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Abstract To verify the color change in dried laver postproduction during the heating process,
chromaticity elements were compared via a spectrophotometer across various heating conditions

within the visible light spectrum. In general,

the moisture reduction rate increased with rising

temperature and time. Surface image comparisons revealed an expanded area of light reflection
on the heat-treated dried laver sample due to surface roughening from shrinkage. No statistically
significant differences in chromaticity values were observed in the measurements of brightness
(L*), redness (a*), and yellowness (b*). Reflectance spectrum measurements in the visible light
region confirmed high reflectance under red wavelength conditions. In particular, a significant
increase in reflectance at 700 nm compared with untreated samples was noted. The correlation
between the increase in 700 nm reflectance of dried laver samples and heating conditions ranged
from 0.7471 to 0.7793, suggesting its potential use as an indicator for comparing color changes

in dried laver based on heating conditions.
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Figure 2. Moisture loss rate by heating temperature and time.
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Table 1. Dried laver images according to heating temperature
and time
Time Drying temperature (C)
(hr) 70
| .
2 -
3 .
4 .
5 .
6 .
Con*

*Con; unheated sample (control).
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Figure 3. L* value changes by heating temperature and time.

Values are mean (n=50).
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Values are mean (n=50).
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