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Effect of cold shock treatment of electrolyzed functional water on
fresh - keeping of bananas
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Abstract: In order to evaluate the effect of cold shock treatment of electrolyzed functional water on fresh-
keeping of bananas, the "“Brazil" bananas were selected as experimental material. The bananas were
soaked with electrolyzed functional water for half an hour. The indicators of electrolyzed functional water
were as follows: temperature 0 'C, ORP (1128+20) mV, pH 2.4. Storage temperature was 20 'C and
relative humidity was 85%. Compared with the control group, the treatment group significantly reduce
the respiration rate and weight loss ratio. At the same time the treatment group delay the softening of
bananas and inhibit the increase of PG activity, the content of MDA and soluble solids. From all above the
treatment of electrolyzed functional water could maintain the hardness of bananas and improve the fresh-
keeping of bananas.
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