8 1 Vol. 8 No. 1
2017 1 Journal of Food Safety and Quality Jan. , 2017
AR, Fa el BEWR? ML IR PR, e
(L : , 650201;
2, , 650033; 3. , 310058)
B E HM (slightly acidic electrolyzed water, SAEW)
5x SAEW ,
, 4°C ,
C pH SAEW
ZR SAEW
30.00 mg/L 1:15 (m:V) 3.69 min , SAEW
, c : :
pH Z5ip  SAEW ,
SAEW
KA ; ; ;

Effects of dlightly acidic electrolyzed water on storage quality of fresh-cut
Yunnan red pear

ZHAO De-Kun', LI Ling-Fei', TAN Lei-Shu?, YAN Xiao-Qi', FAN Jiang-Ping’,
YE Zhang-Ying®, HE Jin-Song"
(1. College of Food Science and Technology, Yunnan Agricultural University, Key Laboratory of Food Processing
and Safety Control of Universitiesin Yunnan Province, Kunming 650201, China; 3. Kunming Metallurgy

College, Kunming 650033, China; 3. College of Biosystems Engineering and Food Science, Zhejiang University,
Hangzhou 310058, China)

ABSTRACT: Objective To investigate the effects of slightly acidic electrolyzed water (SAEW) on storage quality
of fresh-cut Yunnan red pear. Methods The conditions of SAEW sterilization on fresh-cut Yunnan red pear were
optimized by response surface methodology using available chlorine concentration, ratio of material to liquid and
processing time as independent values respectively and the order of magnitude of death microorganism as response
value. During the storage period, the microorganism colonies number, vitamin C concentration, total sugar concentration,

mass lose rate and pH value of samples treated with optimal conditions at 4 ‘C were periodically determined. Sterile
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water treatment was used as control. Results  The optimum processing parameters of SAEW treatment were as follows:

available chlorine concentration of 30.00 mg/L, ratio of material to liquid of 1:15 (m:V), and processing time of 3.69 min.

Under these conditions, the growth of microorganisms on surface of samples treated with SAEW was inhibited

effectively, the decrement of vitamin C and total sugar were also respectively inhibited, and the activity of polyphenol

oxidase in samples treated with SAEW was inhibited, but there were no significant differences in the mass lose rate and
the pH value between the quality of fresh-cut Yunnan red pear treated by SAEW and the sterile water. Conclusion
SAEW has the potential to control microbial damage to fresh-cut fruit surface and delay quality degradation during

storage, and the results will provide theoretical basis for the application of SAEW in fresh-cut fruit processing.
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