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Processing of Leaflike and Powder Tea Using Sea Tangle
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Abstract

To summarize our interpretation of the results, we can explain shown below. Optimum conditions in order to
soften of sea tangle leafs were treated in the solutions of 0.05% CH;COOH at 90T for 0.5 hour, 0.2% K;HPO, at 100
C for 0.5 hour and 0.3% NaHCOs at 100°C for 0.5 hour. After sea tangle leafs were treated in the solutions of 0.05%
CH;COOH at 90°C for 0.5 hour and added 10% seasoning agent of 0.5% glutamic acid, 3% glycine, 5% sorbitol and
1.5% soy sauce. Contents of free amino acid in the leaflike tea were a large amount as alanine of 707.2 1 mol/100
mé and glutamic acid of 343.6 1 mol/100 m. And contents of mineral were order Na of 49.38 ppm, Mg of 10.72
ppm, K of 10.56 ppm and Ca of 6.55 ppm. Powder tea was added 0.05% glutamic acid, 5% glycine, 5% glucose and
4% sodium chloride in sea tangle powder, and then pressure treatment at 110°C for 1.5 hours. Contents of free
amino acid in the powder tea were a large amount as glycine of 222.04 1 mol/100 m{ and glutamic acid of 208.58
#mol/100 mé. And contents of mineral were order Na of 104.24 ppm, Mg of 14.31 ppm, K of 9.68 ppm, Fe of 2.36
ppm, Ca of 2.00 ppm, Zn of 0.13 ppm, Cu of 0.10 ppm and Mn of 0.01 ppm.
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Fig. 1. Changes in strength of the sea tangle leaf heated with 0.05~0.3% solutions of CH;COOH at 70~1007C for 0.5~4
hrs.
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Fig. 2. Changes in strength of the sea tangle leaf heated with 0.05~03% solutions of KoHPO4 at 70~100TC for 0.5~4

hrs.
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Fig. 3. Changes in strength of the sea tangle leaf heated with 0.05~0.3% solutions of NaHCO; at 70~100C for 0.5~4 hrs.
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Table 1. Sensory evaluation of leaflike tea prepared with sea tangle

Characteristics Color Odor Chewi- Salty taste Sweet taste Palatable Over‘all
ness taste quality
A 5454054 580+0.78 620+044 540+075 5932092 4901088  6.18+0.64
CH,COOH B? 512+1.04 494+084 570x053 5441054 542+067 512+103 530*0.78
o 530+0.75 521086 5741061 542+056 509+0.64 514+080 543F0.80
A 490+066 471072 562+055 489097 542+0.74 497+106 540%0.76
K;HPO, B 498+0.76 4921062 594+065 504%110 5.02+055 533£097 5.04%0.87
C 510+0.77 480056 510+054 512%+078 532+072 513+144 543x071
A 472+097 494+066 5501048 490+0.77 4831060 472+t086 493074
NaHCO; B 4431065 4521061 5041068 4.62+087 4461057 501+141 4.67£1.03
C 491054 470£076 5211060 407098 509£0.69 513£090 4.80+076

YGlutamic acid : Glycine : Sorbitol : Soy sauce = 0.5% : 3% : 5% : 1.5%
’Glutamic acid : Glycine : Sorbitol : Soy sauce =1.0% :2% : 7% : 1.5%
IGlutamic acid : Glycine : Sorbitol : Soy sauce =1.5% : 1% : 10% : 1.5%
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Table 2. Contents of free amino acid in leaflike tea pre-
pared with sea tangle

Amino acids Content { z mol/100ml)

Aspartic acid 0.3
Threonine 0.6
Serine 95
Glutamic acid 343.6
Sarcosine 144
Proline 12
Alanine 707.2
Citrulline 15.1
Valine 13.7
Methionine 21
Cystathionine 15
Isoleucine 47
Leucine 113
Tyrosine : 3.0
Phenylalanine 5.7
¥ -Aminobutyric acid 0.6
Ammonia 428
Ornithine 29
Lysine 5.7
1-Methylhistidine 04
Histidine 1.7
Arginine 31
Urea 78.2
Total 1269.3

Table 3. Contents of mineral in leaflike tea prepared
with sea tangle

Minerals Content (ppm)
Cu 0.15
Fe 1.28
K 10.56
Mg 10.72
Mn 0.02
Na 49.38
Zn 0.87
Ca 6.75
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Table 4. Effects of particle size on the total solid con-
centration, ash content and viscosity of sea
tangle extraction at 90C for 10 minutes

Particle size (mesh)
10 30 50 100 300
Total solid (%) 0904 095¢ 1.099 0907 0.901

Crude ash (%) 0224 0257 (346 0247 0238
Viscosity (cP)  1.71 22 343 368 592

Table 5. Effects of roasting time on the total solid con-
centration, ash content and viscosity of sea
tangle extraction at 90°C for 10 minutes

Roasting time (min)
0 2 3 5 7
Total solid (%) 110 169 179 18 177

Crude ash (%) 035 056 058 060 057
Viscosity (cP) 343 219 197 191 137
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A BAlEE QA7 B @de] dojua B9 )zt
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Table 6. Effects of autoclaving temperature on the total
solid concentration, ash content and viscosity
of sea tangle extraction at 90C for 10 minutes

Autoclaving temperature ()
100 105 110 120
Total solid (%) 1.88 1.92 222 1.81

Crude ash (%) 0.51 0.47 0.74 043
Viscosity (cP) 290 281 1.73 1.67
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Table 7. Sensory evaluation of powder tea prepared with sea tangle

Roasting treatment

Autoclaving treatment (110°C, 1.5 hrs)

Characteristics

A" B C A B C
Odor 5.01+0.79 5241091 5.31%+0.59 5.40+t0.94 5.34+0.71 5.74+0.57
Salty taste 4.8110.67 5.00£0.56 478+0.73 5.23+0.57 4.74+0.55 564072
Sweet taste 4.32+0.88 4.61+0.79 452+0.77 494+0.89 47311.01 5.3810.55
Palatable taste 411%0.78 4.23+0.65 5.3210.66 434+0.75 4,79+(.58 5.45+0.73
Overall quality 473+0.69 4.62+0.75 443+0.84 5.31+0.57 4.89+0.70 5.65+0.65
UGlutamic acid : Glycine : Glucose : Sodium chloride = 0.15% : 3% : 7% : 3%
Glutamic acid : Glycine : Glucose : Sodium chloride = 0.10% : 4% : 6% : 35%

IGlutamic acid : Glycine : Glucose : Sodium chloride = 0.05% : 5% : 5% : 4%
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Table 8. Contents of free amino acid in powder tea pre-
pared with sea tangle

Amino acids Content ( z mol/100ml)

Threonine 1.60
Serine 4.07
Glutamic acid 208.58
Glycine 222,04
Alanine 19.99
@ -Aminobutyric acid 040
Valine 1.10
Cystathionine 0.16
Isoleucine 0.38
Leucine 0.85
Tyrosine 0.52
Phenylalanine 1.22
7 -Aminobutyric acid 0.76
Ethanolamine 6.50
Ammonia 26.23
Ornithine 0.68
Lysine 0.78
Histidine 0.34
Arginine 0.37
Urea 62.54
Total 559.11

Table 9. Contents of mineral in powder tea prepared
with sea tangle

Minerals Content (ppm)
Cu 0.10
Fe 2.36
K 9.68
Mg 1431
Mn 0.01
Na 104.24
Zn 013
Ca 2.00
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