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Aresearchwasmadetoinvestigatetheeffectofchlorine(CI)ontheVitaminC(AA)content

andonthetasteofthechoppedcabbagewhenitwassoaksdinCIcontainingwater.

Thechoppedcabbagewassoakedinwatercontaining0.0,0.10.5,1．0,and1.Sppm,respec-

tively,from10to30min.andtheresultswereasfollows:

1)ThehighertheconcentrationofCIandthelongerthesoakingperiod,thelowertheAA

contentinsampleswas.

2)Thesamplesoakedinwaterfor10min.wasgradedasthebest'taste,<andtheAAcontents

were88,85,78,74and72%,respectively,followingtheincreaseofCIinwaterfrom0.0to1.5ppm,

ascomparedwiththecontentofnon-soaking.

3)Thetasteandthesmelloftopwater(CIcontent:0.5ppm),waterfilteredthroughclariiier

(0.1ppm)anddistilledwaterwereorganolepticallyjudged,andfromthisjudge,itbecameclear

thatthepresenceofCIinwatersignificantlyaffectthetasteofwater.

4)Astosmell,thepresenceofover0.1ppmCIinwatercouldorganolepticallydistigushable,

butthisconcentrationwouldnotalwaysaffectthetasteofdrinkingwaterorchoppedcabbage

soakedinthiswater.
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