
 

 

 

 
 !"#$%&$'()*(!+,(-./01213*4(561657 

 
8779)(#-:1;!#< 

 

 

 
 

 
 !"#!$ %!&'( )()*+,&-./0)    
 !"#!$ 12))3/! %3443#/0)         

 

 

 

 

 
56&"/!& (7+89 #:$ ; <=">?"/!&,</-!4!1;)2/#@4& 

8&3AA!+%#2B,!#4&C2'D34 
6'*+%#2B,!#4&E  1;!$3FG!)2G1;3H) 

I.,. 2540 
 

 

 

 

 

 

 

 

ANTIMICROBIAL EFFECT OF OZONE  

 



IN 

 

 THE PASTEURIZED MILK 

 

 

 

 
MISS PARANEE   LEELASETTAKUL 

MISS MANLIKA   PHITTISAKUL 

 

 

 

 

A SPECIAL PROJECT SUBMITTED IN PARTIAL 

FULFILMENT 

OF 

THE REQUIREMENT 

FOR  

THE DEGREE OF BACHELOR OF SCIENCE 

IN PHARMACY 

 

FACULTY OF PHARMACY 

MAHIDOL UNIVERSITY 

1997 
 

 

 

/ 
 

=%>?@A,1 

 
5?5J +89 /K!JB 3H; <="J<="1(60'#1C243L /!&+89  oxidizing agent ?G:!"M&"J<="1(

8&*#3FN3%!IL /!&/O!P2HQ$&2# MC6F(+&(G G(#4E &! M)*58&54J2$ 5HG+/3H8R3/3&3G! oxidation 

M)*Q1:/:?L;S+/3H#!&4/6S!"LHT ?/+; U?P!//K!J6!&EC? QH??/QJHE+I(G"+)V/ S?GM)*/K!J
??/J3+P  L 8WPP0C2 QHS1(/!& O!5?5J 1!LBS?G:!"MI&:;)!G+IU=?X:!+BU7?L ?04#!;/&&1Y)34 7O!HU=1 

P!/8&*#3FN3%!I>?"5?5J H2"/):!$ P<"QHSFO!/!&$3P2G+IU=?FH#?C8&*#3FN3%!I>?"5?5J L /!&



X:!+BU7?L  1I!#+P?Q&#E5HG/!&Y:! 5?5J )"L  1+IU=?GUH?!G0L /!&+/VC&2/-!L;S ! ><7   J<="
5HG8/43P*1(?!G0L /!&+/VC+I(G"&*G*+$)!; <="M)*P*+/3H/!&C@H+#(GHS$G+BU7?P0)3 F&(GEF(=+;)U?
P!//&*C$ /!&Y)34 +I&!*/!&X:!+BU7?5HG$3N(/!&I!#+P?Q&#E13?!P/O!P2H+BU7?P0)3 F&(GEL;S;1HQ8
5HG#1C@&'E L /!&$3P2G6&27" (7QHSFO!/!&FH#?C;!6$!1+>S1>S >?"5?5J F(=+;1!*#1L /!&X:!
+BU7?L  1I!#+P?Q&#E5HGLBS6$!1+>S1>S >?"5?5J  250 , 500 , 1000 , 1500 ppm  

4:? 1 400 1). M)*4&$P#?C8&31!'+BU7?5HG$3N( standard plate count  IC$:!F(=
6$!1+>S1>S  1500 ppm #!1!&Z)HPO! $ +BU7?QHS?G:!"1(8&*#3FN3%!I P<"QHSFO!/!&FH#?C
/2C 1I!#+P?Q&#EB 3H4:!"TF(=1(>!GL FS?"4)!H5HGY:! 5?5J F(=6$!1+>S1>S  1500 ppm  (7
)"L  1 Y)6U?#!1!&Z)H8&31!'+BU7?QHS+/U?C#1C@&'EJ<="><7 /2C8&31!'+BU7?/:? F(=P*Y:! 5?5J 
>?"Y)34%2'DE ZS!Y)34%2'DE1(+BU7??G@:L 8&31!' S?G/!&X:!+BU7?/VP*+89 Q8QHS5HG#1C@&'E  M4:
5?5J Q1:1(60'#1C243L /!&X:!+BU7?4:?+ U=?";)2"P!/;G0H/!&Y:! 5?5J  ZS!Y)34%2'DE+/3H/!&
8 +8[\? ;)2"P!//&*C$ /!&Y:! 5?5J /VQ1:#!1!&Z/O!P2HL;S;1HQ8QHS  H2" 27 P!//!&$3P2G#&08
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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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