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Abstract This study examined the washing conditions for high-quality solar salt. The salinity of the
washing water was set to 5 % to prevent yield loss, and the temperatures of the washing water were 5,
10, 17.5, and 20 T. After washing the solar salt, the moisture content, salinity, insoluble matter, and
sandy powder were measured from the solar salt. In addition, the color properties, L*[lightness],
a*[redness], b*[yellowness], and yield were measured. The moisture content of the salt showed a tendency
to increase when the temperature of the washing water was above 10 C, and the salinity and yield
tended to decrease as the temperature of the washing water was high. The amount of insoluble matter
decreased with decreasing temperature of the washing water. In the case of sandy powder, the highest
value was 0.67 % at a washing water temperature of 5 €, and the value was 0.57 % under the other
temperature conditions. Regarding the color properties, the b* [yellowness] of the color of the solar salt
increased when the washing water temperature was high. This appeared to decrease the appearance
quality. According to the above results, a washing water temperature above 10 °C was appropriate. The
development of design factors of a high-quality solar salt production system is expected with

experiments to define the drying conditions after the washing process.
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a : weight of tray (g
b : denotes weight of tray with sample (g)

¢ : denotes constant weight of sample (g)
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WS= WWx MC/100 (3)
WT= WD+ WS 4
WSW= Ws— WW 5)
WTS= WT+ WSW ©
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Where, SS : salinity of salt (%)
MS : measured values of salinity (%)
CS : calculated value of salinity (%)
WW : weight of water from salt (g)
WS : weight of input salt (g)
MC : moisture content (%)
WT : weight of total water (g)
WD : weight of distilled water (g)

WSW : weight of salt removed water (g)
WTS : weight of total salt water (g)
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Fig. 1. Changes of moisture content according to
temperature of washing water.
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Fig. 2. Changes of salinity according to temperature
of washing water.
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Fig. 3. Changes of insoluble matter according to
temperature of washing water.
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Fig. 4. Changes of sandy powder according to
temperature of washing water.
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Table 1. Changes of values of L* a* b* according to
temperature of washing water

Color propertiesl)

Temperature (C)

L* a* b*
5 76.74 (£0.04) -0.23 (£0.03) 0.82 (+0.01)
10 81.01 (+1.24) -0.23 (+0.01) 0.94 (+£0.06)
175 80.81 (+1.03) -0.19 (£0.01) 0.97 (+0.03)
20 80.97 (+0.15) -0.19 (£0.01) 0.91 (+0.01)
"Mean + SD.
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Table 2. Changes of values of yield according to
temperature of washing water

Temperature Yield (%"
© Initial value Final value
5 100 (+0.00) 101.56 (£1.56)
10 100 (£0.00) 92.71 (£0.48)
17.5 100 (+0.00) 89.94 (+2.63)
20 100 (+0.00) 86.16 (+2.12)
"Mean + SD.
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