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Abstract: Salmonella related to poultry and its products is the main potential source of human Salmonella
infection. It is generally realized that Salmonella is a great threat to producers and consumers. The effect of
acidic electrolyzed water produced with different electrolytes, electrolysis time, pH value and available chlorine
concentration on the inactivation of Salmonella Pullorum was investigated in this paper. The results indicated
that acidic electrolyzed water had strong bactericidal activity on the Salmonella Pullorum. When the pH value is
less than 3 or available chlorine concentration more than 1 mg/kg, acidic electrolyzed water can completely Kill
the Salmonella Pullorum. Moreover, acidic electrolyzed water produced by electrolytes of NaCl or KCI showed
100% of sterilization ratio, much better than the acidic water produced by electrolytes of CaCl, and MgCl,.
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