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For this study, we developed a novel real-time menitering system using a stainless steel electrode to assess
MaCl osmosis in the food interior by measuring electrical impedance. The MNaCl penetration into agar gel
spraved with NaCl on the surface was evaluated using impedance. As the measured position of the electrode
moves downward, a longer time is needed to obtain a constant im pedance value. Measurement of the chloride
concentrations in the model food that had been cut into four pieces (surface. upper. middle. and lower pans)
revealed an extremely strong relation between the equilibrium period of the impedance value and the inner
chloride concentrations of the model. Results confirmed that a similar impedance value was obtained if the
concentration of MaCl sprinkled on the top of the gels was the same irrespective of points measured using the
electrode. These results demonstrate that this impedance measurement method using an LCR meter is useful
for real-time monitoring of NaCl csmosis in the food interior.
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