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Tah. 1 Influence of Drinking Water Index on Taste and Mouth Feel
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Tab.2  Standard/Guiding Value of Parameters Related to Drinking Water Taste and Mouth Feel
Ei=E USEPA I i WHO $5 {1 W (i
IR AR G B 1 (O AP AR

e 250 me/L. Rt R SE AR 200~ 300 mg/L)
0l 1.0 mg/ L 4 I 2 mg/L.

% 0.3 mg/L % Jm g / 0.3 mg/L

il 0. 05 mg/L o 4 T / 0.1 mg/L.

{2 5 mg/LL % Im g / 4 mg/L,

] / / / 200 mg/L(=RFMHFT)
i v 250 mg/L I / 250~1 000 mg/L.

wifk & / / / 0. 05 mg/L

DS 500 mg/L il / /

ot 6.5-8.5 o /

fekiok 0.5 mg/L iy / /

i / / / 35 mg/LL

£l 4 mg/L RS 5 mg/L 0.2~0.8 mg/L

s 4 mg/L SRS / — G 0. 48 mg/L, —5EHE0.13 mg/L
—# R 0.2 mg/L TR i / 0.01~0.02 mg/L

1,2- 5 0.6 mg/L [DECRIUS 1 mg/L 1 pg/L

1,4- @ 0. 075 mg/L F 0.3 mg/L 6 pe/lL

1,2,4-=5 / / / 0.03 mg/L

244 i 0. 04 mg/L b i R0 / 0. 1 pe/L

2, 4- 5 0. 02 mg/LL i 2 K / 0. 3 pe/L

2,4, 6- =5 0. 03 mg/L / 0.2 mg/L 2 pg/L

o / / 0.7 mg/L 0.04~0.12 mg/L

EH 0.7 mg/L PR Tl 0.3 mg/L 0.04~0. 12 mg/L
+R#E / HEE R / 0.007 5 pg/L

2-FR LS / T, I ek / 0.002 5 pg/L

BAp i 0. 003 mg/L i 0. 002 mg/L 20 pe/L

7 4[] 0.7 mg/L Frehu, ek / 44 pg/L
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Tah.5 Evaluation Method of Drinking Water Taste and Mouth Feel
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Fig. 1 ~ Schematic of CO,(or H,80,) Based Calcite-Dissolution Desalination Post-Treatment Process
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