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Abstract

This study was carried out to make functional laver added with sericulture powder which have a effect of prevention adult
diseases such as diabetes mellitus, hypertention, and obesity. In our lab. a lot of study have been performed about functional
effect of sericulture{mulberry leaf, silkpeptide and silkworm) for examples decrease of serum cholesterol, triacylglyceride and
control of serum glucose in rat. sericulture powder was prepared by pulverizing freeze-dried. Functional laver samples were
prepared, and the sensory evaluation quality, physical characteristics and mineral contents of those were compared. In case
of overal quality of sensory evaluation, silkpeptide powder laver was lower than other samples. The content of moisture of
functional laver added with sericulture powder samples{control, sample 1, 2, 3) were 0.30, 0.98, 0.24 and 0.28%,
respectively. The content of crude protein of functional laver added with sericulture powder samples were 40.50, 44.10,
56.75, and 62.50%, respectively. The content of crude fat of functional laver added with sericulture powder samples were
4.00, 4.10, 4.00 and 4.40%, respectively. The content of ash of functional Laver added with sericulture powder samples
were 7.07, 7.53, 7.60 and 7.27%, respectively. The content of calcium of functional laver added with sericulture powder
samples were 219, 253, 224 and 229mg/100g, respectively. The content of potassium of functional laver added with
sericulture powder samples were 1879, 1919, 1890 and 1907mg/100g, respectively. The content of iron of functional
laver added with sericulture powder samples were 18.03, 18.23, 18.46 and 18.53mg/100g, respectively. The content of
zinc of functional laver added with sericulture powder samples were 1.86, 4.47, 4.57 and 5.64mg/100g, respectively. The
content of manganese of functional laver added with sericulture powder samples were 4.50, 8.50, 7.00 and 6.00 mg/100g,
respectively.

It was concluded that this functional laver added with sericulture powder is low calorie, high protein and high mineral
health food which have a preventive effect of adult disease.
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<Table 1> Recipe of materials used for the preparation of
functional laver

Dried laver MLP®® ~SPP

~ (piece). . @
Control 1 0 0 0 5 0.2
Sample 1 1 1 0 0 5 0.2
Sample 2@ 1 0 1 0 5 0.2
Sample 3® 1 0 0 1 5 0.2

M added with 1g Mulberry leaf powder
@ added with 1g Silkpeptide powder
® added with 1g Silkworm powder

@ Mulberry leaf powder

O silkpeptide powder

® silkworm powder
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$7)38 B934 & ol71x| E(Whatman No, 404184}

[ 1 piece of dried laver(15 X 20cm) l
! 50mlz -83l5ict. ZE Al Azl §7] AFd) 27712
l Coating 1g com oil ] %5{demineralized water)& AM8-313itt. ICP ¥3&47
| (Indusctively Coupled Plasma Spectrometer, Varian, .
Austria}g A8 BA31glen], 717127E (Table 2>
| Added with 0.2g salt 1z
! <Table 2> Operating cbndiﬁon for mineral contents analysis by ICP
L Preheating for 15 sec with oven at 250°C |
| Plasma 1.50 L/min Wavelength (nm)
Auxillary 1.50 L/min :
r Spraying various kinds of Sericulture powder (1g of each) l Pump speed 25.0rpm Ca 396.85 K 769.90
Carrier gas flow 75psi(Ar)
- | Nebulizer 150kpa Fe 259.94 Cu 324.75
. Grilled for at 250°C oven for 15 sec Integration time 3sec
| | Cooling water flow 2kgf/cm? Zn21386  Mn257.61
[ Packaging |
6. A2l

<Fig. 1> A manufacturing process of functional laver
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<Table 3> The sensory evaluation score of toasted Laver added with 3 different Sericultures

Appearance 4144020022 4154020 3.72+.0.20%b 3.8510.20P
Color 400+0.18° 3.85+0.20% 1.85+0.20° 3.8540.20°0
Texture 4.34+0.22N6) 410£0.278 4.14+0.19N8 4.0010.17N8
Taste 48540122 4.15+033% 3.15+034P 3554020
Aroma 42740312 4.00+0.312> 4.00+0.31¢ 3.71£031P
Overall quality 43210117 4.05+0.22% 339+024> 402+0.12°
D Mean =+ Standard Deviation _ .
2 Mean with different superscript letters(a>b>c) within a column are significantly different from each other at p<0.05 as determined
by Duncan’s range test
3 Mulberry-leaf powder group
9 silkpeptide powder group
3 Silkworm powder group

® NS : no significant
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<Table 4> The chemical characteristics of toasted Laver added with 3 different Sericultures
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Variables Crude protein - Crude fat Crude ash . moisture
Control 40.5042,231b2) 4.00+1.26N) 7.07 £0.91N 0.30+0.04N5
Sample 13 4410+3.120 410+ 1.2388 7.534£0.78N 0.98 £0.06N5
Sample 29 56.75+5.122b 400+ 167 7.60 £0.678 0.2440.03™
Sample 37 62.50+2.76* 440+ 1.79NS 7.274£0.76"8 0.28+0.078
D Mean + Standard Deviation
2 Mean with different superscript letters(a>b) within a column are sngmﬁwntly different from each other at p<0.05 as determined by
Duncan’s range test
3 Mulberry-leaf powder group
9 silkpeptide powder group
5 silkworm powder group

6) NS : no significant

<Table 5> The mineral conents of toasted Laver added with 3 different Sericultures

(mg/ 100g)

219+15.0102

18,03+ 3,400

control 1879+ 121° 1.86+1.23P 4. 50+ 2.78°

sample 1¥ 253+20.01% - 1919+ 1322 18.23+2.23" 44743117 8.50%3.212
sample 29 2241+10.020 1890+ 1320 18.46+3.34N 4574423 7.0042.45%
sample 35 229+13.01P 190741542 1853 +3.45"S 5641278 6.00+2.33°

D Mean  Standard Deviation :

2 Mean with different superscript letters(a>b>c) within a column are significantly different from each other at p<0.05 as determined

by Duncan’s range test

3 Mulberry-leaf powder group

9 silkpeptide powder group

5 silkworm powder group

6 NS : no significant
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