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Abstract

We have studied specific properties of magnetic treated water as processing water will make different
cookery form the case of piped tap water. The result is as follows; The magnetic treated water both from
tap water and pure water became more alkaline than not-magnetic treated water in pH change. As time
goes on, magnetic treated or not, pH reduced considerably in piped tap water and increased in pure water.
The magnetic treated water showed higher hydration rate than piped tap water in hydration of dried food.
According to time, difference of hydration between tap water group and magnetic-treatment water group
became significantly. Surface tension of magnetic treated water was slightly lower than that of piped tap
water. And it reduced considerably with time. The magnetic treated water showed significantly effective outf-
low of salt especially in initial phase of soaking in salt-in food.
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¥ 1. The pH change of tap water and pure water
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type of tap water pure water
water 2= A2 mean IR A8 mean
time N-water M-water difference N-water M-water difference
*%7] 7.59% 0.0 7.62x 0.0 0.0300* 7.93+ 0.0 7.95+ 0.0 0.0200*
5% 757+ 0.0 7.61+0.0 0.0333*

105 757+ 0.0 7.61+0.0 0.0433* 7.94%+ 0.0 7.96% 0.0 0.0167*
15% 7.55% 0.0 7.59+ 0.0 0.0333* 7.941 0.0 7.97t 0.0 0.0267*
205 7.55+ 0.0 758+ 0.0 0.0333* 7961+ 0.0 796t 0.0 0.0067*
25% 7.53%+ 0.0 7.58+ 0.0 0.0467* 797 0.0 7.98+ 0.0 0.0067*
30% 753+ 0.0 7.59% 0.0 . 0.0533* 7.99% 0.0 8.00% 0.0 0.0033*
605 7.54%+ 0.0 7.60+ 0.0 0.0600* 8.01+ 0.0 8.01+ 0.0 0.0033
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N-water: not magnetic treated water
M-water: magnetic treated water



Vol. 11, No. 1 (1996) zeGRRR A 53e £ AT 39

Ao AsHh

ZE9| 82 (Hydration)2HEol RUOIA Rists:
o HEsE
1) WA

Hug vhg vgo R 49 PRI 7 F 10
DR FE S7F AFE st oh wre Ad F
Ui 8 St A%E SAs sl dge} A
sho] e HAE FIL BARIITHE 3, 19 2)
2719 #E 37hee I 2o FEo iy
= Hlgo] g vt ABpel] Hske] frelH o
2 2 Aes #FAe, 73 2001 A Fo

.
Be £2 E5ES YBYT ot 279 53
St B Bado) o3 Ao A Ag Aol
ujgle} WA E7lolE SR GAEET} mE i YA
2

o] AAEHE A} pH T Aol o5 9

(]

¥ 2. The moisture of mushroom (%)

type of tap Magnetic
water water treated mean
n=10) water difference
time (n=10)
169.744 173.783
=
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286.144 282.896
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462.723 506.430
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1412 30 +135.34 + 7643 43.7070
505.013 571.481
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T-water: 9%, M-water: A3

¥ 3. The moisture of beans at room temperature
(%)

type of Magnetic mean
water| tap water treated differ-

(n=10) water ence

time (n=10)

103 7.20% 3.40 5.09+ 2.25 | 2.1089*
208 1274+ 3.15 9.77+ 3.03 | 2.9700*
30% 16.01£ 2.71 11.81+ 347 | 4.1978*
40% 18.77+ 350 | 15.16+3.35 | 3.6111*
50%- 20.95+ 3.31 17.71x£ 4.21 | 3.2333*
60%- 23.34+3.84 | 20.17+4.70 | 3.1733*
70% 2506+ 350 | 2271+ 4.64 ) 2.3489*
80% 2742+ 375 | 2477+ 4.86 | 2.6556*
90%- 29.60+3.90 | 2690+ 4.82 | 2.7000*
10042 31.79+4.06 | 29.15+4.90 | 2.6389*
over night | 124.66+ 2.78 | 127.82+ 7.88 | 3.1600*
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E 4. The surface tension change of cooking water
type of tap water pure water
water DS 284 mean e 25 mean
time N-water M-water difference N-water M-water difference
%x7] 77.70£ 0.1 7747+ 0.1 0.2333* 56.97+ 0.6 5437t 04 2.6000*
308 76.00% 0.2 75.63% 0.1 0.3667* 5467+ 0.3 53.93% 0.6 0.7333*
60% 7530+ 0.1 74.80+ 0.1 0.5000* 54.33£ 0.3 53.53+ 0.5 0.8000*
90 7503+ 0.1 7463+ 02 0.4000* 53.63+ 0.7 5293+ 0.1 0.7000*
<005 FEAM FJHA Hol
N-water: not magnetic treated water
M-water: magnetic treated water
H 5. The outflow of salts in seaweed (g%) ¥ 6. The outflow of salts in seaweed
type of Magnetic mean type of Magnetic mean
water| tap water treated differ- water| tap water treated differ-
n=10) water ence n=10) water ence
time n=10) time (n=10)

5% 8.850+0.65 | 8.430%+0.78 | 0.4200* 5% 8.460+ 0.39 9.080+ 0.46 | 0.6200*
102 9.860* 1.01 | 10.800+ 0.90 | 0.9400* 10& 0.580+ 0.57 1.080+ 0.49 | 0.5000*
158 10.990+ 0.89 | 11.370% 0.46 | 0.3800* 155 1.160=% 0,56 0.880* 0.43 | 0.2800*
208 11125+ 1.00 | 11.600+ 0.63 | 0.4750* 20% 0.270£0.13 0.140+ 0.09 | 0.1300*
25% 11.150£ 0.93 | 11.780%+ 0.62 | 0.6300* 258 0.130+ 0.33 0.260* 0.24 | 0.1300*
308 11.330%+ 0.87 | 11.730+ 0.57 | 0.4000* 305 0.280£0.69 | —0.060% 0.17 | 0.3400*
60+ 11480+ 0.75 | 11.910* 0.53 | 0.4300* 60 0.240% 0.50 0.260=+ 0.17 | 0.0200*
0% 11380+ 0.68 | 11.927+ 0.54 | 0.5470* 90 —0.040+ 0.17 0.000+ 0.16 | 0.0400*
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