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Table 1. Several functional water (2)
Method for functionality of water Treatment Name of water

Energy treatment Electrolysis

Electric field

Magnetic field

Far infrared radiation
Ultrasonic waves

Alkali ionic water

Acidic electrolysis water

Electric water

Overlapping wave water

Magnetization water

Resonance magnetic field treatment water
Far infrared radiation treatment water
Ultrasonic wave treatment water

Addition of mineral Mineral Ceramic treatment water
Mineral treatment water
Elvan treatment water
7 water
Removal of substance Deaeration Deaeration water
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Fig. 2. pH comparison for acidic and alkali electrolyzed
water prepared from distilled water and tap water.
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Fig. 3. Time course of pH of acidic and alkali electrolyzed
water.
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Fig. 4. Change of pH in acidic and alkali electrolyzed water
during storage at 5°C.
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Fig. 5. Change of pH in acidic and alkali electrolyzed water
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Table 2. Antimicrobial (bacteriolysis) effect of acidic elec—
trolyzed water for several bacteria

No treatment Acidic electolyzed

(colony/mL) water treatment
E. coli 35~4.0%10° NDV
B. subtilis 2.3~25x%10" ND
Ent. aerogenes 35~4.1x10° ND
B. cereus 16~19% 107 ND
Pse. aeruginosa 27~32%10° ND

PND: not detected.

Table 3. Sterilization effect of acidic electrolyzed water for
food processing machine

Washing water

Tap water Acidic electrolyzed
(colony/cm®) water
Processing plate 150~175 NDV
Chopper 105~112 ND

UND: not detected.
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