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Abstract: To determine the effect of ozonated water treatment on the microbial community structure of prepared aquatic products,
high-throughput sequencing technology was used to investigate the effects of different ozonated water treatment methods (rinsing and soaking)
and storage temperatures (4 and 10 “C) on the bacterial community composition and diversity of grass carp fillets. The sensory score and total
volatile basic nitrogen content in the ozonated water rinsing group 1 day after storage at room temperature were significantly higher than the
ozonated water soaking and control groups. Compared with the control group, the ozonated water rinsing and soaking groups had decreased
Shannon, ACE, and Chaol indices, increased Simpson index, and significantly decreased Streptococcaceae and Aeromonadaceae relative
abundance. The Shannon index of the ozonated water-treated grass carp fillets decreased when stored at 4 or 10 °C and the Simpson index
increased compared with the control group. After storage at 4 C, Acinetobacter and Serratia abundances were significantly decreased, whereas
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Buttieuella and Lactococcus abundances were significantly increased in the ozonated water-treated grass carp fillets compared with the control
group. At 10 °C, Acinetobacter was significantly decreased, but Serratia and Pseudomonas abundances were significantly increased in the
ozonated water-treated grass carp fillets (p<0.05). In conclusion, ozonated water treatment significantly altered the bacterial community structure

and decreased the bacterial diversity of grass carp fillets. Post-treatment storage temperature also exerted a substantial effect on bacterial

Community structure.
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Fig.5 Effect of ozonated water treatment on sensory scores of
grass carp fillets during cold storage
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Table 3 Sequencing information and application of grass carp fillets with different treatments « diversity index

405  FFl% OTUS -F¥HKE  Shannon Simpson Chaol ACE  Goods coverage
4-9-A 41323 268 427 2.29 0.16 381.00 419.80 0.99
49-B 39631 255 427 251 0.14 32555 376.93 0.99
10-5-A 37628 272 427 2.46 0.14 389.05 447.21 0.99
10-5-B 43584 272 427 2.88 0.09 34512 379.16 0.99

i 4-9-A £ 4 CT IR L A A E WAL, 4-9-B AT 4 °CT IR & R A T8 /5 AL &, 10-5-A &7 10 °CF IR L &

4L P2 JE AR SR, 10-5-B &R 10 °CTF 78 5 AL 32 20 5 I AE S
% 3 /2 7E lllumina Miseq™ & 3T il &7
(1) 4 LHRES IS B a ZREMETESL. 4 4RI
ARG 78 162 166, “TYJFFIHKSE 427 bp. 1E
9T%HIFHIARMIE , HL3kf5 1 067 1~ OTU. 4 4t
At Coverage #REUEIAICE 0.99 UL b, WTHTEE%
Mo B 3HHI, 4°C. 10 °C R B AAAL FELH i e
it Shannon $8EUMIKT 4 °C. 10 °C RIS AR
ACFRAH W AR Fy, Simpson F8EUK T 4°C. 10°CF
Tk R A AR A BRI R f, ACE. Chaol #8434
KT 4°CFH 10 °C Tk S A A BRAH JEF WO £ o
L56 a ZREMEITEE R, RAAUKAC IR R 5 ik
VIRER 2R, T URRE AR M B
ARt TP A R T A AR AR A B I
KI5
2.2.3  HAAHRAHT
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UKL 7 AR R T T R T
ARKELE., HE 6b ATHl. 4 °C. 10 °C PR E AL
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( Pseudomonadaceae ) « % Bk B Bt ZF i 45 5 B
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Fig.6 Analysis of relative abundance of bacteria in grass carp
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