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Abstract

Electrolyzed oxidizing water (EOW) has been regarded as a useful sanitizer in recent years in
food, medicine, animal husbandry and poultry industries. The purpose of this study was to
determine the effects of neutral electrolysis water (NEW) compared with sterile distilled
water on shelf life of rainbow trout stored at 4+=1°C. Samples were divided into 4 groups and
each group was exposed to NEW or sterile distilled water for 15 or 30 minutes. The total and
psychrotrophic microbial counts and chemical properties including the levels of total volatile
basic nitrogen (TVN), thiobarbituric acid reactive substances (TBARS) and pH were
measured periodically for 20 days on skin and fish fillets stored in chilled condition. The
results showed that the number of psychrophilic bacteria in the fillet and skin of samples
treated with NEW for 15 or 30 minutes was significantly lower in comparison with other
groups. However, in the case of mesophilic bacteria, this difference was only observed in
samples treated for 30 minutes. The TVN, pH and TBARS levels were increased in all
treatment groups over time. However, while there was no significant difference in pH values
between different groups during storage, the levels of TBARS and TVN were significantly
lower in NEW treated groups compared to the control groups until day 20. This study showed
that neutralized electrolyzed water may increase consumer health by reducing the population
of bacteria on fish samples and extending the shelf-life.
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