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Abstract

The characteristics of salinity, pH, soluble solid content, chemical oxygen demand (COD), and microbial
changes of wastewater from the 5-repeated salting and washing processes of spring Chinese cabbage for
Kimchi were investigated. The salinities of salting brines were decreased from the initial brine as the
salting processes repeated, and resulted 7.5% of salinity for total waste water. The pH values were
decreased with the number of reuse of brines, and showed below pH 6.0 after five-times repetition. Sol-
uble-solids contents of total waste water were about 8~9 °Brix and were increased as the salting pro-
cesses repeated. All samples except washing water showed above 50 ppm of COD values. Both COD
values and total microbial counts of brines were increased as the salting process repeated.
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Fig. 1. Changes of salinity in brines during the salting
process of sping Chinese cabbage. A: initial brine, B:
salting brine, C1~3 : washing water, D: drained water, E:
total waste water (B+C1~C3+D).
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Fig. 2. Changes of pH in brines during the salting process
of spring Chinese cabbages. A: initial brine, B: salting
brine, C1~3: washing water, D: drained water, E: total waste
water (B+C1~C3+D).
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Fig. 3. Changes of soluble solid contents in brines during
the salting process of spring Chinese cabbages. A: initial

brine, B: salting brine, C1~3: washing water, D: drained

water, E: total waste water (B+C1~C3+D).
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Fig. 4. Changes of COD in brines during the salting
process of spring Chinese cabbages. A: initial brine, B:
salting brine, C1~3: washing water, D: drained water, E:
total waste water (B+C1~C3+D).
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Fig. 5. Changes of total viable count in brines during the
salting process of spring Chinese cabbages. A: initial
brine, B: salting brine, C1~3: washing water, D: drained
water, E: total waste water (B+C1~C3+D).
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