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"4‘“’“—“ Classification of EW

Sub AcEW: pH 5-6.5,
ACC 10-30 ppm)

Slightly ACEW :
oH 2.7-5.0, ACC Strongly AIEW:
10-60 ppm pH>11

pH value ‘

t

Strongly ACEW: pH<2.7,
available chlorine concentratio
(ACC) 20-60 ppm
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pH ACC(mg/L) ORP(mv) DO(%osat) EC(js/cm)

TR K 5.78+0.08 29.84+2.3 9143+3.2 1084424 7725+1.4
SRR IK 11.424+0.1 8463456 37.8+21 1201.8+4.3"
H RK 7.80+0.02 — 385.1+35 599+19 501.6+35
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H AR RS /KON 38 & R 3R [ UAEY)
IsE o0 Al

WAt 7K B Ak _
AT = E3k/Ak2h  Estk2h  20min+tE3K  20min+{dg

7K2h M7k 2h
Y M/  5.354+0.03 4.72+0.17 4.98+0.16 <1

(logCFU/g)
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The morphology index and
processing of mungbean sprout

The processing of mungbean sprout:

u15ue| S|/(1000d/(H=

Buljpaas Jo 1ybiay

Mungbean —soaked (8 h)—
germination (in dark placed at 24-
26°C)— Liquid-leached (4
times/day) — the morphology index
of mungbean sprout was measured.

The Morphology
index of mungbean
sprout
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Ihe effect of EW treatment on length of
mungbean sprout
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Lenth of mungbean sprout (cm)

\"}

0
0 12 24 36 48 60 72 84 96 108 120 132 144 156

Time (h)

The parameters of EW.:
pH: 2.2, 4.1, 6.3, 7.6(tap water), 7.9, 10.1;

ACC: 20.2+0.4 ppm (Tap water O ppm). 1414



The morphology of mungbean sprouts
treated by EW with different pH values
after 7 days

pH 2.16 pH 4.14 pH 6.34 pH 7.58 pH 7.88 pH 10.08

The parameters of EW.:
pH: 2.2, 4.1, 6.3, 7.6(tap water), 7.9, 10.1;
ACC: 20.2+0.4 ppm (Tap water 0 ppm).
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The weight of mungbean sprouts treated by
sub AcEW with different pH values
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The original weight of each sample is 40g.

The ACC of every sub-AcEW used is same with 16 16 §
20.2.4:0:4.ppm ‘
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SRR X R —

L T AMS AR F 7K B H5
IS pH ORP/mV ACC/ppm
1 2.0 1149. 9 14.5
2 4.1 998. 4 16. 7
3 5. 4 873. 5 17.5
(4 | 1.9 489. 6 0
5 8. 5 597. 1 16. 6
6 9.9 276. 9 Wi
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95 pH ORP/mV ACC/ppm
1 2.1 1161. 7 17.7
2 4.6 979. 1 19. 4
3 5.5 850. 8 19.0
4 7.8 642. 5 19.0
(5) | 7.8 340. 6 0
6 9.5 97. 8 20. 8
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EFFICACY OF SLIGHTLY ACIDIC ELECTROLYZED WATER
(SAEW) FOR REDUCING MICROBIAL CONTAMINATION ON

FRESH-CUT CILANTRO

TABLE 1.

PHYSICAL AND CHEMICAL PARAMETERS OF DIFFERENT SOLUTIONS*
Solutions pH ORP (mV) ACC (mg/L)
Tap water (TW)f 7.69 = 0.06 370 £ 6 ND¥
Slightly acidic electrolyzed water (SAEW) 5.85 = 0.05 815+ 12 19.46 = 0.32
Acidic electrolyzed water (AEW) 248 0,07 1134 = 11 7935 £ 046
NaClO solutions 10.65 = 0.07 400 £ 5 103.39 = 1.25
Mild heat SAEW (45 = 1C) 5.92 £ 0.06 BOO = 7 18.23 = 0.54
Mild heat AEW (45 = 1C) 249 +0.05 1127 = 10 73.85 + 223

* Values represented the mean = SD (n = 3).

T TW was the tap water come from China Agricultural University, the residue of chlonne was around
0.1 mg/L.
¥ ND, not detected.
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FIG. 1. SURVIVAL POPULATION OF E. COLIOF FRESH-CUT CILANTRO INOCULATED
BY E COLIOT78 AND TREATED BEY DIFFERENT SOLUTIONS FOR 5 MIN
All reatments and determ inations were performed in triplicate. The treatment solutions were ap water
(TW), acidic electrolyzed water (AEW), slightly acidic electolyzed water (SAEW ) and MalClD
golutions. The different letters indicate significant differences (F < 0.05]).
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FIG. 2. SURVIVAL POPULATION OF E. COLIAND B, SUBTILIS OF FRESH-CUT CILANTRO
INOCULATED BY THE MIXTURE OF E. COLIO78 AND E. SUBTILIS 1.1849 AND TREATED
EY DIFFERENT SOLUTIONS FOR 5 MINM
All reatments and determinations were performed in triplicate. The treatment solutions were mp waler

(TW, acidic electolyzed water (AEW), slightly acidic electmolyzed water (SAEW ) and MNaClO
solutions. The different letters indicate significant differences (P < 0.05).
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FIG. 3. SURVIVAL POPULATION OF B SUBTILIS OF FRESH-CUT CILANTRO
INOCULATED BY B, SUETILIS 1.1849 AND TREATED BY DIFFERENT SOLUTIONS
FOR 5 MINM
Alltreatments and determinations were performed in triplicate. The treatment solutions were tap water
(TW), acidic electrolyred water (AEW), slightly acidic electrolyzed water (5AEW) and MNaClD
solutions, The different letters indicate significant differences (P < 0.05).
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SURVIVAL POPULATIONS OF DIFFERENT NMATURAL MICROFLORA OF FRESH-CUT
CILANTRO TREATED BY DIFFERENT SOLUTIONS

Treatments MMicrobial counts
Coli-forming bacteria Molds and yeasts Total agrmobic bacteria

Control 657+ 038" 535 X o.o7" s.90 + 024"
TW 598+ 0,150 4.77 + 0.40° 602 + 0.1 2"
SAEW 540+ p2b 171 + 0.3tk 543+ 0272°
Mild heat SAEW 530+ 0. 8" 3.98 + 0.22F 565 F 016"
AEW 476 X 007" 3.31 * 0.36° 441 X 0.11°
Mild heat AEW MDY N 294 + 0.35%
MaClO solutions 5.54 + 0,30 4.00 + 027" 5.30 * 0.24°

Values are the means of three replicated measurements X standard deviation; the different letters

indicate significant differences (P < 0.05) and comparison of means were formed using Duncan’s
multiple com parison est, MDD means not detected.
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5 min 3d 6d a9d
X HE2H 5.96+0. 17a 6.25+0. 09a 6.54+0. 14a 6.95+0. 12a
H kK4 5.64+0. 12b 5.97+0. 11b 6.45+0. 13a 7.15+0. 08a
o iR 7K 2H 3.89+0. 08d 4.074+0. 09d 4.60+0. 17¢ 5.6940. 15¢
TR 7K 2H. 3.73+0. 08d 3.94+0. 12d 4.52+0. 18¢ 5.57+0. 09¢
IR Z RN 4.824+0.07c 5.16+0. 08¢ 5.6440. 15b 6.24+0. 21b
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f I KA [F) A 3 7 OBk 3%
1) ELE

AN[H] ANTH] A 2 25 1) Bk - m A 1) A A 0 2 == logefulg
A ) R B BERRE AR
5 min 8d 5min 8d
X HE 2 4.19+0.07a | 5.26+0.09a | 3.43+0. 13a | 3.65+0. 17a
s kKEY | 2.84+0. 11c | 3.7540. 09¢ | 1.99+0. 17¢ | 2.1540. 08b
Rt
IR K ERHE | 3.96+0. 12b | 4.79+0.07b | 3.15+0. 06b | 3.52+0. 10a
5 55
IR K@ | 4.024+0.05b | 4.884+0.07b | 3.19+0. 09b | 3.62+0. 13a
3374
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Pl AR 7] i AP T IR TR AL RS ORI ROR 1Y EL AR

ek 1] (R) 0 2 4 6 8 10 12
Jhael fifi o5 CK 8.24 4.31 0.50 0.20
5 (F Kg/cm? SEW 8.24 4.40 2.57 0.98 0.21
A AT [ CK 11.18 10.67 9.82 9.12
1% SEW 11.18 11.04 10.32 9.68 9.29
JE& 14 % CK 0 3.70 13.30 35.6
SEW 0 0 6.70 16.80 22.20
AR =R CK 0 9.38 34.75 40.63
% SEW 0 3.13 12.50 34.38 37.50
K AR fii if CK 11.08 9.04 6.55 5.02 4.08 2.00 1.00
( Bk, Kg/cm? SEW 11.08 7.75 7.73 6.12 5.49 4.90 2.90
A1) AJ A [ T CK 11.35 11.76 12.46 11.71 10.98 10.26 10.08
V1% SEW 11.35 11.69 12.04 11.57 10.99 10.68 10.46
J&5 4 2 % CK 0 0 0 5.10 12.80 22.40 35.70
SEW 0 0 0 0 3.40 4.70 12.50
ARE =R CK 0 0 5.00 6.80 10.8 15.30 17.6
% SEW 0 0 4.50 5.00 9.4 11.30 15.5
xRt L figi i CK 11.80 8.70 6.40 4.32 2.10 1.00
(R 24 Kg/cm? SEW 11.80 9.10 6.80 6.00 4.80 3.20 0.80
A CIp R Eaisibia CK 12.20 11.00 11.50 9.10 10.90 10.90 9.70
Y% SEW 12.20 10.70 11.60 10.40 11.00 10.60 10.70
JE5 24 K % CK 0 0.62 1.24 2.47 7.41 10.30 15.37
SEW 0 0 0 0 0 0.62 1.24
(SRR CK 0 0 1.70 6.70 20.00 33.30 | 54.20
% SEW 0 0 0 1.70 5.00 13.30 | 25.00
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