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An electric current is passed through salt water, breaking 
the water and the salt into ions.

In the storages and packing house at Auvil 
Fruit Company, the workers call it “magic 
water.” They use it to clean storages and 
bins before bringing in new bins of apples 
at the start of harvest and to sanitize 
apples and sorting and packing equipment 
routinely during the packing process.

In a U.S. Department of Agriculture study 
report, it was called “shockingly powerful.”

So what is this magic water?
The real name is electrolyzed water, and it 
is gaining traction in many places in the 
food industry and in the health care 
industry as well. It is a user-friendly 
replacement for chlorine, ozone, and 
detergents.

Walt Hough, the plant operations manager 
at Auvil, says, “I’m a believer. I have a high 
level of confidence that we have a food 
safety plan that works. It works not only 
against pathogens that can harm humans, 
it works against molds and yeasts that 
cause fruit decay in storages.

“Not only does it let me sleep better at night, we can assure our customers that they are 
buying a clean product that will have a longer shelf life. We can document that.”

In his 38 years at Auvil, Hough had felt frustrated that Hazard Analysis and Critical Control Points (HACCP) 
plans didn’t really offer assurance that effective measures were being applied at those critical contamination 
points. The reliance on solutions containing chlorine is near total.1)

Electrolyzed water is making waves in storage and packing house sanitation.
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The History
Hough began reading the literature about electrolyzed water about five years ago and adopted it two years 
later.

The Japanese began using it in the mid-1980s to kill bacteria and parasites associated with fish. Then they 
began using it in hospitals. Since then, research has shown it can be used on fresh produce since it has no 
effect on quality characteristics like taste, odor, or texture.

It can be used in mist water in supermarket produce displays. It can be used to spray carcasses in meat 
slaughter facilities to kill organisms like Escherichia coli (E. coli).

Home units for making electrolyzed water are being sold as a germ-free alternative to ordinary tap water, 
and it is said to have energizing powers. It is safe to consume and harmless to people’s skin and lungs.

It’s being tried outside, in orchards as well. It is being studied as a tool for control of mildew in cherry 
orchards and to kill fire blight bacteria in apple and pear orchards, Hough said.

It is safe for workers to use. And, when it has done its work, it resumes its role as ordinary water, easy to 
dispose of or use for other purposes.

The Auvil Fruit Company website has this to say:

“Auvil Fruit has implemented a system which utilizes special equipment to restructure the 
molecules of water, creating two waters with different pH levels—high pH alkaline water and low 
pH acidic water. The high pH water is used to wash fruit during the packing process and clean 
machines and other equipment in our packing facility. The low pH water is used to kill bacteria 
and microbial organisms on fruit and in cold storage buildings. This electrolyzed water is 100 
percent environmentally safe, and greatly minimizes the use of chemical cleaning agents, thereby 
increasing food safety.”

One other Washington apple company—McDougall & Sons, Wenatchee—has also installed the system, and 
one is being planned at Gebbers Farms, according to a sales representative for the company that makes the 
systems the orchard companies are installing.

The Chemistry
When an electric current is passed through water containing a small amount of table salt, both the water 
and the salt are broken into ions. Positive hydrogen and sodium ions flow toward the cathode, while 
negative chlorine and hydroxyl ions flow to the anode.

The water at the hydrogen end becomes acidic; at the hydroxyl end, it becomes alkaline. The acid and the 
EAU labels two of its empowered water products Primicide A and Primicide B. Primicide A is the acid 
product, with a pH of about 2.5, that is very reactive—“as effective as ozone and irradiation as a surface 
disinfectant.”

Primicide B is alkaline, with a pH about 11.5 and has cleaning properties, replacing chemical detergents, as 
well as having anti-microbial properties. In addition, electrolyzed water is a “physical kill” process, to which 
disease organisms cannot become resistant.  EAU labels two of its empowered water products Primicide A 
and Primicide B. Primicide A is the acid product, with a pH of about 2.5, that is very reactive—“as effective as 
ozone and irradiation as a surface disinfectant.”  Primicide B is alkaline, with a pH about 11.5 and has 
cleaning properties, replacing chemical detergents, as well as having anti-microbial properties. •



By Richard Lehnert | August 3rd, 2015 | August 2015 Issue, Food safety, Jared Johnson, Research, Richard Lehnert, 

Technology and equipment, Water

ABOUT THE AUTHOR: RICHARD LEHNERT

After growing up on a Michigan dairy farm, Richard Lehnert began writing about farming in 
1962, while still a junior studying journalism at Michigan State University. He worked at 
newspapers for a year before joining the staff of Michigan Farmer, where he spent 26 years, 
the last 15 as chief editor. He joined the staff of Good Fruit Grower in 2010. Based in 

Connect with the author: Phone: (616) 984-6001 -- Email

Copyright 2015 Washington State Fruit Commission. All rights reserved.    Privacy Policy




