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COLOR FIXING EFFECT OF TANNIC ACID IN LAVER

Bong-Scuk HA*

A combination of two specifically different pigments, phycoerythrine and chlorophyll, gives the
laver shining black color, This shining black color is the dominant factor in deciding the quality
of the dried product of laver (dried laver). Therefore, this experiment was carried out to know

the effect of tannic acid as a pigment fixing agent. Raw laver, Porphyra spp., was treated with

tannic acid solutions to prevent dissolution of biliproteins especially phycoerythrine in to the fresh
water. This danger is mostly revealed when the chopped and shredded laversare suspended in fresh
water before the laver sheets are finally made. The influence of mechanical damage with different
diameters of chopper plate on dissolution of the pigment was also mentioned.

The results obtained are as follows:

1. When the raw laver not yet chopped 'was stored for 3 days at 1~5% in a dark place, ‘the
contents of chlorophyll and phycoerythrine decreased.

2. In the organoleptic test (Table 2,3,4),’ the dried laver with a good coloration and surface

gloss was obtained from a chopper plate ‘with 4 mm diameter than with 7 mm or 3 mm,
3. ‘A tannic acid solution of 0.02%

e
and 0.004% appeared cffective in preventing ~ dissolution of
phycoerythrine,
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Mesh No. 1—diameter of mesh; 6 mm; mesh No.1
product (M;P)

Mesh No. 3—diameter of mesh 4 mm; mesh No.3
product (MiP)

Mesh No. 4--diameter of mesh 3 mm; mesh No.4
produ(lzt(M,,P)
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Table 1, Pigment loss in ‘raw laver and dried product of laver made with different sizes
of chopper mesh during storage

Storage period (days) 1 2 3

S
Pigment "™l Raw MpP MP MP Raw MP MP MP Raw MP MpP MP
laver laver laver

Chlorophyll (% 0.166 0.130 0.136 0,139 0, 148 0.127 0,142 0.134 0.149 0,118 0,136 0. 130
Curotene (9)) 0.049 0.025 0.024 0.025 0.028 0,022 0,022 0,022 0,026 0,023 0.025 0.025
Phycoerythrine (%) 0.335 0.148 0.150 0.083 0.272 0.148 0.173 0.156 0.261 0,136 0.149 0,128

Table 2. Effcet of tannic acid {reatment for fixing pigment (a product mndellmmedintely
after raw laver has been {ransferred to the laboratory=a product made after storing
raw laver for 1 day) '

No Method of drying Concn.of tannic H Soaking time ° Estimation = Ranking of
. laver acid in sea water P (min) of quality product quality
(%
0.1 7.4 5 worse 3
1 D.D.H.T. 0.02 6.9 5 good 1
0. 004 6.4 5 good 1
0.1 7.4 5 bad 3
2 D.D. 0.02 6.9 5 bad
0. 004 6.4 '5 had
0.1 7.4 5 bad
3 D.T. 0.02 6.9 5 good 2
0. 004 6.4 5 good 2
0.1 7.4 5 bad 3
4 D.D.H. 0.02 6.9 5 good 1
0. 004 6.4 5 - good 1
5 Control 7.6 5 _good 2

Remark: Method of producing dried laver; by the ordinary method,
Note : D.D.H.T; Drain off excess water—Dry upside down—Half dry—Turn over the mat and dry

D.D.; Drain off excess water—Dry upside down continously,
D.T.; Drain off excess water—Turn over the mat and dry continously,
D.D.H; Drain off excess water—Dry in a hot air dryer,

The ordinary processing method of dried laver; the Javer after spurious algae like green laver
and other defects have been eliminated, were cut into shreds by chopper, and rinsed and suspen-
ded in water,

The suspension was poured into a wooden frame under which a mat of thin bamboo strips,
slightly larger than the frame, was placed in order to provide a thin laver as a film of laver after
the draining off of excess water.

The step of the processing requires a certain skill for yielding a uniform thickness of the laver,
The thin layer on the bamhoo mat is air dried vpside down in the shade, or in the sun until’ the
film of laver has scparated itself from the mat,
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Table 3. Effect of tannic acid treatment for fixing pigment (a product made after

storing raw laver for 2 days)

Concn. of

Method of pres- tannic acid

Quant.of raw Number of

Estimation Ranking of

No. fg‘g’iﬁfé&ﬁﬁt" in sea(gxgr)ater 122 1aver(g) gﬁ;‘zs laver o quality  product quality
1 S.C.D 0.02 C 6.4 84 3 good 1
2 z 0.004 7.2 7 2 “ 1
3 S.C.C.D 0.02 6.4 s v v 2
4 % 0. 004 7.2 7 o 2 2
5  S.S.CD 0.02 6.4 4 . ’ 3
6 2 0. 004 7.2 2 2 2 3
7. Control 7.6 o % bad 4

Remark: Method of producing dried laver; by the ordinary method
Drying condition (by the hot air dryer); at 34T and 129 humidity for 4 hrs,

Note

;- 5.C.D; Store in sea water affer soaking .raw laver in tannic acid solution for §

* mins and squeezing it by gauze—Chop the raw laver—Dry

S.C.C.D; Store in dark and cold place after soaking raw laver in tannic acid solution

for 5 mins and squeezing it by gauze-—Chop the raw laver—Dry

S.8.C.D; Soak raw laver in tannic acid solution just before chopping, after " stored

raw laver as it is—Squeeze the raw laver by gauze—Chop the raw laver—

Dry.:

‘
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Table 4. Effect of tannic acid treatment for fixing pigment (a product made after

storing raw laver for 3 days)

Conen. of

Method of pres- . . Quant.of raw  Number of . 13
Ne ?;;irr]gw&lageerat- ltgn?clac a\;lzltgr pH  laver @ (si}l;igis laver %tér::ltilt(;'n I;?:(}{L:(r:‘tgq(&glity
M /0
1 S.C.D 0.02 6.5 84 3 good 1
2 z 0. 004 7.5 o z 2 1
3 S.C.C.D 0. 02 6.5 2 z 2 2
4 “ 0. 004 7.5 7 ” 2 2
5 S.8.C.D 0. 02 6.5 2 2 bad 3
6 z 0. 004 7.5 22 v s 3
7 Control . 7.6 2 worst 4

Remark: Method of producing dried laver; by the ordinary method )
Drying condition (by the hot air dryer); at 34T and 12% humidity for 4 ars.

Note
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