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Effects on quality of Carrot Appearance & Nutritive Value carotin

carrot was cut into 2 to 3 mm. Data show Bcarotin (mg) /100 g
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Effects on quality of Cabbage Appearance & Nutritive Value Vitamin C
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cabbage was cut into 2 to 3 mm. Data show Vitamin C (mg) /100 g
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Effect of heat pre-treatment with alkaline electrolyzed water on the efficacy of aci

electrolyzed water against E£scherichia coli O157:H7 and Salmonella on Lettuce
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Before HC11 HC55 HDC11 HDC55 AcEW1 AcEWS5S
treatment

Results are mesn =+ sem, n=9.

HC11 Hot (50 )AIEW 1 min + Cold (4 )AcEW 1 min

HC55 Hot (50 )AIEW 5 min + Cold (4 )AcEW 5 min

HDCI11 Hot (50 ) Distilled Water1 min + Cold (4 )AcEW 1 min
HDC55 Hot (50 ) Distilled Water 5 min + Cold (4 ) AcEW 5 min
ACEW 1. AcEW 1min, AcEW 5. AcEW 5 min
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Floor washer in supermarket

Store’s food floor supermarket

Store’s stationary floor supermarket
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BOD COoD T-N T-P x

mg/L mg/L mg/L mg/L
Standard value 120 120 60 8
SACEW 2.5 ND 0.4 ND
SALEW 2.7 ND 0.4 ND
Neutral detergent 160 78 33 0.02
Strong Alkaline detergent 19000 2400 1700 2
Palm based detergent 310 110 6.9 0.02

BOD: Biochemical oxygen demand COD: Chemical oxygen demand T-N: Total
nitrogen contents T-P: Total phosphorus contents ND: Under the detection

value for the test equipment







