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Abstract

The reduction of ethion by ozone gas, flow rate 25 ml min'l, at various temperatures
(5, 15 and 25°C) and pH (4, 7 and 10) were investigated. It was found that ozonation at 5, 15 and
25°C could reduce ethion 43.98, 18.97, and 21.31% respectively at 15 min. For 60 min ozonated
time, the ethion reduction percentages were 30.99, 56.02 and 49.90% respectively. In further
studied, ethion solutions were adjusted the pH to 4, 7 and 10 before ozonations at 15 and 25°C.
They were found that ozonations for 60 min at15°C; pH 4, 7 and 10 could reduce ethion for
35.75, 59.17 and 61.13% respectively. For 25°C at pH 4, 7 and 10, ethion reductions were 38.29,
60.36 and 62.44% respectively.

Ethion residue reduction on tangerine cv. Sai Nam Pung was studied by immersing the fruit
into ethion concentration 10 mg/l for 10 min before ozonated with ozone at the flow rate of 25
ml min" at 15 and 25°C, pH 7 and 10 and ozonated times of 0, 15, 30, 45 and 60 min. They were
found that ozonation at 25°C pH 10 had the higest ethion reduction percentage (49.41%)
at 60 min ozonated time. Ozonations at 25°C pH 7 and 15°C pH 7 and 10, the ethion reduction
percentages were 45.41, 41.14 and 40.27% respectively. All ozonated treatments showed they had

lower ethion residues than the control (immersing in distilled water). The total soluble solids,



titratable acidity, and ascorbic acid contents of all treatments did not affect by the ozonation

treatments.



