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H 1. pHOl L2 X 7|202=2] total chlorined} free chlorine2] T H12t

s P A7 285 pit
(ppm) 4 5 6 7 8 9
SAEW Total 2.0° 54.0 28.0 34.0 29.0 23.0
Free 14.2 70.9 42.5 46.1 39.0 319
LAEWI Total 38.0 138.0 120.0 153.0 144.0 155
Free 117.0 1737 1773 180.8 180.8 184.3
LAEW2 Total 40.6 47.7 38.5 40.8 423 427
Free 53.2 532 49.6 514 532 532
AlZ(n=3)°] FA H3k
H 2. pHO|| [HE 7| 201==2] HOCI OCIe| & Hgt
A71E8F  HOCVOCT A7 282 p
(ppm) 4 5 6 7 8 9
SAEW HOCI 47.3" 84.7 62.2 579 373 87.6
ocCl 51.6 94.2 70.1 76.6 73.3 135.0
LAEWI HOCI 159.2 172.2 167.2 118.9 91.6 50.0
ocCl 172.0 189.7 92.8 211.3 270.9 241.7
LAEW2 HOCI 89.87 98.60 90.13 88.73 69.87 59.53
OCl 1343 16.43 17.88 36.38 55.85 86.43
A B(n=3)°] FA Hk
ppm, OCI™ 8.8 £23 ppm)e} <Fdze]’d 7|84 (low 71= Al EAISHA] AINE, pHZE Zd5sHH  hypochlorite
alkaline electrilyzed water; LAEWI, pH 8.53 £0.37, ionC.& FPHELP. =, H7|EFE Fhole TR

ORP 727mV, HOCI 62.3+28ppm, OClI" 236.6+32.7
ppm), ag]al Aea Aake Ae|Az sl | AR A 7] 5

&l <~(low acidic electrilyzed water; LAEW2, pH 6.28 +
0.28, ORP 847 mV, HOCI 64.4+6.3ppm, OCI" 744+
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coli ATCC 10536°]1%1t). HOClI ¥ OCIT #7892
Morris®¢] WH O 2 A&t
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(log reduction: Log,, CFU/mL)
A7 8849 pH

H 3. pHOll IHE

ANEHAF FEEL
(ppm)

4.0 6.0 9.0
SAEW 0.25 1.05° 1.15 1.20
0.50 1.16 1.21 1.19
0.75 1.16 1.14 1.20
1.00 1.23 1.22 137
LAEWI 0.25 0.98 0.96 0.89
0.50 0.99 1.16 0.95
0.75 142 1.34 1.31
1.00 1.04 1.27 1.07
LAEW2 025 145 185 1.20
0.50 3.39 3.74 1.59
0.75 4.17 3.02 1.97
1.00 4.90 3.79 2.67
ABMn=3)° FA Fow
(CIN) ¥EE 3,572.7-3,676.9 ppm, chlorate(ClO,) &%=+
ND-74.8 ppm®] 913, LAEW29| chlorite(ClO,) F=<
ND-2.68 ppm, chloride(ClI") &=+ 70.7-101.4 ppm, chlorate

(ClO;) =& ND-6.3 ppm®]%1THdata not shown):=
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