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A new way to prepare electrolyzed oxidizing water

ZHU Yu-chan', REN Zhan-dong', ZHANG Qi*
(1. Department of Chemical and Environmental Engineering, Wuhan Polytechnic University, Wuhan 430023, China;
2. Wuhan Lihui New Tech Co., Litd., Wuhan 430023, China)

Abstract: The effects of ion membrane types , the electrolyticways and electrolyzed reductive water’ s(ERW) reflux on the
preparation technology of electrolyzed oxidizing water(EOW) are investigated . The results show that: Dthe electrolyticefficiency
can be enhanced using anion exchange membrane instead of cation exchange membrane because the former one can effectively
prevent hydrogen ion from permeating into cation cell; @ the best way of electrolytic is that both cells are electrolytic solution
and anion exchange membrane is used; @ the eligible EOW can be obtained under the reflux ratio of 40% — 60% , and the
value of pH will be out of range when the reflux ratio is above 80% . The effects of different reflux ratio on the value of oxidation
reductive potential(ORP) and available chlorine content(ACC) are very little. A new preparing process is designed, which can
not only enhance electrolytic efficiency and electrode lifetime, but also can decrease ERW discharge .
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0 — — 2.32 1138 45.54
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3 11.95 11.65  2.84 1072 49.70
4 12.00 11.67  3.11 1054 55.91
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0 — — 2.20 1144 45.27
1 12.12 11.62  2.30 1133 57.46
3 12.28 11.70  2.51 1127 54.98
5 12.33 11.73  2.65 1123 52.94
7 12.25 11.78  2.60 1122 55.46
9 12.40 11.94  2.57 1125 52.36
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4 11.97 11.32 2.33 1126 48.77
6 12.33 11.33  2.39 1130 47.49
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10 12.01 11.40  2.44 1125 43.00
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