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Effect of Ultrasonic and Slightly Acidic Electrolyzed Water on the
Purification and Quality of Crayfish

KONG Jinhua'?, ZHU Yongzhi"', GE Qingfeng’, BIAN Huan', YAN Zheng', LIU Fang', XU Weimin'

( 1.Institute of Agricultural Products Processing, Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China;

2.College of Food Science and Engineering, Yangzhou University, Yangzhou 225127, China)

Abstract: In order to explore the purification process of crayfish, ultrasonic cleaning technology and slightly acidic
electrolyzed water bacteria reduction technology were used to purify living crayfish. In this paper, the total number of
colonies and spores, the turbidity of the cleaning solution were used as evaluation indicators, and the available chlorine
concentration of slightly acidic electrolyzed water, soaking time and ultrasonic power were single factor levels. The
antibacterial effect of slightly acid electrolyzed water and the cleaning effect of ultrasonic technology on crayfish were
studied. The results showed that the higher effective chlorine mass concentration of slightly acidic electrolyzed water, the
longer treatment time, the better bacteria reduction effect. When the effective chlorine concentration of slightly acidic
electrolyzed water was 60 mg/L, the total number of colonies and the total number of spores decreased by 4.26 lg CFU/g
and 500 CFU/g after 50 minutes of treatment of crayfish, and the bacteria reduction rate reached 99.99% and 92.61%. The
survival rate of crayfish was 100% after treatment with 30 W ultrasonic power for 50 min, and the turbidity of the cleaning
solution was 181 NTU, which was significantly better than the control group (P<0.05). After synergistic work of ultrasonic
technology and slightly acidic electrolyzed water in purify living crayfish, the initial bacteria of crayfish was decreased

from.7.17 Ig CFU/g to 3.52 lg CFU/g and the bacteria reduction rate was reached 99.98%, which was significantly better
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than the bubble cleaning process in workshop (P<0.05). There was no significant difference in the nutritional value and
guality of crayfish after purification (F=0.05), and the process was reasonable and effective.
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