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oYy SLB-120 Single + 1 ton tank

SLB-120 Twins + 1 ton tank
SIZE(mm) 600(L) x 600(W) x 1,500(H) SIZE(mm) Case:690x 600 x 1,670 SIZE(mm) Case:690x 600x 1,130
HE BIZZ 3%, SUS-316 (LxWixH) Tank:1,210x 1,015 x 1,150 (LxWxH) Tank:1,210 x1,015x 1,150
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Issa-Zacharia, Abdulsudi, et al. "Application of slightly acidic electrolyzed water as a potential non-thermal food sanitizer for
decontamination of fresh ready-to-eat vegetables and sprouts." Food control 22.3-4 (2011): 601-607.
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Cao, Wei, et al. "Efficiency of slightly acidic electrolyzed water for inactivation of Salmonella enteritidis and its contaminated shell eggs."
International Journal of Food Microbiology 130.2 (2009): 88-93.
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Mansur, Ahmad Rois, et al. "Combined effects of slightly acidic electrolyzed water and fumaric acid on the reduction of foodborne
pathogens and shelf life extension of fresh pork." Food Control 47 (2015): 277-284.
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Koide, Shoji, et al. "Effects of mildly heated, slightly acidic electrolyzed water on the disinfection and physicochemical properties of sliced carrot."
Food Control 22.3-4 (2011): 452-456.
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Rahman, S. M. E., Imran Khan, and Deog - Hwan Oh. "Electrolyzed water as a novel sanitizer in the food industry: current trends and future perspectives."
Comprehensive Reviews in Food Science and Food Safety 15.3 (2016): 471-490.
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