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WE: [ B9 ] B8 A iR s f# /K (slightly acidic electrolyzed water, SAEW) FFHX 6 U 3% ST 580 il B A0 52
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Effect of Medium Temperature Slightly Acidic Electrolyzed Water
in Parallel on Storage Quality of Fresh-cut Apple

PANG Wenting, LI Sijia, YIN Jiahui, GAO Qing, HE Jinsong
(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)

Abstract: [ Purpose ] To study the effects of medium temperature slightly acidic electrolyzed water
(SAEW) in parallel on the storage quality of fresh-cut apples. [ Methods] The available chlorine
mass concentration (ACC), solid-liquid ratio, treatment time and treatment temperature in SAEW
were used as independent variables, and the death order of magnitude of colonies on the surface of
fresh apple slices was used as the response value, the response surface method was used to obtain the
best treatment conditions. The fresh apple slices were treated according to this condition and stored in
a refrigerator at 4 °C, the total number of colonies, vitamin C content, hardness, brightness and weight

loss rate were measured every two days. [ Results ] The optimum conditions of the medium-temper-
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ature SAEW parallel processing of fresh-cut apples were as follows: temperature was 35 °C, soaking

time was six minutes, solid-liquid ratio was 1 : 10 (g : mL), ACC was 30 mg/L. Under these condi-

tions, the average logarithm of the total number of colonies on the surface of fresh apple slices de-

creased from 6.54 to 4.76, which could effectively inhibit apple browning, delay the attenuation of vit-

amin C content, and had no significant effect on the weight loss rate. [ Coneclusion ] The medium-

temperature SAEW parallel processing technology can not only control the total amount of microor-

ganisms on the surface of fresh apple slices, but also prolong their storage period. The research res-

ults can provide a theoretical basis for the application of medium-temperature SAEW parallel pro-

cessing technology in the storage of fresh fruit slices.
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AD 0.07 1 0.07 3.15 0.0976
BC 0.05 1 0.05 224 0.1567
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gz
pure error 0.04 4 0.01
AN
sujlmation >.18 28

e ORIRERBE; ORPERWES .
Note: “*” indicates significant differences; “**” indicates extremely
significant differences.

TR % R4 F=2.68, P=0.1774>0.05, %
S, RUBRZEMBHLIRZETER ; B

IR EREEY) AT AR B, IR 3 IREE K
RS, 79 20 5 78 S BT B0 G PR {E N
1.78, SHELS(EBCAMIG, VLA AT IR AL 5%
PXSSERAEEY) AT 12 d RS
2.3 SEREED) IR RE S T AR
2.3.1 IR A 0

1] 6 FTN . AR A v, R A (]
K, SEREEY) R E DB . 7E0~12d 1)
TERE ] N, 25 SAEW FEIBE AN T AL 35 i 3 5
it U] 7 2R DA Ve SR R G ERfE R 0.74 15
F| 2.34, X HRLH AR BBCEIRTEUE R 1.25 3
TnE 2.47, X RELH SE AL B 3 1 TR 7 S A I
TR SAEW JFEEAH A S SR ) e T T VR
S8
232 XW4EER C FEMEI

P 7 AT o BB RN A B G S SR )
HerE 2 C O BEN A (] 8 1 N T s b
i 0~3 d, XTHRALMAEAER C &M TAREAL
W 3 d Je, Rl — N sl [ ) Ak B A 1) S SR A )
FrefitE R C SR TR, F A0 BEZH 4k
£ C FEm iR Xy I 2212
2.3.3 XSRS

i 8 Al %. Zad ik SAEW JEBCHN T F7%
TR 7K A B I S SR ) ) S B (L (L) B s i)
PIE R 2N RS, RIS D) 148 A2 b
5 R B (B A T N . R 1~12 d, R
SAEW FFIIN T /3= BT R LB ) 50 ol okt i
X IR 2R s AHIRIE R R, FPiE SAEW
FEIPN TS SR D) R 1 LA B 8 T B
L'{H.
2.3.4 XPAEFE ) R

PO T SRS EET) R i B T O K o 1]
BNz TR, B2 il SAEW Ah B S L
IR 0 5 AR b i B /N % BR 4 . P77 0~12 d,
A 3820 T BECZE Y 3P R ) e A RE 4 S
8.50 kg/em® A Z 6.50 F1 5.00 kg/em?; 7EAH [



1002 Py I )y N = 22

i 38 %

TR A SET BOE S
death order of magnitude of the
total number of colonies total number of colonies

V& SR T RO 2
death order of magnitude of the

P DA PET R
death order of magnitude of the
total number of colonies

TTE BB BET B )
death order of magnitude of the
total number of colonies

P SRR AET B
death order of magnitude of the
total number of colonies

YA B AET HE K
death order of magnitude of the

et
20 : =11 D)
£, 9 RN
Acey 15 7 © . o
/ AN
@\.\00

5 R SAEW FECIN TR RFEREEY) R EE% B 8800 N #

Fig. 5 Response surface of the parallel processing of medium temperature SAEW to kill the total number of

colonies on the surface of fresh apple slices

TE st ] P, A B A S SR e ) R R X T
2, ULH] SAEW Kb PRSI 2 3 A 1) A Ak B
2.3.5 XPRE R I

FH P& 10 W1 . e 0 ) 2 SR 6 D) Ay 2k
RYJBWHE I, XIR AR R TAC A . 1
AHTR] A g st 16, A B R0t HR A 0 2 E R AR
HHE, FIAHIE SAEW JFERAC BN SRR ALY H A
AR VAT S, RO R A — R 1Y
GHER

3 g

ARAFTERI . ARG b PR A] R —
SERZRMET, BE RN LR, RECR R
¥, TREZN NBEE SAEW HIRAYIG N, (153
JEEY) iR N T sy, Al AU, AR
PR AR R, Hoh, G ACC T, SR
YR R WM ESOR B3, ACC & 5 i e A
R, X450 R SN £ fE D) 21 B F



£ 6 1]

PeSCHE, A vl o A K O FIBEXT S LT3 SR R 5 5 ) 1003

—a— SAEW

THI7% 4B 1g(CFU/g)
total number of bacterial colony

0 1 1 1 1 1 J
2 4 6 8 10 12

s Il /d
storage time

Bl 6 rim SAEW FHECI TR EREY A
RERESHAREMN
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