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Study on the reduction effect of pesticide residues of vegetables with slightly
acidic electrolyzed water
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ABSTRACT: Objective To study the effect of slightly acidic electrolyzed water (SAEW) to eliminate pesti-
cide residues in vegetables. Methods By using enzyme inhibition quantitative analysis to explore slightly
acidic electrolyzed water to eliminate residual pesticide, the rate of enzyme inhibition and pesticide concentra-
tion showed a logarithm relationship, the detection limit was 0.49 mg/kg. Results It was found that with the
increase of the amount of the sock liquid, the growth and the immersion time within a certain range with in-
creasing temperature decreasing rate of pesticide residues, as compared to the effect of the water treatment, the
slightly acidic electrolyzed water has a significant effect of eliminating improved pesticide elimination rate of
92%. Conclusion Experiments revealed slightly acidic electrolyzed water could effectively degrade vegetable
pesticide residues because of its special physical and chemical properties.
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Fig. 5 Effect of treatment temperature on the reduction
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