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Electrolyzed Oxidizing (EO) water has started to get 
much attention in recent years as a novel sanitation and 

cleaning agent. EO water is produced by the electrolysis 
of soft tap water containing sodium chloride, which yields 
two distinct solutions; acetic solution with a pH of 2.6- 
2.9, ORP of 1120-1180 mV, and 76-90 ppm free chlorine, 
and alkaline solution with a pH of 11.1-11.5 and ORP of-
850 to - 880 mV. It offers not only an effective solution for 
the inactivation of microorganisms but is also user and 
environmentally friendly; the on-site generation process 
needs only electricity and table salt, which eliminates the 
potential hazards and costs of transportation and storage 
of dangerous chemicals. In this paper, various studies 
from our lab as the applications of EO water will be 
summarized. EO water is an emerging technology, which 
has a great potential to be used for the decontamination 
of foods and food processing equipment. This paper 
will not only provide a review for the recent applications 
of this technology, but also increase awareness of this 
technology for the food industry. 
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