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Fig 1 Schematics of electrolyzed water generator and produced compounds
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Research Progress on Electrolyzed Oxidizing Water Technology
and Its Application in Postharvest Preservation of
Fruits and Vegetables

XIE Huilin'*, TANG Jinyan'? ,LIN Yuzhao'**, LIN Hetong"”>, CHEN Yihui'*
1. College of Food Science, Fujian Agriculture and Forestry University, Fuzhou Fujian 350002, China;
2. Key Laboratory of Postharvest Biology of Subtropical Special Agricultural Products (Fujian Agriculture
and Forestry University) , Fujian Province University, Fuzhou Fujian 350002, China

Abstract ; Electrolyzed oxidizing water (EOW) , also known as electrolyzed functional water, has been shown to be an effective

antimicrobial agent for destroying microorganisms, and poses no threat to the environment and humans. This research progress

briefly reviewed the preparation principles and physical and chemical characteristics of EOW, the advantages of EOW technology,

and its application in postharvest preservation of fruits and vegetables. In addition, the potential areas for future research and de-

velopment of EOW technology were suggested.

Keywords : electrolyzed oxidizing water technology; fruits and vegetables; sterilization; preservation
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