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Abstract: At high temperature, the special flavor of Raw Radish is easy to disappear or change.
For this, no blanching was adopted in the pretreatment process. In this manuscript, the
combination of ozone water and ultrasonic treatment instead of NaClO treatment were studied
before the deepfreeze process in order to better control microorganisms of the product. In
addition, the quality of the product, such as color and flavor, would be better maintained by
under the new sterilization method.
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150~ 200 mg/ L , 15min/
<15 C,
s 2~ 3 min, 3%
, 3%
175. 15 mg/ L
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s 1
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Tab. 1 Effect of NaQO sterilization in different proportional

/

(g' mL) ! % ! %
1 1: 2 44 4 78 1
2 1: 5 55 6 85 7

3 10 10 72 8 92 4

4 10 20 90 7 95 8

5 11 40 92 0 97 5

lg: 40 mL |
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2 (25 C), , 1200 W,
(L 68mg/L ) ,
4
2 4

Tab.2 Effect of ozone process time on the sterilization

Tab.4 Effect of the ultrasonic time on the sterilization

/ min ! % ! %
1 10 580 78 1
2 20 67. 9 90 5
3 30 86. 4 92 9
4 40 889 95 7
20 min ,
15~ 25 C 20~ 30
min' " , »
R 20 min,
3
3 , s
, 6

1L 11~ 17. 71 mg/L
3

Tab.3 Effect of ozone concentrations on sterilization

(mg/ L) /% /%
1 168 642 795 ’
2 5 36 69 1 89 1 ’
3 7 39 82 7 92 4 :
4 1111 90 7 95 7 ’
5 1771 990 998 ’
6 2395 99 2 =

min ! % /%
1 1 45. 7 79. 5 ’
2 2 60. 5 8l 4 ’
3 3 64 2 89. 0 ’
4 4 70. 4 92 4 ’
5 5 72 8 9%. 7 ’
4 , ,
2 min
’ 90 S,
5 2 2
4

5

Tab.5 Effect of the ultrasonic powder on sterilization

/

\ / % ! %
1 600 45 3 64 3
2 800 49 2 74 8
3 1000 53 4 79 5
4 1200 56 8 81 4
22
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Tab. 6 The orthogonal factor level table of Ozone Ultrasonic 7 , ,
sterilization ’ ’
/(mg/ L) /W /s
1 11. 11 1000 50 ’
2 14. 41 1100 70
3 17. 71 1200 90 \
" ,
Tab. 7 The orthogonal experiment results of Ozone Ultra ’
sonic sterilization MPN
, 10 000
1% !/ % cfu/ g ,
1 1 1 1 97.4 92.9 ) 14. 41 mg/ L,
2 1 2 2 97.9 98.4 1100 W, 0
3 1 3 3 92.8 92.9 3 4 15
4 2 1 2 9.3 9.6
5 2 2 3 97.8 97.9 D
6 2 3 1 99.8 9.7 ’ ’
7 3 1 3 98.9 9.5 2) ’
8 3 2 1 95.8 98.1 ) ,
9 3 3 2 99.8 99.9 , 20 min ,
I 9516 97.73 97.15 (20 min),
I 99.03 97.82 99.20 ; 17. 71 mg/ L
IIT 98.83 97.50 96.67 ’
17. 71 mg/ L
3.87 0.32  2.53 3
222 ERARERESH (
) ) , ,
1. 3 4(3), 3 1200W | 2 min
6 , ; 90 s
, 4) ,
, 1, M PN
2 7 R A2B2C?2, >
14 41 mg/L, s
1100 W, 70 s 14 41 mg/L,
, 1 100 W, 70 s
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