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Research of Reducing Sodium on Saltiness — enhanced Cooking Salt

CHI Yun CHEN Hu CHEN Liu - ping QI Zhi - wen LIU Kai LI Bing
( China Salt Jintan Co. Ltd. Changzhou 213200 China)

Abstract:  The saltiness and taste of saltiness — enhanced cooking salt were evalutated by
sensory evaluation and electronic tongue test. The particle size distribution was analyzed by laser
paticle size analyzer. The results showed that the saltiness of saltiness — enhanced cooking salt could
be increased obviously than common purified salt and the paticles were well — distributed  quickly
entering to flavor the food. Saltiness — enhanced cooking salt can make everyone reduce sodium
while we eat salt healthily and reasonably.

Key words: Salt; Cooking; Enhance saltiness; Reduce sodium; Health

« ”
1 « ”»
o
“ » 2-4
10-11
? o
5-6 7 “ »
8-9
12-13
?
12020 -07 -29
(1986—)

113861127472



49 11
16 2020 11
. o ( ) 1.520
1 ( ) 1.320
1.1
; Malvern
1.2
; VH - 1000 3.1
; 50
LG165B ;
Mastersizer 3000 1.
; S —5000Z INSENT 1
Tab.1 Sensory evaluation of common purified salt and
2.1 saltiness — enhanced cooking salt
R 0~20 20 19
0~15 13 14
0.01% ~0.1% oo % o,
0.1% ~5% 0~30 20 26
‘ 0~15 12 14
( 5 mg/kg) |
60 °C
’ ’ . 20
2.2 : 0 w0 )
50
26
14-15 30%
30%
5¢ 100 ml.
’ 3.2
2.3
5
Reference ( ) .KCI +
~5 1 ~4 5
: + + HCI; 5
KCl+ + + KOH, ) ’
Tab.2 Taste data of salt samples
16 -17
0.5¢g 160 mL Tasteless 0 0 0 0 0 0 -6
100 mlL 1 0.53 -0.74 0.09 0.06 4.7 0.57 5.54
m 2 0.4 -0.5 0.17 0.07 3.85 0.57 5.82
o 5 I -5 3021 -0.49 0.09  0.04 4.04 0.55 6.01
-4 5 4 0.3 -0.66 0.19 0.08 3.65 0.56 5.66
5 0.6 -0.69 0.03 0.09 2.42 0.52 4.32
2.4 : Tasteless
Tasteless

50 mL
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Fig. 1 Saltiness line chart of salt samples
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Fig.2 Line chart of delicate flavour and
richness of salt samples
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Tab.3 The particle size distribution of saltiness — enhanced cooking salt
1.058 0.326
16.27 m? /kg D32 369 pm
D43 457 pm Dv( 10) 247 pm
Dv( 50) 436 pm Dv(90) 709 pm
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Fig.3  The particle size distribution of
saltiness — enhanced cooking salt
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Study on Characteristics of a Liquid Snow Melting Agent
and Road Dust Suppressant
SONG Li —hui ZHOU Ying HAN Jia —jie WANG Xin
( Engineering Technology Institute Co. LTD of CNSIG Tianjin 300450 China)
Abstract:  Based on a liquid snow melting agent whose freezing point is lower than —40°C
and which has the characteristics of corrosion resistance the properties of the liquid snow melting a—
gent as a dust suppressant after being diluted in different proportions were studied.
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