
TABLE 1. SUMMARY OF LITERATURE DATA – EXTENSION OF STORAGE LIFE WITH OZONE 

 
 
Food  Period of Storage  Conditions    Reference 
  Extension   
  of Life  
 
fish  50-80%  ozone sterilized ice   Salmon & LeGall, 1936 
  (3-5 days) 
 
salmon  2-3 days  ozone sterilized ice   Blogoslawski, 1982 
  
salmon  50%  ozone sterilized ice   Nelson,  1982 
 
jack  1.2-1.6 days soak in 30% NaCl contg. 0.6 mg/L Haraguchi et al., 1969 
mackerel &   O3; 0.3oC 
shimaaji 
 
beef (fresh) unstated  0.6 mg/m3 O3; .3oC   Kaess & Wiedemann, 
        1968 
 
beef (frozen) 30-40%  0.4oC; 85-90% RH; 10-20 mg/m3  Kolodyaznaya & 
    03; provided original microbial  Suponina, 1975 
    count is below 103/cm3 
 
poultry  2-4 days  soak in ice water while passing in Yang & Chen, 1978 
    O3 (3.88 mg/L) 20 min. 
 
bananas  “substantial” a few ppm O3 @ 12oC, if fruit is not Gane et al., 1953 
    within a few days of its period of  
    rapid ripening 
 
cranberries damage  60oF; 0.6 ppm O3   Norton et al., 1968 
 
strawberries, doubled  2-3 ppm O3, continuously or several Ewell, 1950 
raspberries,   hours each day  
currants, 
grapes 
 
apples  several  1.95 cm3 O3/m3   Kuprianoff, 1953 
 
oranges  unstated  40 cm3 O3/m3   Kuprianoff, 1953 
 
peaches  unstated  ?    Ridley & Sims, 1966 
 
potatoes  6 months  3 mg/L O3; 6-14oC; 93-97% RH Baranovskaya et al., 
        1979 
 
eggs  8 months  0.6 ppm O3; 31oF; 90% RH  Ewell, 1950 
 
cheeses  63 days  0.2-0.3 ppm O3   Gibson et al., 1960 
    0.1 mg/m3 O3 with UV  Shiler et al., 1978. 
 
Optimum conditions for storage of one type of food in an ozone-containing atmosphere are not 
necessarily the same for another type of food.  For example, eggs, cheeses and freshly sliced 
beef require different ozone concentrations. 
 


