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Abstract

Ozone gas, an allotrope of oxygen, has the property of
strong oxidizing effect which is second only to fluorine in
oxidizing strength. The oxidative property has been widely used
to irradicate microorganisms such as virus, bacteria, yeast,
fungi, protozoa and spore including organic matters in sewage
treatment and drinking water. From such property leads to the
idea of finding any advantages from passing ozone to



pasteurized milk for extending its shelf-life. As we have known
that the pasteurizing process could not completely get rid all
organisms present in raw milk. From the experiment, after
several trials in finding for appropriate amount of ozone for the
treatment, it was found that at concentration of 1500 ppm
significantly reduce the amount of contaminated organisms
present on the last day of the expired date indicated on the
pasteurized milk products. Since the concentration used found
rather high for the treatment, the idea of using ozone in the
treatment of pasteurized milk industry should also consider
about the economic value.
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