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Abstract

Quality changes of salting brine were investigated during the brine salting of highland bacchu and its storage
for 4 weeks in terms of salinity, pH, total viable cells and color (L. a, b). The salinity was lowered about ().
01.9% point after one time bripe salting. The pH decreased from 8.0 10 6.3, L value decreased, a value didn’t
change, b value increased, and total viable cells increased o 1.0 10 cfu/ml after 6 times salting of baechu.
The quality of salting brine changed little in salinity and pH. but L value decreased and b value increased
during the 4 hour brine salting at 36°C with 6 times brine circulation. During the 4-week storage of 6 times

reused salting brine, pH increased to 7.3, L value decreased. and b value increased.
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Table 1. Brine salting conditions of highland baechu

o Brine Brine Salting .
Salting . . Brine
momber concentration  temperature  period cireulation

(%) {'C) hy
1 12, 24 12 16 2
2 ” 12 4 2
3 " 24 4 2
4 “ 24 16 2
5 " 36 4 2
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Table 2. Concentration changes of brine after brine salting of highland baechu
T Salting times

[nitial bring™-.. ! ’ 4 5 6 Average
concentration ((”)

12 11.5 11.8 11.7 113 11.6 11.5 11.6

24 23.0 23.2 23.1 22.8 23.2 23.1 231
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Fig. 1. Changes of pH in reused salting brine during
the 6 times brine salting of highland baechu. ®-—@:
12% brine concentration, ~+"): 24% brine concentration
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Fig. 2. Changes of color in reused salting brine during
the 6 times brine salting of highland baechu. .
®—®: 12% brine concentration, [ {1, m-—W: 24%
brine concentration
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Fig. 3. Changes of total cell count in reused salting
brine during the 6 times brine salting of highland bae-
chu. --: 12% brine concentration, M—W: 24% brinc
concentration
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Fig. 4. Changes of salinity in circulated salting I)rine
during 4-hour brine salting of highland baechu at 36°C
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Fig. 8. Changes of pH in circulated salting brine dur-
ing 4-hour brine salting of highland baechu at 36°C.
O30 2% brine concentration, MW-—M: 24% brine con-
centration
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