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Fig.1 Schematic of electrolytic water generation!™
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GO BRI TR T VR S B T
BARSMPUEILEE S . 1A BEW )32 W
FHEEAMRE, WA QRS AT & AR
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Table 1  Summary of BEW used for extraction in food field
R T RS FIBEI% FERAL B Lk RIR
# M BF 3T & pH=12;# % 30 min 72.1 B GRBE e L R RIE T 9.4%F 8.5% ;% [7]
g G &M RACAR E AR AL M e SLAL I 2 F 4R I
=] pH=9.5 90 RS EOLRBERREF G, BA LIF00 LA [67]
b Fe ALt
K A 4= & pH=8.5~10.0, #tik 1t 90.07 BQIRO R S e b O @ AR B R [70]
a R 1:30, 35 °C#_ I 3 h BB AR (R RRAR MAR S REAR . BA
BR)AF R HFR G &M feairs
»E&E%G pH=9; &l & & 8 (2 83 RBERGT 347%; FaRERAKES (668 % [71]
500 [U/g % i& | B % 32 i /mlL) % 3% 2 7+
h
* %@ 8 pH=12 & F % / s e Rl 4542 T 87.5% [73]
E ]
RESHE pH=12.5; #Hik b 1:60 3.11 RBERGT T4.72%; 3 B TR ES X, L L4F0H [74]
(grmL) ; B 18 105 min AR EMN
B pH=11.9 39.1 Ry B P S R ISR (e =B B R, [75]

EPA fo =+ Z 8 < Hi B ,DHA ) & % & ; #o T i 42 o 0
FACAR E AR

5 BRESRE

BEW 7 £ ft @ A9 7 F A AL SR R T8

LA B DR EE R o D BE TR Y R AR D
11, BEW A5 BR 40 b i Ak 1 il 5 I ECH
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Research Progress on Properties of Basic Electrolyzed Water and Its Application in Food

Li Yufeng', Wang Jingjing?, Tan Lijun®, Zeng Siying', Liu Fanyu', Zhao Yong”
(College of Biological and Food Engineering, Anhui Polytechnic University, Wuhu 241000, Anhui
*College of Food Sciences and Technology, Shanghai Ocean University, Shanghai 201306)

Abstract Basic electrolyzed water is prepared by electrolyzing dilute salt solution, which is widely used in the research
of food field with the advantages of green safety, broad-spectrum sterilization, efficient preservation and low price. BEW
possesses high pH and reduction potential, and strong penetration, which makes it show great application potential in the
fields of food sterilization, processing, preservation and extraction. This paper reviews the application and research
progress of BEW in food in recent years, and focuses on the latest progress of the application of BEW in food safety
control, food preservation application and food active substance extraction, in order to provide theoretical guidance and
methodological reference for the efficient utilization and further research of BEW in the field of food.

Keywords basic electrolyzed water; food safety control; food preservation application; extraction



