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Ozone ice preparation technology and its research
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Abstract: Compared with the ozone gas and water, the ozone ice
is easy to store and has a long half-life. Furthermore, ozone
stored in the ice will be slowly released with the melting process
of ice. Due to these precise characters, ozone ice can be used for
long-term sterilization for food preservation. Starting from the
progress of ozone production technology, the authors introduce
the production of ozone, and the preparation of ozone water, and
the application of ozone ice in food preservation.
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Figure 1 Schematic diagram of electrolytic

ozone machine
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Table 1 Brief history of ozone use for water and
food products
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Table 2 Effect of ozone water treatment time on sterilization effect (In)
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Figure 2 Flow chart of ozone ice preparation process
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