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Effect of Microbubble Ozone on Reduction of Chlorpyrifos Residue and Growth of
Colletotrichum capsici Causing Bell Pepper Anthracnose
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Abstract

Effect of microbubble ozone (MBO) on reduction of chlorpyrifos residue and bell pepper anthracnose
were studied. Reduction percentage of chlorpyrifos residue, pH and Oxidation-Reduction Potential (ORP) after
bell pepper washing in MBO with different temperatures at 15, 20 and 25 °C for 10, 20 and 30 minutes and the
distilled water (control) were investigated. The highest efficacy of OMB washing at 15 °C for 30 minutes was found
to be pH 6.7, ORP 998 mV with reduction percentage of chlorpyrifos residue by 72%, there were significant
differences (p<0.05) to the distilled water (control) which reduced chlorpyrifos only 10%. In addition, the effect of
OMB on control Colletotrichum capsici causing bell pepper anthracnose was studied. Each wound spot was
inoculated with those fungi and washed at 15 °C, according to above experiment and observed the growth of
fungi when storage at 25°C for 7 days. The MBO washing for 10 minutes was the best treatment to inhibit mycelial
growth of Colletotrichum capsici on bell peper by 96 % and only 14.33% in the control group. Thus, MBO could
be used as effective method to reduce chlorpyrifos residue and anthracnose in bell peper.
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Figure 1 Photograph of microbubble ozone cleaning tank
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Figure 2 Effect of microbubbles ozone on pH (A) and ORP (oxidation-reduction potential) (B)
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Figure 3 Effect of microbubbles ozone to reduce pesticide residue in bell peper
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Figure 4 Effect of microbubbles ozone for mycelial growth inhibition of C. capsici in bell peper
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