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Solid Chlorine Dioxide and Its Applications in Food Industry

Pan Mingzhe!

Wang Jing®

1 Scholl of Food Science and Technology North-east Agricultural University Harbin 150030 China
2 Harbin Institute of Technolgy Harbin 150086 China

The characteristics quantification and research progress of a new type of bactericide — solid chlorine

dioxide were reviewed. The sterilizing and bleaching mechanism of solid chlorine dioxide were described. The prepa-

ration of solid chlorine dioxide were described. Applications and market prospects of solid chlorine dioxide in food

industry is also introduced.
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