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Evaluation of hypochlorous acid watersfor their eiminating activity
against Vibrio parahaemolyticus contaminated on the raw fish meat

Functional Water Foundation

Strongly acidic (pH2.4) as wdll as dightly acidic (pH6.5) hypochlorous acid waters were demonstrated by MPN (Most
Probable Number) method for their activity to diminate Vibrio parahaemolyticus contaminated on the raw fish meat.



