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Availability of Alkaline Ionic Water as a Cooking Water

Seung-Hee Oh, Tae-Ik Ha, Myung-Ho Chang
Dept. of Food and Nutrition Pohang Junior College, Hunghae, Youngill 795-940, Kyungbuk Korea

Abstract

We have examined the utility of alkaline ionic water for processing water in order to compare with

piped tap water in cooking rice, making kimch, making bean curd, raising bean sprouts and parboiling
spinach. And we have estimated the quality of them. The result of the examination was as follow. A rice
cooked with alkaline ionic water had pale yellow color, and had good quality in polish, viscocity, taste,
odour and retrogradation as compared with a rice cooked of piped tap water. In the case of a water

kimchi, refreshing taste and other kinds of taste were good. Unpleasant taste and smell have decreased.

Fresh colour of a Chinese cabbage were maintained long because of the prevention of destruction of
chlorophyll. In the case of bean sprouts, sprouting rate was promoted up to 2~3% during the period of
2~3 days as compared with that treated with piped tap water. And the growth state was good and the
contents of vitamin C were high as compared with those with piped tap water. In the case of parboiling
of green spinach, the alkaline ionic water helped keeping the chlorophyll of spinach. In the case of bean
curd, soft taste, polish, smell and total taste were good. The utility value of alkaline ionic water for the
processing of soft bean curd was recognized by making it soften.
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Table 1. Ratio of Materials used for water

Kimchi soaking

Materials Soaking ratio(%)
Wheat flour 1
Chiness cabbage

stalk 8

leaf 5
Radish

green part 5

white part 5
Pear 5
Carrot 5
Salt 1.6
Water 100
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Table 2. Judging record for the sensory evalu-
ation of boiled rice

Date :
Name of judger :

Number of sample :

Attribute : Savory taste
Sweet taste
Luster

Viscosity

Color

Savory oder
Unpleasant taste

Overall eating quality
Direction:
1. Select the attribute you are going to evaluate.
2. Write the relative intensity score on the score
line.
3. Write any comments at bottomn,

—
0 1 2 3 4 5 6

: Very bad

: Bad

: Slighty bad

: About the same as standard boiled rice

: Slightly good

1 Good

6: Very good
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Fig. 1. Changes in rate of water absorption in
the tap and alkali ionized water during
soaking of rice at 257C.
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Fig. 2. QDA profile of sensory quality of boild
rice with tap and alkali ionized water.
The scale of the sensory attribute are the
same as described in Table 2. Solid line
and dotted line are represented alkali
ionized water and tap water, respectively.
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Table 3. Color of the boiled rice with tap and

alkali ionized water
Color
L a b
Tap water 78.70 —2.25 +4.83
Alkali ionized 78.76 —2.54 +5.04
water
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Fig. 3. Changes in retrogradation rate of boiled
rice with tap and alkali ionized water
during storage at 4C
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Fig. 8. Changes in pH of the tap and alkali ionized water during storage at 20°C. Dot and cross are
represented alkali ionized water and tap water, respectively.
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Table 4. Growth of soy bean sprouts and germination rate in the tap and alkali ionized water

Growth Germination rate(%) Growth(cm)
periods Tap Alkali ionized Tap Alkali ionized
(days) water water water water
2 93.3 £3.20 96.2 = 1.30 1.50 £ 0.30 1.50 £ 0.30
3 93.3+3.24 97.5+1.20 3.70 £ 0.70 3.40 £ 0.50
995+ 1.15 10.80 = 0.40 12.40 £ 0.30

6 99.2 +£2.50

All values are mean + SD of three experiments.
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16.93
16.12

Tap water
Alkali ionized

42.44
40.79

- 15 31
—14.26

All values are mean of three experiments.
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