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Abstract

In order to improve the quality of salted sea mustard, the conditions of blanching, salting, and storage

were examined. The process in which sea mustard was blanched for 20 seconds in boiling seawater, soak-
ed in saturated brine solution for 20 hours and then salted for 10 hours by the spreading 10~20% (w/w)
of granulated dry salt to obtain the moisture content of about 60% or below, resulted a good color
retention of chlorophyll and carotenoid pigments, and organoleptic quality. The shelf-life of the product
estimated by 30—40% pigment retention was 50 —60days when stored at 4C or below.
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Fig 1 Retention of chlorophyll pigment in blanc-
hed sea mustard(Undaria pinnatifida) during the
storage at room temperature.
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Fig 2 Retention of carotenocids pigment in blanc-

hed sea mustard (Undaria pinnatifida) during the
storage at room temperature.
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Fig 3 Changes in moisture and salt content  of
blanched sea mustard(Undaria pinnatifide)during
the salting in saturated brine.
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Fig.4 Changes in moisture content of salted sea

mustard (Undaria pinnatifida) during the dry saltine.
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Fig 5 Retention of chlorophyll pigment in salted
sea mustard (Undaria pinnatifide)during the st-

orage at room temperature. at 4T
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Fig 6 Retention of chlorophyll pigment in salted
sea mustard (Undaria pinnatifida)during the storage
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Fig 7 Retention of chlorophyll pigment in salted
sea mustard (Undaria pinnatifida) during the st-
orage at —20C

Fig 8 Retention of carotenoids pigment in salted
sea mustard(Undaria pinnatifide)during the st-
orage at room temperature.
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Fig 9 Retention of carotenoids pigment in salted

sea mustard (Undaria pinnatifida,) during the

storage at 4T
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Fig 10 Retention of carotenoids pigment in salted

sea mustard (Undaria pinnatifida) during the

storage at —20C
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