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{ Abstract)

Vitamin contents of three grades of Korean laver high, medium
and low were measured. They were cooked by different methods to-
examine changes in their vitamin content. Results of this experiment
are as follows:

1. Vitamin contained in loogr of laver amounted to 13,200 L.U. for
high grade, 16,100 for medium grade, and 16,400 for low grade.
The low-grade laver, which is interwoven with green laver,
showed the highest vitamin content.

2. When laver was broiled sheet by sheet, its vitamin loss rate
was 11% for high grade, 19% for medium grade, and 20% for low
grade. Thus, the one with a higher vitamin content showed a
higher vitamin loss rate. When two sheets of laver, which were:
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put upon each other, were broiled, their vitamin loss rates were
2.3% for high grade, 1.73% for medium grade, and 2.64% for
low grade. Thus, broiling laver at the ynit of two to three
sheets together is a way of decreasing the vitamin loss rate.
. When laver was broiled with salt applied on its surface, its
vitamin loss rate was 8.3% for high grade, 13% for medium
grade, and 10.9% for low grade. When laver was broiled at the
unit of two sheets together after salt and sesame oil were added,
its vitamin loss rate was 2.2% for high grade, 5.2% for medium
grade, and 8.2% for low grade. The one with a higher vitamin
content showed a higher vitamin loss rate.
. When laver was mixed with seasoned soysauce, its vitamin loss
rate increased in process of time. In 48 hours after laver was
mixed with seasoned soysauce, its vitamin loss rate read 24.2%,
27.1%, and 35%,

Thus, the laver mixed with seasoned soysauce has to be wused

respectively, for the three grades of laver.

right after so cooked so as to obtain the highest possible vitamin

content.
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{Table 1) Vitamin A Content of each
Broiled Laver

Sample 1 J 2 ’ 3

Moisture(%) 4.52 3.24 7. 4’5
Raw Lever

Vit. A(IU%) 13,200] 16,100 16,400
Sample ‘
Vit. A(IU%) 10,800 12,800 13,100

Loss rate(%) 11 19 20
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{(Table 2) Vitamin A Content of two
Sheets Broiled Laver

Samle 1 2 ‘ 3
Moisture(%) 8.65 7.60 8.42
Raw };"(‘f’gf%) 13,2000 16,100 16,400
VTR U9 12,900 15,820 15,950
Loss rate(%) 2.3 1.73 2.64
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{Table 3) Vitamin A Content of each
Broiled Lavers with salt
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{Table 4) Vitamin A Content of each sheet:

Breiled Laver with Sesame oil
and Salt

Sampe 1 2 3

Moisture (%) 3.42 | 3.78| 4.45

Raw Laver )
Vi K 13,200 16,100/ 16,400
Sample 12,000 14,2000 14,400

Vit. A (IU%)
Loss rate (%) 75 | 1.7 | 121

Sample 1 2 | 3

Moisture(%) 8.25+| 7.07 7.80
Raw Laver

Vit A (IU%) 13,200{ 16,100/ 16,400
Sample 14,000{ 14,600

Loss rate (%) 8.3 13.0 10.9

Vit. A (IU%) ( 12,100
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{Table 5) Vitamin A Content of two sheets.
Broiled Laver with sesame oil

and salt
Sample ‘ 1 2 3
Moisture(%) 3.46 | 3.25| 3.54
Raw ka?ﬁ?%) 13,200{ 16,100 16,400
%“;g‘{}f au) 12,900 14,260, 15,060-
Loss rate (%) 2.2 5.2 8.2
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{Table 6) The Variety of Vitamin A Contents in Lavers for the tlme of storage

and the method of seasonings

% Storage time (hrs)
Seasoning Raﬂ” 0 12 48
method aver i —

Sample Vit A %airtnpjlf Loss rate' \S]zittmpjie Loss rate \S/?gnlie Loss rate

g . . P . or
S % | duwy | ) Tavay | 1 e O
A 13,2000 13,050 1. 1( 12, 090 8.4 10,296 22.0
! B 13,2000 12,820 2.8/ 12,000 ©  9.00 9,900 250
A 16,100 15,090 6.2] 14,900 74 12,200 24.2
2 B 16,1000 14,900 7.4 17,500 9.9] 11,760 27.1

| A 16,400) 15,860 3.9 15300 6. 95] 11,480 30

8 B | 16400 15,600 £9 15,000 8.'9:: 10, 650 35

% A=no broiled Laver
B=Broiled Laver
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