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Changes of Chromaticity and Mineral Contents of
Laver Dishes using Various Cooking Methods

Jae-Sook Han, Yeon-Jung Lee and Mi-Ra Yoon

Department of Home Management, Yeungnam University, Korea

Abstract

The purpose of this study was to investigate the effect of various cooking methods(roasted, salad, deep-fried,
seasoned-roasted and commercial laver) on mineral contents, color and sensory evaluation of laver. The contents of -mineral
of dried laver by various cooking methods were analyzed using the Inductively Coupled Plasma(ICP) system. The results
were summarized as follows : The content of crude protein, moisture, ash and crude fat in dried laver were 35.1%, 10.6%,
9.7% and 0.8%, respectively. Among the minerals of dried laver, the content of poassium was the highest (2268.0mg/100g
d.w.) and those of calcium and iron were comparatively high (495.1mg/100g, 13.5mg/100g). Ca/P ratio of dried laver was
about 1:1 levels. Among various laver dishes, the total mineral content was the highest in the roasted laver, but low in
the deep-fried laver. Among color values by cooking methods, "L(lightness)" and " - a(greenness)" values were the highest
in the roasted laver, and "b(yellowness)" was the highest in the deep-fried laver. The seasoned-roasted laver was highly

scored by the sensory evaluation.

Key words: laver, chromaticity, mineral, sensory evaluation.
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Table 1. The general composition of dried laver (%)

Moisture Crude fat Ash
10.6 35.1 0.8 9.7

Crude protein
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Table 2. Changes in chromaticity of laver by cooking methods (Mean+S.D)
Cooking methods
Color Roasting Seasoning Salad
Control - Frying
Grill Pan-frying Grill Pan-frying Raw Roasted

L 29.15+0.157 33.52+0.61° 34.05+£023* 28.05+0.07° 28.67+027° 24.52+0.11° 24.84+0.17 28764027
a -0.094£0.02° 1324006 -1.19+0.04* 0.4140.04° 0.82+0.08° 0.19+0.05°  0.09+£0.00° 0.29+0.32°
b 2.10+0.04°  528+046°  4.84+0.02°  355+0.11° 2.87+0.09°  0.58+0.03° 0.66+0.05  5.21+40.22°

L : degree of lightness(white = +100 < 0 black).
a : degree of greenness(red +70 < -80 green).
b : degree of yellowness(yellow +70 < —80 blue).

Y Values with different superscripts in the same row are significantly different at p<.05.
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Fig. 1. Changes of potassium contents in laver by
cooking methods.
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Table 3. Ca/P ratio in laver by cooking methods

Cooking methods

Roasting Seasoning Salad
Control ~ _ _ Frying
Gill P Grn Pa o pay RO
frying frying ed

Ca/P 110 115 111 131 119 144 166 0.50
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Fig. 6. Changes of iron contents in laver by cooking
methods.
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Cooking methods

Mineral Roasting Seasoning Salad
Control Frying
Grill Pan-frying Grill Pan-frying Raw Roasted

Color 485+022") 349+0.86° 3.47+0.90° 4.60+0.63° 4.80+£0.79° 4.90+0.52° 4.20+0.75° 5.30+0.82°
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Taste 33540520 3.70+1.32% 3.57+090° 4.20+0.79° 4.70+125° 4.10+£0.63° 3.80+0.62% 4.45.+0.65
Texture 3.23+1.080 3502128 3272117 420+1.03° 4.60+084° 3.90+1.21° 3.70+1.22% 520+1.14°
Overall e C d b a ab be ab
Acceptability 3311074  3.671£099° 347+1.04° 4.40+0.84° 4.90+057° 4.70+£024" 4101032 4.62+0.23

" Values with different superscripts in the same row are significantly different at p<.05.
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