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Abstract

The typical sea-weeds such as laver, Sea tangle, tangle have been artificially polluted to

measure the contents of mercury through the cooking methods of washing and immersion in

acetic acid.

The content of mercury of non-mercury treated laver sold in the market is 0.0524-0.002
ppm, sea tangle, 0.048+0.005 ppm, and tangle, 0.0780.010ppm.

Tangle showed the highest degree of pollution after 24 hours immersion in the 1ppm mercury
solutlon, to be followed by sea tangle and laver. The effect of solution and dehydration in
economic sense is in the order of sea tangle, tangle and laver. In case of initial immersion in
ippm HgCl; solution to be reimmersed in 1%, 3%, and 5% of HAC solution the residue

mercury does not show much effect in density in laver, sea tangle and tangle.
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(Laminaria japonica), ]9 (Undaria pinnatifida)
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Table 1. Total mercury contents of sea
weeds (ug/9, dry weight)

Sea weeds Total mercury contents®
Laver 0.05240.002
Sea tangle 0.0484:0.005
Tangle 0.078-£0.010

* The mean of three determinaticns
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Table 2. Changes in mercury content of
laver according to washing time

Washing time(min)  Mercury content(ppm/1¢)

0 48.64:0.4
1 46.324:0.6
3 45.740.2
6 43.21+0.3
9 38.54+0.3

Table 3. Changes in mercury content of
sea tangle according to washing
time

Washing time(min)  Mercury content(ppm/1¢)

0 49.510.5
1 39.720.4
3 33.34-0.3
6 18.320.1
9 17.1+0.5
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Table 4. Changes in mercury content of
tangle according to washing time

Washing time(min)  Mercury content(ppm/1g)

0 64.040.4
1 41.540.3
3 31.840.5
6 28.340.5
9 26.540.1
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Table 5. Changes in mercury content(ppm/1g) of laver, sea tangle and tangle
according to acetic acid concentration

Acetic acid soln. (%) Laver Sea tangle Tangle
0 48.610.4 49.5+0.8 64.0+0.8
1 43.240.2 35.6+0.4 47.040.2
3 41.940.4 37.31+0.5 43.940.7
5 41.3+0.7 39.740.4 42.340.4
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