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Abstract

In order to improve the solids and protein concentration and their yields in sea mustard extracts,
HC], sucrose, NaCl, EDTA, and SHMP were added during aqueous extraction and studied their effects
on quality characteristics of the extracts. The extracts were prepared by 2 hours of boiling of ground
sea mustard and centrifugation. Addition of HCI at 0.1~0.5N level was found that the solids and
protein yields was significantly improved along with the ratio of supernatant seperated. The maximum
solids and protein yields obtained were 52.48%, 36.73%, respectively, while those values of the aqueous
extract without HCl were 23.20%, and 4.87%. Viscosity was reduced from 450 cps to less than 20 cps
by HCl addition. When NaCl, sucrose, SHMP, and Na,;EDTA were added in the concentration of
range of 0.5~3.0%, solid concentration and yields were also significantly improved by the order of
Na,;EDTA-SHMP-sucrose-NaCl in their effect. The highest solid yield of 55.0% was obtained from
3% addition of Na,EDTA. Viscosity and turbidity were also reduced by addition of SHMP and Na,-

EDTA.
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Table 1. Effect of hydrochloric acid concentration on
the several characteristics of sea mustard extracts pre-
pared at 100°C for 2 hour

Acid concentration(N)

Control 01 02 03 04 05

Supernatant(%) 50.00 85.39 86.15 87.69 87.69 89.23
Solid concen-
tration(%) 320 365 383 4.10 365 365

Solid yield(%) 23.20 4953 5248 52.14 50.87 51.76
Protein concen-

tration(%) 0.13 018 033 041 048 054
Protein yield(%) 4.87 1170 21.65 26.71 32.06 36.73
Viscosity(cps) 450 10 12 12 12 12

Turbidity(OD) 022 010 010 007 006 005
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Fig. 1. Changes in the percent of centrifuged superna-
tant of sea mustard extracts as affected by addition

of sugar, salt, and some sequestrants for extraction at
100°C for 2 hours
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Fig. 2. Changes in the solid concentration of sea mus-
tard extracts as affected by addition of sugar, salt, and
some sequestrants for extraction at 100°C for 2
hours
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iz, 3. Changes in the solid yield of sea mustard extra-
cts as affected by addition of sugar, salt, and some
sequestrants for extraction at 100°C for 2 hours
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Fig. 4. Changes in the protein concentration of sea mu-
stard extracts as affected by addition of sugar, salt,
and some sequestrants for extraction at 100°C for 2
hours
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Fig. 5. Changes in the protein yield of sea mustard
extracts as affected by addition of sugar, salt, and some
sequestrants for extraction at 100°C for 2 hours
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Fig. 6. Changes in the turbidity of sea mustard extracts
as affected by addition of sugar, salt, and some seques-
trants for extraction at 100°C for 2 hours
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Fig. 7. Changes in the viscosity of sea mustard extracts
as affected by addition of sugar, salt, and some seques-
trants for extraction at 100°C for 2 hours
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