PB-45
4 (Porphyra yezoensis)& %713+ Sponge cakeo] &4 E-A

HHD - US S - FESY - FYT - MRS
AR A% Tt - wAtE AFARFAT
g gulstE AFTeks - IAN e A e

JEzFe e FAM R vE 1 Ul AdFe R Bu 3]l Al BE53
Aok a3y FZ FolAAST 2 B FANAME SZF7F 23AE, AdEA
B2 982 ME Z3g ¥ glon, AFAYo 2% AH/IEIL Qi o] &
3} 2F+= v|eldl A, By, B, G, D, E9} &2 njy|@o] R3] e 53], &4, &
L=, d, ofd 53 22 "4 v d4o] ol 211, 53U A2EAL Yehy
© ARES TFsH Ytk olE F H(Laver)& 2Tl A A T o}lF 7]
BE5 A A AlA 504F Ax LX), 2 F o] FEig dojele 10
% Fxr} £¥sxn 9ot

SevElAE AL d2F F vdH 3 1 2ol AsEE oA I 4|
Fe7t T3, 2ot Fol el 2 IghE o] k. A EFo] EEF o] 8L2 9
st 7 B8-S 2,4,6,8 10%=2 F7I8E 7154 ~EA] AolaE Az £ 1 F4E
A& AR

AE 2 uy

£EA AolZ 9 Azxe AYATZ B (FE 127%, BE 89%, & 03%)L
AHg-3hel R 200g, @2 240g, A B 300gS HETE 3lo] 7 £UE 2, 4,6, 8,
10%=2 Hrlsld FPH oz AZFHT Ao AHL3 e T F2A(FTist
o AFN A7L)e g2y stk Aol2E YA B(KitchenAid. 5¢. US.A)
£ o]&3ly Fig 19] Ao Azstyrh
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Weight ingredients
|
l Mix(only eggs, 30 sec at speed 4)

y
Add sugar l

l Mix(30 sec at speed 4, 5 min at speed 6) J

L Determine specific gravity of egg foam }

‘ Add Laver powder, flour __J

L Mix(1 min at speed 2) j
{

L Determine specific gravity of cake batter }

L Panning (300g per pan) _J

Y
Bake at preheated oven for 20 min

Fig. 1. Flow of sponge cake baking procedure

vhEo] SRS 105C 4Yrtd AZH(HB-502 Dry oven, Han Back Scientific
Co., Korea)& ol-&3l H#slg.om, v]F& AACC method 10-159) wha} ezko]
7IE /o] AUE HAL W(71XE WRoL H5 HojA: AR) ALew 94y
A WIRE FYsA 127 T F SSU0h AEE ARE AL7kA) A
%, MRHA(Chroma Meter, CR-200b, Minolta, Japan)& AF&-3le] EFABo T Y
¢ F LEg(BE), agH{HNE), bH(BYE)E SHHAD.

2FA Alolae] 2R A-LolA] 1417 WZEA17) ¥ Texture analyzer(Model TX
XT2i, Stable Micro Systems, England)® |43} P2020 mm dia cylinder
aluminium)& F&ste] A8 F 23] A&4Hor AYARL ) YolAIE force-time
curve25-B] hardness, cohesiveness, gumminess, chewiness, fracturability,
adhesiveness, springiness 2 resilienceZ &33P LW, B5 A K AlF Gty 3
A 1098 A4stod A1, A%, 4UA, B4, WA, 715, Aol =7, 229
R FEEY S 53 FAxygoz Jehhiioh
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Ax 9 gof

2e W7 284 Aolael £RYFL ) W] ZAYSE AolHoz 3
7hstEe s, iz 3 2 4, 6% J7MAE olg vehlAl ¢igkent, 4 8 10%3H
7t Aol 22} 28.89, 30.70% 2 EA YERgT ol el 4% HeAAE Al H
o, wZol Qolie R 459k vlmate] 2ol Hrlakol ZAAYEE kIR,
7 10% A7 GE 6724 Aol ¥u7t AA FaFe ¢ F UALL
Aolzel MEE crustet crumbE Eeldte] SHE 2 crustd L, a bgke]l EF
Bz7ol visle] 7 Al FAHE4E AlAo R BAsYTh 2T crumbe)
L3} bgkellMe A A7bol $71845F foldeg Fadfio, agddye 4 3
7¥ol TS FUteth. £23-E 7 x(hardness), ©#-d(springiness), 53
A}(cohesiveness), Z4J(gumminess), 3] 4d(chewiness), 5 4J(resilience)-2 control
Hoh 3 ArkEol ¥ & JEeH, BUAE AlQsla A8t #AHY 2}
olZ Yehlx] &ttt FAFA(fracturability)® F2Ad(adhesiveness)S A &7}l
#91 3pol® YEHRTHP>0.05). 5] 23 A, AUA, 234, WA, 7)
T, dollAe =4, #2352 FEAHY gl A dz7e viwste 3 Arlge] St
Y55 BAH ANTEAA felAoz Basts AL BeH, 53 Wit o
2 AAER Hlastd FEAA R F4E vEhi AT a2 A 2% 37 A
i 2ol 2 AolE LA Bairh mehd Azhel B3 o148 98 B
o F77EA7 22 £29 98 EA A A7 2EA Alolze A vid= A 2%
7t Asielet AztEd.
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