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Disinfection effect and safety evaluation of slightly acidic electrolyzed water
on cucumber

DING Nian-Ping’, XIA Feng-Geng, ZHAO Pei-Jing, ZHANG Zeng-Feng, ZHANG Xian-Yong
(Guangzhou Industry Microbe Test Center, Guangzhou Institute of Microbiology, Guangzhou 510663, China)

ABSTRACT: Objective To evaluate the disinfection effect and safety performance of slightly acidic electrolyzed
water (SAEW) on cucumber. Methods The cucumber was chosen as sample, while Escherichia coli and natural
bacteria were chosen as the indicator bacteria. The disinfection effect of slightly acidic electrolyzed water was
analyzed and the safety performance was evaluated by the skin irritation test and oral toxicity test. Results The
combination of 1% soybean lecithin, 1% sodium thiosulfate, 3% Twain 80 could effectively neutralize the SAEW
whose effective chlorine concentration was 50 mg/L and pH value was 6.5. The disinfection effect of SAEW on
natural bacteria and Escherichia coli was remarkable, the killing log value reached 2.18 and 3.08, respectively. The
result of acute toxicity evaluation was actual non-toxic substance, and the skin irritation intensity was no stimulation.
Conclusion The SAEW has good efficacy in killing bacteria on cucumber, and it is an ideal food disinfectant which
is safe, green and environmentally friendly.
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Table2 Thedisinfection effect of slightly acidic electrolyzed water on cucumber

PNZLER] FAA T
K5 AR s AT e ATRHE e AT
1 3.1 16 3.14 1 2.35 16 1.99
2 3.05 17 3.08 2 2.26 17 2.43
3 3.14 18 3.05 3 2.15 18 2.01
4 3.08 19 3.16 4 2.10 19 2.00
5 3.06 20 3.03 5 2.27 20 2.43
6 3.11 21 3.1 6 2.05 21 2.47
7 3.04 22 3.05 7 2.46 22 2.18
8 3.12 23 3.12 8 2.39 23 2.00
9 3.04 24 3.15 9 2.33 24 2.07
10 3.08 25 3.13 10 2.04 25 2.06
11 3.07 26 3.04 11 2.25 26 2.29
12 3.01 27 3.06 12 1.93 27 2.19
13 3.07 28 3.04 13 2.08 28 2.39
14 3.12 29 3.12 14 2.13 29 2.20
15 3.09 30 3.08 15 1.97 30 2.02
SF-H1H 3.08 -1 2.18
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