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Development of novel system for measuring effects of shaking salt and marinating
vinegar on cooking process

ISHIKAWA, Kyoko
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We measured favorite conditions for pickling time, salt concentration,
organic acid concentration of sprinkled salt and marinating vinegar in cooking process, and we
developed a novel-destructive and real-time monitoring system for them. The impedance method for
measurement with LCR meter can monitor salt and organic acid osmosis in the food interior
nondestructively and in real time. As the results, the relationships between the concentrations of
chloride ion and organic acid in the agar gel and the electrical impedance measurement seems to be
high.



LCR

21 22

21700741 23
24
23700882

0.8%
7.5%

0.1% 0.25% 0.5% 1.0%

25 mm*25 mmx12 mm PP
25 mmx25 mmx10 mm

0.05M 0.5M LCR
3532-50

5 mmx*25 mmx50 mm

8
10 M KCI
SA402B

0.4% 1%

0.584% 0.0075 0.008

4 cm

60%

25 mmx25 mmx10 mm
PP

Fig. 1



10000 i
~ 71500
)
b
5 5000
3 »
-3
£ [}
= 2500
%
[}
[ ] ® ®
0
0 0.5 1 15 2
Citric acid concentration (M)
Fig. 1
5 mmx25 mmx50 mm
1.0
7.0 14 21%
Fig. 2
160
140 4 Electrode for surface
120 é [DElectrode for upper position
AElectrode for middle position
= 100
g
g 80
g
< 60 ﬁ
R 8 il
20
0
0 5 10 15 20 25
NaCl concentration (%)
Fig. 2

(M

0.4%

0.4%

1.0%

LCR



29
2017.8.31-9.1

@)

29
2017.6.17

(3) Kyoko Ishikawa, Masashi Nako, Shuya Sato,
Yoshinobu  Akiyama, ‘“Non-destructive
Measurement of Salinity Concentration to
Evaluate Suitable Food Dipping States
During Salting”, ICMR 2017 Akita, 2017.
10.25-10.27

@

2016 2016.3.30

o
ISHIKAWA, Kyoko

80315598



