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Study on Sterilizing Effect of the Acid Electrolyzed Functional W ater

LiL ite L iuHaijie
(College of Food Science and Engineering, CAU )

Abstract The sterilization experiments by the acid electrolyzed functional w ater have been

conducted on the tablewv are, hands and the kitchen pace Good resultsw ere realized w ith
sterilization rate of more than 90%, which is nearly the sane effect as the sterilization of
alcohol (volumetric aloohol content is 75%). It is very smple to produce such electrolyzed
functional w ater, w hich show s a bright developing future
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