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Study on micro-acid electrolyzed water atomization for

maintaining quality characteristics of fresh pork
Zhu Xue-mei, Xuwei, Wang Hong-xun, Wang Yi-lin
(School of food science and engineering, Wuhan Polytechnic University , Wuhan 420023 , China)

Abstract:In order to investigate the effect of oxidative electrolysis water atomization treatment on the change of
quality characteristics of fresh pork during storage, the acidic electrolytic solution with effective chlorine concentra-
tion of 150mg/1, gear 5 was selected, and the fresh pork was treated by atomization for 4 minutes. with Tray packa-
ging storage in a refrigerator at 4°C. the sensory evaluation of fresh pork, the total number of colonies, pH, and
volatile base nitrogen were measured. The results showed that the total number of colonies of the treated chilled
pork on the fifth day was 4. 93 lgcfu/g, the pH was 6. 09, and the volatile base nitrogen was 14. 56, which was
kept at the fresh meat standard. In the same storage period, the indexes of the electrolyzed water treatment group
were better than the blank control group, and the pre-storage period was more obvious.

Key words :lectrolyzed oxidizing water; fresh pork; atomization ;sterilization and preservation
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