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Abstract

In an attempt to improve the quality stability of dried laver (Porphyra yezoensis Ueda), during longterm

storage and distribution, a 6 months storage trial at different temperture and packaging condition was con-

ducted. Dried laver samples were prepared by conventional procedure with different washing condition and

5°C and 30°C were employed as storage temperature. The moisture sorption isotherm was drawn at 5°C

and 25°C and BET equation was prepared from the moisture sorption isotherm. The monolayer moisture

contents of dried laver were 7.4% at 5°C and 6.4% at 25°C, respectively. It was also found that the changes

in comprehensive quality of dried laver during storage was much less at low temperature and the degree of

washing before drying process as far as its moisture contents are lower than monolayer moisture contents.

With regard to the packing methods, vaccum packing was superior to air containing packaging for the main-

tainance of quality during storage.
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Table 1. The initial quality characteristics of dried laver prepared by different washing water volume

Color difference

.g ) Chiorophyll Carotenoid Phycoerythrin
ample (mg%) (mg%) (mg) L a b AE
A 387.9 89.7 889.3 28.4 1.497 6.43 60.0
B 385.7 87.7 866.7 29.3 1.490 7.16 60.2
C 373.8 86.3 8344 31.3 1.371 7.25 58.3
D 372.7 86.1 820.3 31.8 1.362 7.27 57.8
E 361.5 85.6 798.5 30.9 0.769 7.75 58.7
* A : Law laver vs Washing water volum = 1 :°10 (W/V)
B: Law ] Washi t 1 =1:25 (W/
W aver vs Was fng water volume (Wiv) Moisture contents : 10-11%
C : Law laver vs Washing water volume = 1 : 50 (W/V)
D : Law laver vs Washing water volume = 1 : 100 (W% V)
E : 2nd dried laver of sample C (Moisture contents : 5.3%)
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Fig. 1. Adsorption isotherm of dried laver at different
temperature
(Moisture content of dried laver: 10.6%)
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Fig. 2. BET isotherm of dried laver at different temp
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Fig. 3. Changes in pigmental retention of dried laver
during storage at 30°C
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Fig. 4. Changes in chlorophyll retention of dried laver
prepared by different washing water volume during
storage at 30°C
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Fig. 5. Changes in chlorophyll retention of dried laver
during storage at different temperature and moisture
contents
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Table 2. Changes in chloropyll retention of dried laver during storage at different temperature and packaging

methods
Unit: %
Storage *Packaging Storage Periods in Month

temp. °C Methods 1 3 4 5 6
30 A 86.4 77. 65.3 50.6 39.7 28.2

N B 87.4 78.% 71.6 53.4 40.7 31.2

5 A 96.3 91. 87.5 82.3 76.7 64.2

B 98.5 96.7 93.1 87.2 78.5 68.7

*A: Air Containing Packaging

B: Vaccum Packaging
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Table 3. Changes in L, a, and b values of dried laver during storage at different temperature (Air Containing

Packaging, Moisture Content : 5.3%)

Storage

Storage Periods in Month

Items

temp. °C 1 3 4 5 6
263 95.2 298 253 26.6 29.2

a 0.928 1.147 2.236 2.269 2.883

30 b 7.45 6.56 6.43 5.96 5.76
AE 63.3 64.3 64.2 62.9 60.4 59.6
L 30.8 30.3 29.2 27.6 272 26.9

a 0.791 - 0.824 0.826 0.837 0.913

5 b 7.58 7.26 7.03 6.96 6.78
AE 58.8 59.3 60.3 61.9 62.3 62.6

* L,a, and b value were measured by a color and color difference meter of Yasuda Seiki 600-UC-IV.

Standard plate values : L = 89.2,a = 0921, b =
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Table 4. Changes in overall organoleptic acceptability scores of dried laver during storage (Air Containing

Packaging)

Storage Moisture Storage Periods in Month

temp.°C Contents(%) 1 7 3 4 5 6

30 10.6 1.54 -0.56 -2.27 -4.15 — —
5.3 4.53 4.00 3.62 1.58 -1.06 -2.48

5 10.6 4.16 3.05 2.55 1.56 -0.56 -1.54
5.3 4.58 4.56 4.50 4.18 3.54 2.53

* Scoring System : +5 = very good, O = moderate, -5 = very bad

Panel Number : 12
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