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Impact of Ozonation Process on the Microbiological Contamination and Antioxidant Capacity of
Highbush Blueberry (Vaccinum corymbosum L.) Fruit during Cold Storage
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ABSTRACT

In the studies conducted, the impact of the innovative ozonation procedure on the microbial state
and antioxidant potential of highbush blueberry (Vaccinum corymbosum L.) stored under cold
storage conditions was assessed. Microbiological analysis was carried out to determine the total
number of mesophilic aerobic bacteria and the total number of fungi during the storage experiment.
In addition, changes in the flavonoid, anthocyanins, and vitamin C content and the total antioxidant
capacity were monitored during the storage. The degree of fruit infection with gray mold and
anthracnose was determined. It was found that daily ozonation of fruits with a dose of 15 ppm for
30 min, every 12 h, for 28 days effectively reduced the development of aerobic mesophilic bacteria
and fungi. On the last day of storage, symptoms of the infection by gray mold were observed in 27.5%
of the control fruit, while the absence of symptoms was observed in case of the ozonated fruit. On
the other hand, ozone was ineffective in case of inhibiting the infection by anthracnose. Nevertheless,
the ozonation process allowed maintaining a high antioxidant potential of the fruit and substantially
reduced losses of flavonoids, anthocyanins, and vitamin C. The utilized procedure has proved to be
effective, providing the possibility of extensive use of ozone as a factor allowing sustaining a high
commercial and consumption value of the fruit over extended time.

AW ClrE, IRIEIE S TP S iz nAg 7 v v 27— Y — (Vaccinum corymbosum L.) @
WAEIR AR & FURR LRI RAE T 58T 22 A IR FINAD 528 4 3l L 7. A 7R 38T Tl R FF
FEBR T O TR ML S E O L BEORBEZRIE Lz, 612, 7IR /A K, 7o 7=,
B I COEHEEBRIUBL) DI OEbZ =4 — Lo, JKET B & BRIARIC K 2RI
ORREZRE LTz, 28 HIE, 12 FF# 2 L1215 ppm, 30 3O A Y LB A A{To7 & 2 A, Hik
PEAF IR & LR O FEAE DS RAGITING S iz, BrEuRfs BICid, MIRED 27.5% TR A UIRIC
XD BYHERDPBIE SN, Y VB RETIE Z OIERBBE SN h o T, — . IREIFRE DR
YemsN T A RN o T, L, Y VABRIZ X - T, REOEWIIIL 1 ZHERFT 5 2
EWMTE, TIRIAR, Ty hvT =, B4 COBERPKIBIZED Lz, ZOHFEITSHRNT
% Z L NFEH S A, REOEORESAME & THEGE 2 RS T 57200 R & LT, Y AR
PRI T 5 AlREE S R STz,

KEYWORDS: Ozone, Blueberry, Storage, Flavonoids, Antioxidant potential, Microbiology



F—U—R: AV T—_U— [y, 7IR /A4, Fie), sEm>



