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Abstract

The objective of this research was to characterize viscosity of sca tangle extract isolated from sea
tangles in Korea to obtain basic data for production of dietary fiber materials with new functional
propertics. The viscosity of sea tangle extract was increased as the the extraction time increased.
However, these values increased significantly up to 1 hour of extraction time and then slow increased
in case of hot water extraction and enzymatic hydrolyzed sea tangle extract. As for addition of sugar
and salts, the values of viscosity of sea tangle extract was very low in the additon of EDTA-2Na
regardless of concentration. But in case of sucrose and NaCl, the viscosity of sea tangle extract were
tended to decreased up to 2.5% concentration.
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Fig. 1. Schematic diagram for various extraction
methods.
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Fig. 2. Changes in viscosity of the sea tangle
extracts at different extraction time in
hot water extraction method.
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Fig. 3. Changes in viscosity of the sea tangle

extracts at different extraction time in
enzymatic hydrolyzed extraction method.
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Fig. 4. Changes in viscosity of the sea tangle
extracts at different concentration in
addition of sugar and salts extraction
method,
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