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Preparation of Seaweed Jelly(Muk) with Sea Mustard
(Undaria pinnatifida) and Sea Tangle(Laminaria japonica)
3. Muks Prepared with Soy milk or Soy Protein Isolate

Yong-Hyun JUNG, Joong-Lyoul COOK, Soo-Hyun CHANG, jong-Bae Kim,
Geon-Bae KiM, Sun-Nam CHOE and Yeung-joo KANG*
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Seaweed jellys(Muks) were prepared with sea mustard and sea tangle. Optimum conditions for
preparation of seaweed Muks with soy protein were investigated. Gel strength of Muks with sea mustard
and soymilk decreased as the quantity of soy milk increased, and increased as the moisture content of
soy milk had been decreased. Optimum mixing ratio of seaweed and soy milk was 7 : 1 and optimum
temperature of gelation was 65C.

Gel strength of seaweed Muk mixed 5% (w/w) of soy protein isolate was higher(900g/cm®) than those
of seaweed Muks with and without soy milk.

Key words : seaweed jelly, soy milk, soy protein isolate
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Seaweeds
Hydration
Chopping
Mixling with 1% KHPO,(1: 1, w/w)

|
Mashing by homo-mixer(20,500 rpm for 20 mins,
1,500cP)

Heating and agitating(for 1 hr at 65C)
Filtrating by 60 mesh sieve

Mixing with soy milk(pH 7.29)
or soy protein isolate

Gelation with 1% CaCl,(1:3 v/v)

Soaking into water

Products

Fig. 1. Preparation method of

(Mul).

seaweed jelly
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Fig. 2. Gel strength of Muk prepared with sea
mustard and soy milk at 20C.
M: Solubilized sea mustard, S: Soy milk

MS=1:1

y ion at 65 7
i et
R0 50 80
Coucentration of soy milk by volume(%)
Gel strength of Muk prepared with sea
mustard and concentrated soy milk at 20
C and 65C.
Solubilized sea mustard: Soy milk=7 : 1(v/
v)

10

Fig. 3% Zv} &3] wets Az #ol7t e
won 29 o] e FHTRUYTE AL =S}
Z7be e, o= Jung et al.(1994 a) 9] Ao A g}
2ol B9 o7t A% A FE3L Ho
F3 9ty el w5 dEgd Aot £ diFd
PAE RARE AMEsHH AFEHY AYEE A
238 5 A1, YA gEE st 2o 20T

B} 5T AZET} 280~400 glom® FE
A Jdeiged ole CaCl, ASAAGME Eddy
EAY o Cat*o A FHmIt Fon =G
F EuFauAs Catro 8 S}
b Aste] ZEA FEst AR EolAE

327



Fig. 4. Camera view of seaweed Muks and Muks
prepared with seaweed and soy milk.
SMM: Sea mustard Muk, STM: Sea tangle
Muk, MMSM: Muk prepared with sea mus-
tard and soy milk, MTSM: Muk prepared
with sea tangle and soy milk.

Gel strength(g/cm?)

Mixing ratio of soy protein isoclate to
solubilized sea mustard(w/w, %)

Fig. 5. Change of gel strength with mixing ratio
of soy protein isolate to solubilized sea
mustard.

Sol was heated at 65C for 30 mins.
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Fig. 6. Viscosity of solubilized seaweeds mixed
with soy protein isolate.

FHE AT 3N, 987U EHst a9
ST dgad] HATHY AGEE A &
of e :

7} globulin®] 3 glycining 115 £ 8
oln, B-conglycinin® 759 FAEolth 115% glyd-
nind 284 £ FFLAZA globulin(Catsimpools
and Meyer, 1968)01%, =& glycinine 7}ge] o3|
2, C&t, Mg 5ol 9§ o8 §$uE &
é?'?}q” dHA Qo] 2AFY AzIarel Cat'tol 9
8 Astdttes Ay gt dulg AgE 7HAR
Ao g Fegradd £ v (ww)
0~20%2.2 3o FYrdid EF2AE 65
cz 7td §A8 Aoy Zuiz Z47F UMzt F¢
1% CaChZ A3 3 ARz uwE Fig 59
hsict. 2o e e gako] 0~5% 747 St
g wel AZEE 750~900g/i 2 Z7Hetd e o
adzlake] Azl FA d& BAFH
S B4 A%E 200~300g/n Bt 2~3u A=E
JERQR, $7¢ AZE 550~600 g/on Erh Fot
At AR TR 20| 75 Ao AP,
FA 10%, 20%2 Z7kge] we} e8le] AdEs
Aastged ol Reldsudde] Fuvt "F*ﬂ
o|F1 U ABE A4t At obd F I
do| Aol A Lol N2 AHEA AYEA

n o j=]
AESLE

rr

_J::.' m]ﬂl

328



1200+

1000
&

800

/£

600+

i

N U A Y TG RE L  G CL LA BERL L

400+

Gel strength(g/cm?)

200

7

Q

Dry sea mustard Dry sea tangle

Fig. 7. Gel strength of Muks prepared with sea-
weed and soy protein isolate.
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weed and soy protein isolate
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