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Abstract  This study aimed to develop low-salt seasoned Gim (7!) with new function-
ality to meet the diversification of the export market and consumer demand for Gim,
which is one of the four major seafood products in Chungcheongnam-do province.
Spirulina, a microalgae containing essential amino acids, vitamins, and minerals, is
known to have antioxidant components such as phycocyanin. Therefore, to determine
the suitability of spirulina as a seasoning material, we conducted seaweed. It can
be used as a substitute for seasoning salt in the development of low-salt seasoned
laver with enhanced functionality.
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Table 1. Component

Component “o)
Crude Protein 61.30
Crude Fat 5.40
Crude Fiber 2.72
Moisture 6.25
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Amino acid mg/100 g (%)
Tyrosine 1841 3.60

Glycine 2707 5.29

Serine 2839 5.55

Alanine 4030 7.87
Glutamic acid 8026 15.68
Lysine 2644 5.16

Leucine 4537 8.86
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Valine 2940 5.74
Arginine 3459 6.76
Aspartic acid 5400 10.55
Isoleucine 2482 4.85
Threonine 2830 5.53
Phenylalanine 2511 4.90
Proline 1882 3.68
Histidine 874 1.71
Cysteine 340 0.66
Tryptophan 614 1.20
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Figure 1. The contents and HPLC profiles of

Spirulina(Arthrospira platensis) different.
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Figure 2. Effect of Spirulina water extract (SWE) on cell
proliferation and viability of HT22. Cells were treated with

SWE according to concentrations (0, 0.5, 1, 2 mg/mL) for
24h. Cell proliferation and viability was determined with CC
K-assay by using spectrophotometer. Data were analysis as
one-way ANOVA. (**p>0.05, ***p>0.001, n.s.
nt)
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Figure 3. Protective effect of SWE against the ROS derived
from H,0O, in zebrafish embryo. A. Embryos were stained
with 10 mM H,DCFDA for 15 min. B. The fluorescence were

measured using imagel software. The data were analysis as
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one-way ANOVA. (*#p<0.005, ***p<0.0005, ***%5<0.0001)
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Figure 4. Picture of spirulilna seasoned Gim product.
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Table 3. Nutrition Facts

Nutrition result
Claories (kcal/100 g) 623.43
Total carbohydrate (g/100 g) 22.87
Total Sugars (g/100 g) 0

Protein (g/100 g) 30.15
Fat (g/100 g) 50.15
Saturated Fat (g/100 g) 8.41
Trans Fat (g/100 g) 0.03
Cholesterol (g/100 g) 3.44
Sodium (mg/100 g) 952.93
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