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Abstract In order to understand the application potential of electrolyzed water in reducing bacteria decontamination —antibacterial effects of
electrolyzed oxidizing EO water against harmful bacteria in suspensions and on food processing surfaces were studied in this paper. EO water was
prepared from tap water containing 0.1% NaCl after eletrolysis for 7min. Bacteria suspensions including Escherichia coli 0157 H7 4.20 x 10°
CFU/mL  Salmonella enteritidis  2.18 x 10° CFU/mL  Listeria monocytogenes 1.44 x 10°CFU/mL  Morganella morganii 2.10 x 10°
CFU/mL and Vibrio parahaemolyticus 1.94 x 10° CFU/mlL  were individually treated with EO water. The populations of all bacteria cells in
suspensions were reduced below 50 CFU/mL after EO water treatment for 2min. Chips 5 X Scn®  of stainless steel sheet ceramic tile and floor tile
were inoculated with the bacteria and soaked in EO water for 5 min. Viable cells of bacteria were detected on all chips surfaces after being hold at
room temperature. Treatment of EO water significantly reduced pathogens below 40 CFU/mL. Therefore EO water can be an ideal disinfection agent
and used for decontamination of harmful bacteria on food processing surfaces.

Key words EO water Escherichia coli 0157 H7  Salmonella enteritidis ~ Listeria monocytogenes ~ Morganella morganii -~ Vibrio parahaemolyticus

Electrolyzed Oxidizing Water EOW

0.05% ~0.2%NaCl -2
pH
3~5
: No T1102
o Tel 021-65711476 Fax 021-65710222 E-mail ccliu@ shfu. edu.cn

2006-08-07 2006-09-30 © FFERERMEDFRTATIEA%E  http://journals. im. ac. on



484 -

1

1.1

1.1.1 Escherichina coli
BYKO00105-01-01 Listeria

moncytogene  BYK00089-01-01
Morganella morganii BYK00424-01-01
Salmonella  BYK000423-01-01
Vibrio parahaemolyticus BYKVP00036-01-01

“
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OR Sem x 5em Q-30  American Olean
Portland OR Sem X Sem  FC30 Wanke
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37C 24h
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7
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1 x 10°Pa 30min
ImL
10° CFU/mL

30s 1min 2min
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2
2.1 NaCl
pH ORP
2 NaCl
pH
Tmin pH
pH
Tmin
NaCl
pH NaCl
pH
NaCl
pH
1 0.04% NaCl pH
ORP
H
P ORP mV
min mg/L
0 6.92 6.92 346 346 0
2 4.92 8.94 945 - 647 2.52
4 4.42 9.79 982 - 687 4.25
6 3.95 10.18 999 - 709 5.07
7 3.81 10.21 1002 -716 5.30
10 3.63 10.51 1009 - 728 6.48
12 3.51 10.61 1012 -732 7.37
14 3.50 10.68 1015 -735 8.18
15 3.45 10.72 1018 -736 8.50
2.2
3 0.1% NaCl Tmin
2
pH2.8 2
30s
100CFU/mL Smin
30s
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2 0.1% NaCl pH
ORP
o 10min 10CFU/
ORP mV
min mg/L mL 30s
0 6.62 6.62 390 390 0
2.3
2 3.73 10.47 1104 - 803 3.40 .
456 0.1%NaCl Tmin
4 3.26 10.97 1132 - 837 5.08
6 2.91 11.23 1152 - 878 7.20 .
2min
7 2.84 11.32 1154 - 893 8.03
10 2.66 11.48 1162 - 906 9.83 .
120CFU/mL Smin
12 2.56 11.57 1166 -910 9.90
14 2.50 11.64 1170 -914 10.25
15 2.51 11.66 1171 -912 10.45 .
2min
3
CFU/ml. pH2.8
Os 30s 1min 2min Smin 10min 30s 30s
4.20 % 10° 50 30 20 10 <10 5.0x 10° 3.2%x10°
2.18 x 10° 150 20 <10 <10 <10 2.02 x 10° 1.52x 10°
1.44 x 10° <10 <10 <10 <10 <10 1.03 x 10° 8.8 x 10°
2.10 x 10° 550 230 50 20 <10 8.7 x 10° 2.1x10°
1.94 x 10° 60 30 10 <10 <10 1.0x 10° 1.28 x 10°
4
3
CFU/mL
Omin 2min Smin 10min

1.40 x 10° 120 <40 <40
1.86 % 10° 120 <40 <40

2.45 % 10° <40 <40 <40

5

CFU/mL

Omin 2min Smin 10min

1.4x10° 60 <40 <40

2.21 x 10° 50 <40 <40

1.67 x 10° <40 <40 <40

6

CFU/mL

Omin 2min Smin 10min

1.77 x 10° 80 <40 <40
1.99 x 10° <40 <40 <40
1.76 x 10° <40 <40 <40

Smin 40CFU/mL © PEREEME YT RTATIR S %EE  http://journals. im. ac. cn
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