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B CHE=FHENTREHERIEE LS ISRTFEETERGT - ARETAI S
i (scoring method) » FFMEHER L ~S5W > SO WUF - 45 4F > 35 - ¥l - 25 &
143 ¢ Rz - FHHIEE A #EE (saltiness) - FR BT (sourness) ~ B BE (firmness) - /% (mouth feel) J
8 ko f 2% (acceptance) o ShFERSE LB 7 43 4 (variance analysis) By B FG 54 B% (Duncan’s Multiple
Range Test) 3R % R MR ]~ 7= RBHEE -

FERRW
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~ESNBERTHE - B BB CERESHRTIT2EEE - BB R BT R 2

BRECEEETIK(R1ITEEZ LESRS) - MHISESACRERN T AR RER R E
8% - EoHERUHERE HH  HRGEREFF A BB RRERTSEAEE - EBEEE
FHHERR SR AT RERE LA KB pH EAY R H] (WS+pH, WR+pH) g
RS ERNME  E&E pH EEHRY ) 8 ZRETRZE - EUEERED
FE - DUSBBRRE R ATSISIES - TE CiiStE E R RE N RES - T RTER 2 BB R Rl
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, Table 1. Comparison of the semidried mei compositions between different treatments.

. S WS WS+pH WS+Ca WR WR+pH WR+Ca
aELE) 78.6 93.5 77.4 72.4 72.0 61.2 70.1
(aft) -0.82 3.6 8.4 6.1 16.7 142 5.5
(b{&) 36.2 48.8 39.1 34.2 42.0 32.2 33.9
WA E Y (°Brix)  28.1 39.6 31.8 . 324 43.8 32.4 31.8
BAEE (%) 26.2 33.9 25.0 30.0 38.9 32.5 22.6
pH {# 2.73 2.74 3.28 3.15 2.65 2.5 2.15
R TR (%) 420 6.45 4.45 5.53 7.30 424 4.85
A5 (9%) 56.2 419 485 50.1 442 40.8 55.8
£ Y7717 (bs/e) 1.6 2.7 2.6 4.0 2.4 2.4 3.8

27 B PR P B AR 7 B A B ST AT o B 4 R Y - BRI
oA PR L B 2 G T BRI + FTHR TS SO O B IR TH A SOOI B 15 5 - H RS
B R BB R IR T £ R - % 2 o COD (i Y W BUR H R i 7 L T
TS COD {HA KA M2 » HEMRIK T E R P MFGRIZ RS T 01T B Ry &
e 0 ST » (0T A A R O SRR COD (L -
=~ TRESBER R Z R (L

~ 323 RARE FEG Rk » T E R Z A I MR IO - [k L Rk TRRAR
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# 2. — RN R B — RN R W A R 3 L
Table 2. Comparison of the compositions between primary and secondary brines.

R HEE 4201 b

o 4 W S WS WS+pH WS+Ca WR WR+pH WR+Ca
o (L) 681 646 728 663 670 634 618 638
(aff) 7.1 36 40 101 88 82 114 19
(b{E) 302 235 263 305 290 294 302 278
WA ER Y (Brix) 2840 305 282 266 290 266 246 282
SR (%) 2680 275 254 240 258 36 220 252
pH{H 206 202 253 267 172 202 278 176

AT ERR(%) 3.19 3.40 3.78 2.93 3.52 3.84 3.06 3.72°
COD {H (ppm) 28,496 22,660 34,102 36,050 57,680 87,550 44,290 65,302

HEWER R L

# 3. THEERHE  TREEZGEOERLE
Table 3. Comparison of the semidried mei characteristics between different treatments after -15 weeks

storage.

ik fEREE S WS WS+ WS+C WR WR+p WR+C
- C H a H a
5 246 372 300 373 420 .7349° 270.
NEEERY (°Brix) 20 346 396 300 342 439 378 276
37 276 414 300 342 408 395 300
5 250 350 282 345 406 344 250
BEE(9%) 20 256 375 300 357 419 375 300
37 282 406 300 300 406 375 306
5 270 275 327 328 271 281 268
pH{H 20 266 272 336 335 278 2389 269
37 283 28 336 340 277 289 273
5 433 648 490 668 7.64 429  5.21
AT E (%) 20 435 6.61 521 652 732 402 553
37 448 662 484 600 731 426 584
5 537 376 501 410 289 412 508

K45 (%) 20 542 398 450 448 349 375 541
37 521 388 472 515 351 418 452

5 70 30 30 49 75 32 . 40

#5047 (bs/g) 20 1.5 28 2.9 4.1 2.1 3.0 4.4
37 15 24 2.0 3.1 1.9 2.8 3.6

R (5°C ~ 20°C ~ 37°C) R ARSI HIRE 5 kBRI 7E pH {8 - Ty 8 - B
A& - AIEEERYE S ENEESTEY - BUR DU R < e IR B A A R B
R 53 B 5 1 B ot R A -

s | R 3 ch S ARRARL YD 0RO B o T o P PR MR 15 Y 4 G I U R B
BHREE MRS+ AANERE  SHSENEESHRESOES kA RITETL
Y CHEMAFEE  BHISEZRY)AER S CR 20 CHEE - JREIEIER 37 C Gk i
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Table 4. The effect of Ca?* concentration on the shear force of semidried mei when stored at 20 °C .

BEMA RS #9177 (1bs/g)

FHEE (pm) (REIE ERW6E RRMOE ERI12E ERI1SE
S 100 1.9 }.6 1.1 1.8 1.5
WS 102 2.7 2.6 2.9 2.3 2.8
WS+pH 146 2.9 2.6 29 3.0 29
WS+Ca 1,602 39 5.6 4.3 4.2 4.1
WR 154 2._6 . 28 2.6 2.4 2.5
WR+pH 201 2.9 320 3.2 2.8 . 3.0
WR+Ca 1,597 4.0 4.5 4.4 3.9 4.4

B 15545 J T 1 A P I R B T A9 A TR, - M L P BB S TR 20 C R
W + EERAIAELA (WS+pH 5 WR+pH) @A TBIEH L7t + 15 20 °C BEAERET (LGN 14 FR 8
SCTHBT  MEREEENEE - — RS « ISR IR 4 14 B T BRI R
BB T P S R T S S B TE 25 S+ 39S 2 0 S0 B S T v
7 BB R B LG RS pH R MR TSR 2 R RES R e s
R B—HE B AEREMENTER T CHEELS  MEEERSE—SET - TR
AR - TR T RN LR - :

% 5 TEEBRESER0CEE-EARLATFEBREE n ‘ .

Table 5. Sensory evaluation scores ofr the semidried mei with different treatments which storzd*at 20 °C

for 3 months.
»
Treatment Saltiness Sourness Firmness' “Thickness Acceptance

S 2.44® 3.00® . 2440 2.5620 27832

wSs 2118 " 2,44+ 2.89% 256 Abis 24432
WS+pH 2.56% 2.78* DREL 244 2.67°
WS+Ca 2.22¢8 2.67* 3220 2.78¢% 2.782
WR . 2222 2.44% 2.78° 2,782 2.78¢
WR+pH 24478 2.67° 2670 2,672 L2672
Whita 2228 2338 3.20° 2330 2.11%

** : Means in each column followed by the different letters are significantly different (p=0.05) as determined
by Duncan’s Multiple Range Test. L
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Fig. 1. Changes of total count in semidried mei stored in different temperatures..
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Summary

In this study, the high salt content waste brine and regenerated salt from saturated
waste brine were reused to solve the waste treatment problems and to save the salt use in
the semidried mei processing. Results indicated that semidried mei preserved by reused
brine or regencrated salt have higher values in acid, soluble solids, and salt contents than
those prepared from fresh salt. However, there is no  significant difference in sensory
cvaluation. These results implied that the reuse of waste brine is feasible. Storage studies
also found that the effect of temperature and time on the physical and chemical qualities
of mei is not significant. Good storage stability characteristics can be obtained for

semidried mei preserved by reused brine.
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