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Modeling and Optimization of Ozone Treatment Degradation of Aflatoxin
B,(AFB,;) in De—fat Peanut Powder Using Response Surface Methodology

ZHANG Fang', SHAN Xiao—hong', SUN Xiu-lan', HE Xing—xing', ZHANG Yin-zhi”
(1. School of Food Scienceand Technology,Jiangnan Universityt, Wnxi 214036, China; 2. State Key Laboratory of
Food Science and Technology, Jiangnan University , Wuxi 214063, China)

Abstract: The aim of this manuscript was to investrated the effect of some factors,including the
ozone treatment time,the sample moisture content and the unit volume sample quality on the the
degradation AFB, by single factor experiment and response surface methodology analysis. The
optimum process conditions were achieved and listed as follows: ozone treatment time 7.92 min,
sample moisture content 15% ,the quality of the sample 5 g. With the optimum conditions,the the
ozone detoxification rate can reached at 85%.
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Table 1 Response surface experimental design
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Table 2  Result of response surface design and
experimental
N
1 5.00 15.00 35.00 59.6
2 15.00 15.00 35.00 56.96
3 10.00 12.00 35.00 69.00
4 15.00 12.00 50.00 58.9
5 10.00 12.00 35.00 69.45
6 10.00 12.00 35.00 69.8
7 15.00 9.00 35.00 56.8
8 10.00 15.00 20.00 77.6
9 10.00 15.00 50.00 67.8
10 5.00 12.00 50.00 57.6
11 15.00 12.00 20.00 56.4
12 10.00 9.00 50.00 68.3
13 10.00 12.00 35.00 69.7
14 5.00 9.00 35.00 60.2
15 10.00 9.00 20.00 61.9
16 5.00 12.00 20.00 67.8
17 10.00 12.00 35.00 68.3
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