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ABSTRACT: The control of “table pollution” and “safety on the tip of the tongue” of the people are one of the
important measures taken by the party and the state to control food safety and ensure people’s livelihood. The growth
of microorganisms in food will lead to the deterioration of food quality, shorten the shelf life of food, and cause food
safety that is a social problem of public concern. As a non thermal processing technology, ultrasound can inactivate
some microorganisms, and is considered as a potential alternative to traditional sterilization and preservation
technology in the food industry. Slightly acidic electrolyzed water is one of the most promising fungicides in the food
industry in recent decades, which has strong broad-spectrum germicidal efficacy. The synergistic treatment of

ultrasound and slightly acidic electrolyzed water can bring “1+1>2" effect on the inhibition of microbial growth, and
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has great application potential in food sterilization and preservation. This paper reviewed the sterilization mechanism,

the effect on microbial growth, and the application in food sterilization and preservation of ultrasound and slightly

acidic electrolyzed water alone or synergistically, and prospected the future development trends, so as to provide

reference for their research and application in the field of food processing and safety.
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Table 1 Application of ultrasonic in food sterilization and preservation
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A 23 WIL, 10 min [ RLISE %?%T)uiﬁigjig ﬁfjé%ﬁfiﬁ%ﬂ WA 0.85. 20]
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Table 2 Application of slightly acidic electrolyzed water in food sterilization and preservation
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Table 3 Application of ultrasonic and slightly acidic electrolyzed water in sterilization and preservation of agricultural products
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