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Study on the electrolyzed functional water in
fresh- keeping of tomatoes
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Abstract: The application of electrolyzed functional water (EFW) in fresh- keeping of tomatoes was studied in
this paper. The results showed that after the treatment with acidic EFW or acidic EFW added CacCl, the hardness
of tomatoes were higher than the control A further monitoring to physiology showed the respiration,
polygalacturonase and Cx- cellulase activity of tomatoes treated with EFW declined significantly.
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