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ABSTRACT: Objective To study the sterilization effects of dlightly acidic electrolyzed water (SAEW) on the sliced
Xuanwei ham. Methods The aerobic bacterial count was analyzed under different soaking times (2.5, 5, 7.5, 10
min), different ratio of sample to SAEW (1:2, 1:5, 1:10 g/mL) and different temperatures(25, 40, 60 ‘C). Moreover,
effects of SAEW on meat quality were also evaluated from sensory quality, color and hardness. Results SAEW had
a strong bactericidal activity against microorganisms on ham. As the soaking time prolonged, the amount of SAEW
increased and the action temperature increased, the bactericidal effect of SAEW was intensified. The aerobic bacterial
count on surface of sliced ham was decreased from 1.57 Log CFU/g to 0.79 Log CFU/g when ratio of sample to
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SAEW was 1:10 g/mL and soaking times was 10 min. As ratio of sample to SAEW increased, the aerobic bacterial
count on surface of sliced ham was dropped from 1.57 Log CFU/g to 1.27, 1.01, 0.79 Log CFU/g in sequence when
soaking times was 10 min. The synergistic effect of SAEW combined with temperature was exhibited. With the

increase treatment temperature, the aerobic bacterial count on sample had declined significantly(P<0.05). Moreover,

there were no significant differences between the sliced Xuanwei ham treated by SAEW and the untreated, from

sensory quality, color and hardness, respectively. Conclusion SAEW, a new technology with good development

potential, can control the microbiological hazard and also maintain the quality of samples.
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Table2 Sensory scores of ham sliced with SAEW
(min)
SAEW/1:10 25 4.83+0.41 4.83+0.41 4.67+0.82
SAEW/1:10 5 4.67+0.52 4.50+0.55 4.33+0.41
SAEW/1:10 10 4.17+0.98 4.26+0.73 4.00+0.89
SAEW/1:2 10 4.17+0.79 4.33+1.03 4.17+0.41
SAEW/1:5 10 4.26+0.82 4.17+0.98 4.17+0.41
SAEW/1:10 10 4.17+0.98 4.26+0.73 4.00+£0.89
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Table3 Color of ham sliced treated with SAEW
L a b
45.91+0.02 12.16+0.02 2.91+0.02
SAEW/1:10 25 45.91+£0.01 12.18+0.02 2.95+0.02
SAEW/1:10 5 45.83+0.02 12.19+0.01 2.92+0.03
SAEW/1:10 10 45.86+0.03 12.16+0.03 2.89+0.02
SAEW/1:2 10 45.87+0.09 12.15+0.03 2.86+0.01
SAEW/1:5 10 45.62+0.09 12.15+0.02 2.86+0.03
SAEW/1:10 10 45.86+£0.03 12.16+0.03 2.89+0.02
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