Merétn ™ Emiopaong Tov 6{ovTog 6T PIKPoyA0pidd 6QaYLOV TOVAEPIKOV

To o6lov eivon o Wwitepa dpactiky ovcsio M omoion dpa  evAvTi GTOVLG
LKPOOPYOAVIGHOVG YMOPIS MOTOGO VO OPNVEL OTOLONTOTE VIOAEIUHOTO GTO TPOPIULO.
2tV mapovca PeAETn €yl depeuvubel kan mapatnpnel M emidpacn Tov 6Lovioc ot
pkpofiokn yAopido cedyltmv TOLAEPIKOV KoOOS anTd domepvodoay Kovail vEPoy TO
omoio mepieiye To 06Lov. [ TIc OVOAVGELS HOG TPV Ko PLETA TNV EUPATTION TOV COAYLOV
o10 0oV ypnoomomnkay dvo Tpomol detypoatonyiag: i) swabs (n=20, 10 wpwv kon 10
Hetd), ii) amokom| Tov Aopod amd to cedylo (n=80, 40 mpv ko 40 petd). To vepd
neplelye dOvaAvpévn mtocotnta 6lovtog ion pe 15 ppm (mg/L) kou 1 emapn kdbe cpdylov
pe to 6lov Mrav mepimov 40 devtepdienta. ‘Eywav avodvoelg yio TG akOAOLOES
LIKPOPLOAOYIKES  TOPAUETPOVG: Ol Miwpofioxny Xiwpida (OMX), E.coli,
KoMBaxmpidw, Staphylococcus aureus, Zopeg xow Moxnteg. Ilapotnpndnke
oTaTIOTIK®OG onpoavtiky peioon 0,5 log oty OMX evd dev mapatnprinKav onUavTikég
HEWOOELS Yo TIG GAAeS TapapéTpoug mov eEetdotnkayv. H ypnon tov 6lovtog eivan pua
WUTEPO VTTOGYOUEVT] TEYVIKT, YO TNV AOENGN TG JATNPNOIUOTNTOS TOV GOAYLOV KO
TOV TPOTOVT®V TOL. AVTO 0QEIAETOL OTN LEIMON TOV OALOLOYOV®OV UIKPOOPYAVIGUDV TOV

droParilel TV TotOTNTO, OAAG KoL TV KAADTEPT] VYLEWVY TV TPOTOVTOV.



Effect of immersion into ozonated water on the microbial quality of poultry

carcasses

Ozone is a highly active substance which causes oxidative damages to microorganisms,
consequently inducing apoptosis without releasing hazardous residues. This study
investigates the effect of ozone on the microbial quality of poultry carcasses after the
immersion into ozonated water. Carcasses were immersed into ozonated water, after
evisceration and rinsing and samples were taken before and after immersion using two
different methods: i) whole carcass swabs (n=20, 10 before and 10 after) and ii) pooled
neck-skin samples (n=80, 40 before and 40 after). All samples were analyzed for Total
Viable Count (TVC), Coliforms, E. coli, S. aureus and Yeasts and Moulds. A significant
reduction of 0,5 log was only observed for the TVC, whilst all the other parameters didn’t
present significant reductions. This can be attributed to the concentration of ozonated
water which was initially 15 ppm but after immersion of the carcasses was significantly
reduced due to its reaction with organic material, specifically blood and fat, which were
dissolved in the ozonated water. Ozone application is particularly promising in reducing
pathogenic and spoilage microorganisms in poultry but it has to be done in a matter,
which will ensure that the concentration of ozone is continuously maintained at drastic

levels.



