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STUDY ON PROCESSING AND UTILIZATION OF CULTURED
UNDARIA PINNETIFIDA

1. Effect of Heat Treatment on the Storage Life of Dry Salted Undaria pinnatifida

Sung-Koo KANG*, Woe-Jun Kim+ and Tae-Jung KANG*

To examine the storage effect of the dry cured cultured undaria pinnetifida,

its components were

researched according to different places and periods of production and in heat treatment of it, how

the different time,

follows;

temperature and salt concentration can effect on its storage was researched as

In Pohang and Yeosu districts the most suitable period of processing was around the end of De-

cember and in Wando district, around the end of January.

When it was heat-treated separately at 90C° and 100°C,

there occurred the comparative low

increase of organic acids and volatile acids, and the slight decrease of pigment.
When it was heat-treated in sea water and satuarated NaCl solution, the obvious change was

not found in all components,and in fresh water organic acids and volatile acids were conspicuou-

sly increased.

When it was heat-treated according to the different heating time (long or short),
remarkable change in all components, but when heat-treated for 20 sec.
When heat-treated for 40 sec.

noid was conspicuous.

water, better effect for storage was resulted.
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Table 1. Components according to different places and periods of production of
cultured Undaria pinnatifida

logT
Days  Place Moisture Absi)rftio)n of pigment Fat Protein Fiber Alginic Crude NaCl Ash
430nm  450nm  663nm %) (%) acid(%) ash(%) %>
Pohang 88.7 1.51 1.24 0.015 2.25 23.2 2.8 27.2 34.1 22,3 11.8
12.20  Yeosu 89.2 1.48 1. 24 0. 016 1.8 22,5 2.7 26.8 32.8 22.4 10.1
Wando 92.8 1.17 0. 86 0. 006 1. 25 12.4 17 22.5 32.4 21.5 10.9
Pohang 97.8 1. 60 1. 38 0.017 2. 35 23.5 3.2 26.4 35.1 23.2 11.9
1.11 Yeosu 89.5 1.62 1.38 0.018 2.0 21.2 2.7 26.2 33.2 22,0 11.2
Wando  90.2 1.37 0.99 0. 006 1.8 1.82 1.8 24.4 32.7 21.6 11.1
Pohang 88.5 =] 1.45 0.018 2.5 25.7 3.4 28.5 34.1 22,1 12.0
1, 28 Yeosu 88.4 oo 1.44 0.018 2.0 21,3 3.4 26.5 33.5 22.3 11,2
Wando 89.5 1.73 1,16 0. 008 1.8 17.4 2.5 15.6 34.5 22.1 12,4
Pohang 387.6 ) 1.66 0.0202 2.5 24.7 3.4 29.2 3.2 22.3 10,9
2.20 Yeosu 87.9 (=) 1. 65 0. 021 2.1 22.3 3.4 28.4 35.1 22.6 12.5
Wando 88.3 1.8 1.26 0.0086 2.2 20.2 2.6 28.1 32.3 20.8 11.5
Pohang 88.0 o 1.73 0.021 2.5 23.5 3.2 30.2 32,1 21.2 10.9
3.8 Yeosu 87.2 =] 1.72 0. 022 2.1 23.5 3.3 26. 4 33.1 21.8 1.9
Wando 20.2 1.8 1.32 0. 009 2.0 20.2 2.8 27.1 32,1 20,8 11,2
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Fig. 1. Change of components during storage after heat treatment at 70, 80T, 90 and 100C.
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Fig. 2. Effect of salt concentration of treating solutions, sea water, saturated NaCl solution
and freshwater, on the changes in components during storage.
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Fig,3, Effect of heat treating times for 20,40
and 60 seconds on the changes in
components during storage.
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