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Table 1. Changes in microorganism with number of recycling without purification

No. of recycling

Microorganism Samples
2 8

Before salting process ND 6.02+0.03 7.34+0.71
Total bacteria

After salting process 5.94+0.09 6.51+0.03 6.81+0.03

Before salting process ND 4.80+0.07 6.60+0.04
Lactic acid bacteria

After salting process 4.62+0.09 6.13+0.08 6.80+0.04

Before salting process ND 3.03%0.05 3.14+0.02
Coliform

After salting process 3.76+£0.04 3.46+0.14 3.50+0.02
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Fig. 1. Change of total bacteria in salting solution before(electrolyzed water treatment) and after salting

process
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