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Effect of Ozone Degradation of Pesticide Residues on Nutritional Value of Color Clams
TIAN Ya-ya LIU Min—xuan KANG Chun-yu WANG Xiang—hong"

College of Food Science and Technology Agricultural University of Hebei Baoding 071000 Hebei China
Abstract The use of ozone can effectively degrade pesticide residues in foods which has been confirmed by
many scholars. Ozone has strong oxidizing properties and in the process of degrading various free radicals
were generated such as *OH 0,7+  etc. Whether the self —nutritional value of ozone —degraded food after
pesticide residues was affected by these free radicals few people pay attention. This test was to explore whether
the nutrients of foods after ozone degrading pesticide residues was affected the changes of water ash crude
fat crude protein and total sugar before and after ozone degradation were measured by color clams. The test
results showed that the five nutrients did not differ significantly before and after ozone degradation. In the amino
acid composition the content of essential amino acids increased and the umami amino acids decreased. Among
the fatty acid compositions unsaturated fatty acids had an oxidation phenomena but the results were also
within an acceptable range  relative errors were less than 10 % . Ten minerals and four vitamins were
measured no significant changes were observed. Therefore ozone degrading pesticide residues will not have a
great impact on the nutritional value of food and will not cause the loss of nutrients.
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1
Table 1 Gradient elution parameter
/min A% B/%
0.0 15 85
10.0 15 85
21 28 72
23.5 35 65
30 35 65
2.1
2

2
Table 2 Water content in color clams when ozone is introduced at

different times

/min 1%
0 80.86+0.15
3 80.77+0.29
5 80.70+0.59
10 80.67+0.43
20 80.51+0.23
30 80.50+0.41
60 81.17+0.13

Sig=0.329>0.05

2.2

3
Table 3 Ash content in color clams when ozone is introduced at

different times

/min 1%
0 1.98+0.04
3 2.00+0.02
5 1.99+0.09
10 2.04+0.02
20 2.02+0.02
30 1.94+0.04
60 1.97+0.03
3 0 min
10 min
1.98 %,
0 min
Sig=0.267 >0.05
5
o
2.3
4,
4

Table 4 Crude fat content in color clams when ozone is introduced

at different times

/min

1% 1%
0 1.30+0.54 9.12+0.40
3 1.42+0.07 9.01+0.42
5 1.07+0.28 9.19+0.30
10 1.31+0.10 8.93+0.39
20 1.63+0.25 9.14+0.85
30 1.62+0.29 9.96+1.07
60 1.85+0.12 9.71+0.53
1.30 % 912 %,
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introduced at different times
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Fig.1 Comparison of amino acid content in color clams before and after ozone degradation
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Fig.2 Comparison of fatty acid content in color clams before and after ozone degradation
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Fig.3 Comparison of the content of various mineral elements in color clams before and after ozone degradation
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Fig4 Comparison of vitamins content in color clams before and after ozone degradation
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