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ABSTRACT

INTRODUCTION

Seafood products have attracted con-
siderable attention as a source of high amounts
of important nutritional components to the
human diet (Ackman, 1989). I gers and
meatballs are very commen and well-liked
products in almost every country today.
Chicken and fish burger patties or balls also
hecame  widespread around the werld,
cspecially in Turkey. Various methods are used
to manufacture ready-made products from
mince, such as burger patties (Kose o/ al,
2006). On the other hand, Akkus ef al. (2004)
showed that the shelf life of the fish balls
prepared from boiled and raw anchovy was 9
days at 421°C. Metin of al. (2002) found that
trout burgers wrapped in gas barrier film had a
shelf lifo of 21 days under cold storage.

Electrolyzed oxidizing water has gene-
rated much interest as a disinfectant in the food
industry (Venkitanarayanan et al, 1999; Park et
al., 2002). The electrolyzed oxidizing water is

prepared through the electrolysis of a NaCl
solution in the anode side of an instrument in
which tho anode and cathode arc separated by
an ion-permeablc membranc, and so also
named as EW(+), EW(+) is characterized by a
low pH ranging from 2.3 to 2.7 and high
oxidation-reduction potential (ORP) ranging
from +1050 to +1100 mV, and has been
roported to have strong bactericidal effects
against many Gmm-positive and Gram-~
negative pathogenic bacteria, such as
Bxcherichia coli O157T:H7 (Kim et al, 2000,
Venkitanarayanan of al, 1999), Listeria
monocylogenes (Kim et al, 2003,
Venkitanarayanan of al., 1999), Baclllus cereus
(Buck ef al, 2002), and Salmonella. species
(Fabrizio ef al, 2002, Veakitanarayanan ef al.,
1999). In addition, it could disinfect hepatitis B
virus and human immunodeficiency virus
(Morita ef al, 2000) and reduce germinations
of many fungal species (Buck e/ al., 2002).





