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Abslraci

Major characteristics of brines produced from the salling process werce compared among winter, spring,
and summer {highland} Chinese cabbages. The scluble~solids coutents ol final brine were decreased Lo
87 ~90% of initial brine during salting process, and showed 16.3, 15.8, and 14.4 "Brix for winter, spring,
and highiand Chinese cahbages, respectively. The pHs showed similar changes during salting process
from pH 8.40~8.63 lor initial to pH 6.03~6.24 for {inal. The high salting {12.4~142%4) of final brine needs
dilution or reuse treatment before discard. The COD of final brine were incrcased (o 39.6 ppm, 52.1 ppm,
37.7 ppm, respectively. During salting total microbial counts ol final brine were increased ten times from
those of the iaitial brines for all samples.
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Fig. 1. Changes of soluble-solid contents in brinc during
ihe salting process of winter, spring and highland
Chingse cabbages.
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Fig. 2. Changes of pH in brine during the salting pracess
of winter, spring and highland Chinese cabbages.

o gt 4 g7 S (1) & shd, spA
F4i-4r2) 34 pHAF 58~86 WA & Tr]d4e
7)Ao v S w pHE vhsh 22, Ay

| 7)o 5 ARt e ol REhe o] sk
Aoz Az

Jo o Wt

o

i

AHr

o] 39} Bl 5 el a) 2] Er]gaer 2
F7)14) =2 9 A Fig. 300 q-ﬂ—qaam. ERE RS
7hax) mHE 2ulFig Lo} Bl 53 A g 2ol dle
o], 271942) g rt YFmE(161%)>F5(15.4%)>
oA ) (14%) w22 el Ad gl Aded o A
o] & Heolulm, Tr|gF e A 14%, 4%, 124%%

%% salt

& imtaal
W final

124

7/

highland

wter

spring
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process of winter, spring and highland Chinese
cabbages,
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Fig. 4 Changes of COD in brine during the salting process

of winter, spring and highland Chinese cabbages.
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Fig. 5. Changes of total viable cell count in brine during
the salting process ol winter, spring and highland
Chinese cabbages.
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