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ABSTRACT: The work aims to summarize the research progress on application of slightly acidic electrolyzed water
(SAEW) in preservation and processing of aquatic products to provide theoretical reference for subsequent research. On
the basis of introducing the preparation principle and action mechanism of SAEW, the application and the research
progress of this technology in preservation and processing of aquatic products were introduced. The existing problems and
solutions were put forward. The results showed that SAEW treatment can inhibit the growth of microorganisms, delay the
rise of pH value, improve water retention, maintain product color, and enhance texture characteristics. However, with the
continuous improvement of consumers' requirements for the quality of aquatic products, the use of SAEW treatment in
aquatic products was not the most ideal method. It could be combined with other physicochemical and bio-preservation
technologies to improve its comprehensive effect. Therefore, SAEW shows certain advantages in preservation and

processing of aquatic products, and can be combined with other treatment methods to enhance the processing efficiency of
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SAEW in sterilization and preservation.

KEY WORDS: slightly acidic electrolyzed water; aquatic products; preservation and processing; research progress

K= b S LR AR AR K LB ) . omega-3
NRWAMR . 4B (JUHJE D M B2) M& ¥k, 7EN
KW LSRR AT, R EE MR EE K
A AR PR, KPR R R S A R P
Wit 2021 AFFRE K™ iS58 6 690.29 7 t,
Fb 2020 4EHE K T 2.16%, K1, 3G B97K 7= S e
Tl A= 9 5 P R O 2 [ R A B S I xe ok
iR BUE 2 PRt Jr =0 LA AL, — B P SIS
EEWTAEES ., HAT, PP AR e, 1k
2R A Wy 5 7 =AM R SR OB WA AT, SR i
fif o For, BOR B ARME &5 Tolk M5 K 7=,
REA R KK i e, R RE RS AERC K,
HL 5y 3 LK 7= b B AT BRSNS SR o b Ok R
TR P B AR DU R e 8 B i AN B B L KR AR A
B Ao b SRR, Z R IS b
RO Nk, BRRFEREML . LKemaotiER kR
B O B 7K™ il 8RB 5 SR A L B B R T T
AR FEHFTTINE

TR M HLf# 7K ( Slightly Acidic Electrolyzed Wa-
ter, SAEW ) fEMAERAHE A, BAMEA . i
MM e TERHE, A SRR E S AEI
T AR P T SR M R AR OK C AR B H AR 55 S
12 A 2 5 B A BRI T, BB S R
FIrp AR BRI R, SRR T AR K A
Bae . KA L B SR P R SR P ) O T RS R
TP RAL, HORSXHE i i s e E U Ak,
TR M L AR K ©AE A= AT AT T, RE 7K ™ i 0%
ZRAAS B AE O A, B e A K S AR
BEFE AR S5 B S R PRI RN, A BT REGEAK S )
JE W RRNT SR, & T IR MR AR K &S A EE L 1k
2R W) T BOAE K it O 6 7 T8 %) A8 80P i R
ik Z R G ELRE

BT, AR SCE ) B IR P e A o 5 D 5
FABLHI ARG L, A 2% B AR AR ™ SR T i
I, T A SR M R A K B A LAt PR A AR 7R K
FEah R R RN RS R, IR LR SRR T DU R

1 WERMEREKEERERERTR

1R, R AR K GE R TR AR
AR o AR BERY NaCl Flff HCL IR S E £
GRA D] FHAAR g, EEREMERT A
AR 2R RN, B IR AR TR RS I i 1 FL A
Ko pH . ALk i {7 ( Oxidation Reduction
Potential, ORP ) FIA AW E ( Available Chlorine
Concentration, ACC ) J& PFEA iR 1 B A K A FH 250

M) 3 ANEHEEREK, fERESE P FRER . MR
PR K B TN L B, B TR R N .
VT FRPERY pH (H ((5.0~6.5 ) {5 R 14 e i AKX £ &
J RN T35 8 B JE TV R AN, FLYE T i v v
KRB SRR Z LL HCI0 (I a7 SadiiE
TR FL i /K EL AT R IS S B PG 0, TR 2 B A
HLFRL, 7EJLRP PR AE @ A pbabh, Sk
HL gk 7K A 58 4 % 1 R B DSR2 T 34 i O 33
K, REETEAFIREEE.

S

(ES I €3 G =N ) Qe sy W e

Fig.1 Schematic diagram for
generation of slightly acidic
electrolyzed water!'®
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Fig.2 Analysis on antibacterial mechanism of slightly acidic electrolyzed water
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