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Enhanced Degradation of Azoxystrobin in Grapes and Model Systems by Ozone Fumigation during
Storage

B DAY ANERICE DT RUBLOETARICBIT ST V&2 A b By ONROETE

Nadide Tabakoglu &Hakan Karaca

Abstract

This study was conducted to investigate the natural decline in the residues of the world’s most widely
used fungicide, azoxystrobin, in model systems and grapes stored in cold rooms and to determine if
ozone fumigation during storage has a contribution to the degradation process. The level of the
fungicide gradually decreased both in model systems and grapes with the reduction rates of 53 + 2
and 29 + 1%, respectively, at the end of storage. Addition of ozone (1.0 ppm) to the storage atmosphere
was found to have a significant influence on fungicide degradation both in model systems and grapes
and about 90% reduction rates were recorded. This is the first report demonstrating the accelerated
degradation of azoxystrobin by the use of ozone gas treatment.

AWrgeiE, R TR OASEHA SN T DIEEAT VXA MU OEEEOARBEOET VAR &
WIS N7 U THE L, REFOL Y VIEANHERRICEHF S L TN E I hEf~D
TeDIZFEME LTz, ZEFDOLUTET VR E T RUDOMW T TRAIIET L, IR TREOIK T RILE
nNZh 5312, 29+1%Th o7, RIFEZELATICAY > (1.0ppm) ZHRMLIEZEA, T A%, 7 Ry
EBICEHEBN ORI R E 2B E 5 2| $90% Db 2 sk Uz, R@EIT, 4 v 7 A &
L7 Y H VA M By DR R ERE LTI TORETH D,

Keywords: Ozone, Agri-Food Applications, Depuration, Dissipation, Fungicide, Oxidation, Pesticide

F—=U— R AV BEWA~OICH, B, Bk, ZEAL R, BBl



