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Study on the bactericidal effect of ozone water on Staphylococcus aureus on
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ABSTRACT: Objective To study the bactericidal effect of ozone water on Staphylococcus aureus in fresh-wet
surface and the inhibitory effect of natural bacteriostatic agent on Staphylococcus aureus in fresh-wet surface storage.
Methods The concentration of ozone water was 0-20 mg/mL, the treatment temperature was 20-60 °C, and the
treatment time was 0-20 min. The bactericidal effect of ozone water on Staphylococcus aureus on fresh and wet
surface was analyzed under different conditions. Then, the inhibition effect of the bacteriostatic agent on
staphylococcus aureus on fresh and wet surface was studied by combining with g-poly-lysine in the range of 0% to
0.03% during storage. Results The concentration of ozone water was 20mg/mL, the treatment temperature was

60°C, and the treatment time was 15min, which could produce a good bactericidal effect on staphylococcus.
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Pretreatment under this condition could reduce Staphylococcus aureus to 4.3 IgCFU/g on the surface of fresh and wet

surfaces, and the best inhibitory effect on Staphylococcus aureuswas when the addition of e-polylysinewas 0.03%.

Conclusion Reducing the initial value of Staphylococcus aureus on the surface of fresh and wet noodles and adding

bacteriostatic agents in storage combined with cold chain conditions can effectively control the amount of

Staphylococcus aureus. The control of Staphylococcus aureus in the fresh and wet noodle processing industry has

certain guiding significance.
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