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Table S1 presents a comprehensive compilation of electrocoagulation studies applied to food industry wastewater treatment, including wastewater source, characteristics, key operating parameters, and pollutant removal performance reported in the reviewed literature.

Table S1	 Application of electrocoagulation technology in food wastewater treatment
	Food samples source
	Wastewater characteristics
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Restaurant
	O&G: 325 mg/L
COD: 1370 mg/L
pH: 6.75
	Electrode material: Aluminium
Time: 15 min
Electric applied: 2.49 F/m3 (charge loading)

	98.3%
	60.7%
	[1]

	Chinese restaurant
	O&G: 120 – 712 mg/L
COD: 606 – 2400 mg/L
Conductivity: 293 – 422 μS/cm
pH: 6.40 – 6.67

	Electrode material: Aluminium
Time: 9.0 L/h (flow rate)
Electric applied: 4.00 – 4.97 F/m3 (Charge loading)
	0.28 – 3.8 mg/L
	139 – 525 mg/L
	[2]

	Western restaurant
	O&G: 309 – 332 mg/L
COD: 1940 – 2190 mg/L
Conductivity: 309 – 441 μS/cm
pH: 6.94 – 7.35

	Electrode material: Aluminium
Time: 9.0 L/h (flow rate)
Electric applied: 4.97 F/m3 (Charge loading)
	1.17 – 6.6 mg/L
	320 – 685 mg/L
	[2]

	American fast-food
	O&G: 355 – 402 mg/L
COD: 1150 – 4240 mg/L
Conductivity: 576 – 706 μS/cm
pH: 6.28 – 7.06
	Electrode material: Aluminium
Time: 9.0 L/h (flow rate)
Electric applied: 4.97 – 9.95 F/m3 (Charge loading)
	1.04 – 5.7 mg/L
	367 – 2420 mg/L
	[2]


*Chemical oxygen demand (COD), Fats, oils and grease (FOG)

Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Student canteen
	O&G: 1090 – 1500 mg/L
COD: 2450 – 2760 mg/L
Conductivity: 476 – 701 μS/cm
pH: 6.80 – 7.07
	Electrode material: Aluminium
Time: 9.0 L/h (flow rate)
Electric applied: 1.67 – 4.97 F/m3 (Charge loading)

	0.8 – 8.4 mg/L
	153 – 453 mg/L
	[2]

	UC bistro
	O&G: 140 – 410 mg/L
COD: 1500 – 1740 mg/L
Conductivity: 341 – 514 μS/cm
pH: 7.63 – 8.22
	Electrode material: Aluminium
Time: 9.0 L/h (flow rate)
Electric applied: 6.63 – 7.46 F/m3 (Charge loading)

	7.5 – 7.9 mg/L
	357 – 443 mg/L
	[2]

	Egg processing industry
	COD: 4150 ± 81.8 mg/L
	Electrode material: Stainless steel
Time: 35 ± 1.3 min
Electric applied: 15 V

	92 ± 1.65%
	[3]

	Canteen
	O&G: 100 – 250 mg/L
COD: 500 – 150 mg/L
	Electrode material: Iron
Time: 30 min
pH: 6
Supporting electrolyte: 720 μS/cm 
Electric applied: 12.0 A/m2
	95%
	75%
	[4]


*Chemical oxygen demand (COD), Fats, oils and grease (FOG)
Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	[bookmark: _Hlk227533476]Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Potato chips industry
	COD: 2200 – 2800 mg/L
Conductivity: 1.90 – 2.40 mS/cm
pH: 6.2 – 6.5

	Electrode material: Aluminium
Time: < 40 min, pH: 4
Electric applied: 200 A/m2
	60%
	
	[5]

	Slaughterhouse
	O&G: 1500 – 1800 mg/L
COD: 26000 – 29000 mg/L
Conductivity: 199 mS/cm
pH: 6.7
	Electrode material: Aluminium
Time: 7.5 min (oil)
25 min (COD)
pH: 2

Electric applied: 150 A/m2
	90%
	93%
	[6]

	Dairy industry
	O&G: 4570 mg/L
COD: 18300 mg/L
Conductivity: 1200 μS/cm
pH: 6.0 – 7.5
	Electrode material: Iron
Time: 1 min
pH: 7
Supporting electrolyte: 0.3 g/L
Electric applied: 6 A/m2

	99%
	98%
	[7]

	Cookies and pasta industry
	COD: 7500 mg/L
	Electrode material: Aluminium
pH: 4
Electric applied: 182 A/m2
	80%
	
	[8]


*Chemical oxygen demand (COD), fats, oils and grease (FOG)

Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Slaughter house
	O&G: 853 ± 119 mg/L
COD: 3340 ± 180 mg/L
Conductivity: 473 ± 14 μS/cm
pH: 6.15 – 6.45


	Electrode material: Mild steel (Iron)
Time: 60 min
Electric applied: 0.3 A

	99 ± 1%
	82 ± 2%
	[9]

	
	
	Electrode material: Aluminium
Time: 15 min (oil)
25 min (COD)
pH: 2
Electric applied: 150 A/m2

	95%
	85%
	[9]

	Slaughter
house
	O&G: 853 ± 119 mg/L
COD: 1270 ± 30 mg/L
	Electrode material: Iron
Time: 60 min 

Electric applied: 190 A/m2
	             85.1%
	[19]

	Food beverage
	COD: 3460 mg/L
Conductivity: 137 μS/cm
pH: 5.81
	Electrode material: Iron 
Time: 90 min
Electric applied: 50 A/m2

	40.2%
	
	[10]

	
	COD: 3160 mg/L
Conductivity: 131 μS/cm
pH: 5.79
	Electrode material: Aluminium
Time: 90 min
Electric applied: 50 A/m2
	     19.9%
	
	[10]


*Chemical oxygen demand (COD), fats, oils and grease (FOG)
Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Cereal products
	COD: 369 mg/L
Conductivity: 108 μS/cm
pH: 5.71
	Electrode material: Iron 
Time: 90 min
Electric applied: 50 A/m2

	
	23.3%
	[10]

	
	COD: 369 mg/L
pH: 5.53
	Electrode material: Aluminium
Time: 90 min
Electric applied: 50 A/m2

	
	22.8%
	[10]

	Meat processing
	COD: 3010 mg/L
Conductivity: 12400 μS/cm
pH: 8.56
	Electrode material: Iron 
Time: 90 min
Electric applied: 50 A/m2

	
	20.3%
	[10]

	
	COD: 3310 mg/L
Conductivity: 12800 μS/cm
pH: 8.71
	Electrode material: Aluminium
Time: 90 min
Electric applied: 50 A/m2

	
	33.5%
	[10]

	Slaughterhouse
	COD: 1410 mg/L
Conductivity: 334 μS/cm
pH: 6.32
	Electrode material: Iron 
Time: 90 min
Electric applied: 50 A/m2
	
	85.1%
	[10]


*Chemical oxygen demand (COD)
Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Baker’s yeast industry
	COD: 2485 mg/L
Conductivity: 19.20 mS/cm
pH: 7.8
	Electrode material: Iron/Aluminium
Time: 50 min
pH: 7 (Iron)/ 6.5 (Aluminium)
Electric applied: 70 A/m2

	
	69% (Iron)
71% (Al)
	[11]

	Almond industry
	COD: 6300 ppm
Conductivity: 2.3 mS/cm
pH: 5.7

	Electrode material: Aluminium-Iron
Electric applied: 41 A/m2
	
	81%
	[12]

	Winery industry
	COD: 25200 – 28640 mg/L
Conductivity: 3.5 mS/cm
pH: 5.2
	Electrode material: Aluminium
Time: 120 min
pH: 5.2
Electric applied: 300 A/m2

	
	48.5%
	[13]

	
	
	Electrode material: Iron
Time: 90 min
pH: 7
Electric applied: 300 A/m2
	
	46.6%
	[13]


*Chemical oxygen demand (COD)

Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Dairy industry
	COD: 8960 ± 16.4 mg/L
Conductivity: 1082.2 ± 8.5 μS
pH: 7.10 ± 0.12
	Electrode material: Aluminium
Time: 60 min
Electric applied: 3 A

	
	< 39%
	[14]

	Sweet-snacks industry
	COD: 9720 ± 17.2 mg/L
Conductivity: 1073.7 ± 12.1 μS
pH: 5.64 ± 0.12
	Electrode material: Aluminium
Time: 60 min
Electric applied: 3 A

	
	< 59%
	[14]

	Ice-cream industry
	COD: 11900 ± 21.3 mg/L
Conductivity: 794.4 ± 9.1 μS
pH: 6.25 ± 0.15
	Electrode material: Aluminium
Time: 60 min
Electric applied: 3 A

	
	< 50%
	[14]

	Egg processing industry
	COD: 3200 – 4300 mg/L
Conductivity: 0.455 – 0.614 mS/cm
pH: 7.34 – 7.95
	Electrode material: Aluminium
Time: 30 min
pH: 6
Supporting electrolyte: 1.5 g/L NaCl
Electric applied: 200 A/m2
	
	89%
	[15]


*Chemical oxygen demand (COD)

Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Cheese industry
	COD: 15500 mg/L
Conductivity: 17.00 mS/cm
pH: 5.2
	Electrode material: Iron
Time: 20 min
pH: 4.54
Electric applied: 600 A/m2

	
	86.4%
	[16]

	Restaurant
	O&G: 180 – 280 mg/L
Conductivity: 1625 – 3480 μS/cm
pH: 5 – 6
	Electrode material: Aluminium (anode), Stainless steel (cathode)
Time: 34 min
Supporting electrolyte: 2980 μS/cm (2.2%) salinity 
Electric applied: 43 A/m2

	95.8 ± 0.6%
	
	[17]

	Baker’s yeast industry (Molasses)
	COD: 4150 mg/L
pH: 8.5
	Electrode material: Iron (anode) Copper (cathode)
Time: 3.5 hour
Electric applied: 330 A/m2

	
	45%
	[18]

	Olive oil processing industry
	COD: 1344 ± 22 mg/L
Conductivity: 1260 ± 32 μS/cm
pH: 6.9
	Electrode material: Aluminium
Time: 120 min
Electric applied: 12.9 A/m2
	62.5%
	
	[19]


[bookmark: _Hlk198335952]*Chemical oxygen demand (COD), fats, oils and grease (FOG)

Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Edible oil
	COD: 4000 mg/L
	Electrode material: Stainless steel
Time: 80 min
pH: 7
Supporting electrolyte: 150 mg/L
Electric applied: 41.1 A/m2

	97.71% (Fatty acid)
	94.6 ± 0.2%
	[20]

	Slaughterhouse
	FOG: ~100 – 190 mg/L 
COD: ~800 – 1050 mg/L
	Electrode material: Aluminium
Time: > 5 min 
Electric applied: ~ 30 A/m2

	94%
	59%
	[21]

	Food industry
	COD: 17000 ± 550 mg/L
Conductivity: 3.48 ± 0.02 mS/cm
pH: 4.43 ± 0.08
	Electrode material: Iron
Time: 21.36 min
pH: 10.0
Electric applied: 860 A/m2

	29.41%
	
	[22]

	Potato processing industry
	COD: 500 mg/L
Conductivity: 3.40 mS/cm
pH: 7.8
	Electrode material: Aluminium
Time: 20 min
pH: 7.8
Electric applied: 15 A/m2
	70%
	
	[23]


*Chemical oxygen demand (COD), fats, oils and grease (FOG)


Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Vinegar industry
	COD: 10000 mg/L
Conductivity: 2.00 mS/cm
pH: 4.00
	Electrode material: Iron
Time: 75 min
pH: 9
Electric applied: 225 A/m2

	
	93.58%
	[24]

	
	
	Electrode material: Aluminium
Time: 30 min
pH: 4
Electric applied: 200 A/m2

	
	90.91%
	[24]

	Olive oil extraction industry
	COD: 20124 ± 72.6 mg/L
Conductivity: 162.80 ± 2.31 mS/cm
pH: 4.40 ± 0.04
	Electrode material: Aluminium
Time: 60 min
pH: 4.40 ± 0.05
Supporting electrolyte:
Electric applied: 150 A/m2

	71.90 ± 2.71%
	[25]

	Restaurant
	-
	Electrode material: Carbon
Time: 90 min
Electric applied: 1 A
	
	40.7%
	[26]


*Chemical oxygen demand (COD)
Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Abo-Saleh Restaurant
	O&G: 264 mg/L
COD: 15120 mg/L
Conductivity: 765 μS/cm
pH: 6.93

	Electrode material: Aluminium
Time: 60 min
Electric applied: 400 A/m2
	92.42%
	89.15%
	[27]

	El-Ezz El-Soury restaurant
	O&G: 1184 mg/L
COD: 5440 mg/L
Conductivity: 1139 μS/cm
pH: 7.26

	Electrode material: Aluminium
Time: 60 min
Electric applied: 400 A/m2
	100%
	81.6%
	[27]

	Hadramawt restaurant
	O&G: 234 mg/L
COD: 5280 mg/L
Conductivity: 5330 μS/cm
pH: 6.7

	Electrode material: Aluminium
Time: 60 min
Electric applied: 400 A/m2
	100%
	74.5%
	[27]

	KFC restaurant
	O&G: 218 mg/L
COD: 3808 mg/L
Conductivity: 1023 μS/cm
pH: 7
	Electrode material: Aluminium
Time: 60 min
Electric applied: 400 A/m2
	94.5%
	68.5%
	[27]


*Chemical oxygen demand (COD), Fats, oils and grease (FOG)

Table S1	 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Pizza Party restaurant
	O&G: 286 mg/L
COD: 5440 mg/L
Conductivity: 400 μS/cm
pH: 8.02

	Electrode material: Aluminium
Time: 60 min
Electric applied: 400 A/m2
	87.76%
	92.79%
	[27]

	Olive oil extraction industry

	COD: 2.5 g/L
pH: 6.5
	Electrode material: Iron
Time: 45 min
Electric applied: 50 A/m2
	
	80%
	[28]

	Fruit juice industry
	COD: 14800 mg/L
Conductivity: 436 μS/cm
pH: 7.43
	Electrode material: Aluminium (anode) Stainless steel (cathode)
Time: 40 min
pH: 7.43
Electric applied: 400 A/m2

	
	83.78%
	[29]

	Chocolate industry
	COD: 1732 mg/L
Conductivity: 1680 μS/cm
pH: 6.4
	Electrode material: Aluminium
Time: 60 min
Electric applied: 3.16 A
	
	63%
	[30]


*Chemical oxygen demand (COD), fats, oils and grease (FOG)

Table S1	Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Hainanese chicken rice street food vendor
	FOG: 310 mg/L ± 12% 
COD: 40.6 g/L ± 15%
Conductivity: 0.68 mS/cm ± 4% + 5 g/L NaCl
pH: 5.6 ± 7%

	Electrode material: Aluminium
Time: 4 min
Electric applied: 200 A/m2
	84%
	95%
	[31]

	Noodles and dumplings street food vendor
	FOG: 178 mg/L ± 8%
COD: 27.3 g/L ± 10%
Conductivity: 0.95 mS/cm ± 5%
pH: 7.2 ± 10%

	
	86%
	98%
	[31]

	Slaughterhouse
	FOG: 280 – 1668 mg/L
COD: 3968 – 5239 mg/L
Conductivity: 1.36 – 3.04 mS/cm
pH: 6.19 – 7.24
	Electrode material: Iron
Time: 74 min
pH: 3.05
Electric applied: 66.9 A/m2
	99%
	92.4%
	[32]


*Chemical oxygen demand (COD), fats, oils and grease (FOG)



Table S1 Application of electrocoagulation technology in food wastewater treatment (continued)	
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Slaughterhouse
	O&G: 878.80 mg/L
COD: 4381 mg/L
Conductivity: 497.40 μS/cm
pH: 6.26
	Electrode material: Aluminium
Time: 20 min
Electric applied: 200 A/m2

	97%
	88%
	[33]

	
	
	Electrode material: Iron
Electric applied: 200 A/m2

	99%
	90%
	[33]

	Confectionary Wastewater
	COD: 2020 mg/L
Conductivity: 4500 μS/cm
pH: 8.0
	Electrode material: Iron
Time: 75 min
Electric applied: 90 A/m2

	
	77%
	[34]

	Dairy industry
	COD: 75300 – 80300 mg/L
Fat: 15 – 18% w/w
Conductivity: 2.5 – 4.8 mS/cm 
pH: 6.2 – 6.9
	Electrode material: Aluminium
Time: 120 min
pH: 6.6
Electric applied: 400 A/cm2

	
	40.5%
	[35]

	Tomato Paste 
	COD: 1260 mg/L
Conductivity: 1490 μS/cm
pH: 6.84
	Electrode material: Aluminium, Iron, Graphite, Stainless Steel (SS)
Time: 120 min
Electric applied: 75 A/m2
	
	81.0% (Al)
51.1% (Fe)
55.6% (Graphite) 
50.5% (SS)
	[36]


*Chemical oxygen demand (COD), fats, oils and grease (FOG)
Table S1 Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Palm Oil Mill Effluents
	COD: n/a
pH: n/a
	Electrode material: Aluminium
Time: 60 min
Electric applied: 132.74 A/m2

	
	96.8%
	[37]

	Citric Acid Production Wastewater
	COD: 21000 mg/L
Conductivity: 436 μS/cm
pH: 2.00
	Electrode material: Iron
Time: 120 min
Electric applied: 20.0 V

	
	98%
	[38]

	Egg Wash Wastewater
	COD: 1100 mg/L
pH: 6.00
	Electrode material: Iron
Time: 60 min
Electric applied: 200 A/m2

	
	>90%
	[39]

	Palm Oil Mill Effluent 
	COD: 5440.80mg/L
pH: 8.32
	Electrode material: Graphite (Anode) and Stainless Steel (Cathode)
Time: 9 min
Electric applied: 60 A/cm2
	
	97.22%
	[40]


*Chemical oxygen demand (COD), **Phenolic compounds percentage removal

Table S1	Application of electrocoagulation technology in food wastewater treatment (continued)
	Source food sample
	Characteristic of wastewater
	Parameters
	Removal percentage
	Reference

	
	
	
	Oil
	COD
	

	Pineapple Fruit Waste
	COD: 1400 mg/L
pH: 13.4
	Electrode material: Aluminium
Time: 90 min
Electric applied: 350 A/m2
	
	84.8%
	[41]


*Chemical oxygen demand (COD) 
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