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Effect of Ozone on Microbial Contaminants and Aflatoxin Reduction
of Dried Chilli (Capsicum frutescens L.)
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Abstract

The effects of ozone on microbial contaminants and aflatoxin reduction of chilli (Capsicum frutescens L.)
was investigated. The samples were exposed to ozone gas at the concentrations of 120 ppm for 20, 40 and 60
minutes. Then, they were stored in plastic bag (polypropylene bag) at room temperature for 6 months. The
microbial population was determined by total plate count (CFU/g) yeast and mold and aflatoxin was determined
by ELISA. The samples were measured every 15 days. It was found that exposing chilli to ozone for 60 minutes
significantly reduced microbial population. For the detoxification of aflatoxin by ozone, the results showed that the
content of aflatoxin in chilli was reduced after exposure to ozone for 60 minutes. However, when stored it longer
times in plastic bag, aflatoxin contents tended to increase when compared with treated chilli at the beginning day
of storage time.
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Figure 1 Total plate count [CFU/mI (x 105)] of dried chilli treated with gaseous ozone for 20 (b), 40 (c), 60 minutes
(d) and control (a)
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Figure 2 Total plate count [CFU/mI (x 105)] of Dried Chilli treated with gaseous ozone for 0,20,40 and 60 minutes
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Figure 3 Change in microbial contaminant of dried chilli after ozone exposure and storage at ambient

temperature for 6 months
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Figure 4 Aflatoxin (ppb) of dried chilli treated with gaseous ozone for 20, 40, 60 minutes (a) and storage at

ambient temperature for 2 months (b)
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