’rﬂfz::j :::=F£::::;§Sﬁf£;:
1 15 30 &0 18 365
Fripcht injd 1 )
1979
* 2
2000
3 2000
3 4
271 1~4
O3 A

1990



Food and Fermentation Industries Vol.28 No.4

Study on Killing Mold in Mineral Water Using Ozone

Zhang Jumei Wu Qingping Guo Weipeng

Guangdong Institute of Microbiology Guangzhou 510070

ABSTRACT 10 mold strains were selected as test strains in which Qospora sp.  Clasterosporium
sp.  Penicillium sp. Hormiscium sp. and Prophytroma sp. were isolated from mineral water production
site  bottles and caps and other 5 standard mold strains ~ Aspergillus niger MIG3.27  Aspergillus oryzae
MIG3.29  Penicillium citrinum MIG3. 100  Penicillium funiculosum MIG3. 104 and Trichoderma
pseadokoningi MIG3. 142 were the common pollution molds in south China. 0 ~ 30 mold spores were
added into the mineral water bottles caps respectively and different concentrations i.e. 0.1 0.3 and
0.6 mg/L.  of ozone were test. It had a good effect on killing mold spores when ozone concentration were
0.3 and 0.6mg/L in mineral water and their average positive percentage of molds were lower than 10
percent. There were no obvious differences of positive percentage of mold — survival in different sampling
time within one year shelf time.

Key words mineral water ozone mold
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