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Fig. 1. Schematic diagram of brine salting tank
Al Baechu tank B: Brine tank

Table 1. Brine salting conditions of highland baechu

Salting Brine Brine Salting Brine
order concentration(%) temperature(C ) time(h) circulation(number)
1 12, 24 12 16 2
2 12, 24 12 4 2
3 12, 24 24 4 2
4 12, 24 24 16 2
5 12, 24 36 4 2
6 12, 24 36 4 6
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Fig. 2. Salting yield of highland baechu in brine salting with ones brine circulation at each

temperature.(36c: 5 times cir.)
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Salinity (%)
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Fig. 3. Salinity of highland baechu in brine salting with ones brine circulation at each temperature

(36c: 5 times cir.)
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Fig. 4. Bending force of highland baechu in brine salting with ones brine circulation at each temperature

(36c: 5 times cir.)
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Fig. 5. Relationship between salting yield and salinity of highland baechu salted in brine with brine

circulation.
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Table 2. Salinity changes of highland baechu according to the leaf order.

salting brine salting . salinity (%)
) baechu
temp. conc. time eight ; : i - "
. wei avera
(C) (%) (h)
A L 0.6 0.7 1.0 13 097
" S 0.6 0.7 1.0 16 1.06
- L 1.0 09 14 26 159
" S 1.0 11 15 33 1.89
3 L 07 09 12 19 1.30
” S 08 0.7 11 25 1.38
" j 15 16 24 43 265
S 18 17 24 46 2384
A L 07 0.7 13 16 118
2 S 038 0.8 11 19 124
i L 11 14 22 35 225
” S 14 15 23 44 259
A L. 1.0 12 17 25 1.75
% S 1.0 11 18 28 1.83
6 L 22 25 33 6.0 377
S 20 25 35 8.2 448
L 1.0 03 14 20 1.38
12 4
- S 09 09 1.3 22 142
L 15 15 19 32 2.19
24 4
S 16 16 25 46 2.76
5 i L 11 11 15 22 158
36** S 12 13 15 28 1.82
c L 15 17 21 32 201
24 4
S 16 17 21 44 269

*L is large (19~21kg) and S is small (1.3~15kg)
**5 times brine circulation
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Table 3. Bending force changes of highland baechu according to the leaf order.

salting brine salting . bending force(g)
temp. conc. time baef:hu
c) (%) () weight 3 7 11 15 average
i L 1143 1620 1297 269 1082
" S 1143 1315 1167 84 927
1 L 763 1355 857 48 756
- S 719 1244 623 44 658
q L 1206 1704 1331 109 1088
S 955 1486 1149 67 914
o 16 L 1140 1516 570 44 818
S 650 770 94 34 387
1 | L 1216 1538 1579 108 1110
S 1200 1659 1352 94 1076
i L 1305 1178 413 59 739
o 10 S 1081 1434 416 56 747
" L 1158 1524 1131 186 1000
S 849 1271 996 67 796
“ L 1169 980 97 42 572
- S 879 832 177 38 4382
L 1071 1375 1297 113 964
= ! S 802 1432 785 168 797
. L, 915 1328 931 145 830
“ b S 1065 1572 805 67 877
L 868 1315 801 67 763
36%* b ! S 1169 1187 1139 70 891
c L 764 879 728 50 605
o ! S 899 1317 370 73 665
*L is large (19~21kg) and S is small (1.3~15kg)
**5 times brine circulation
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