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The present paper was investigated to elucidate the nitrite-scavenging ability of seaweed extracts.

Seaweed extracts possessed the scavenging ability of nitrite. By fractionation of seaweed extracts,

nitrite-scavenging ability of laver(Porphyra tenera), sea lettuce(Enteromorpha compresa) extracts were

effective in the water-soluble fraction, but sea mustard (Undaria pinnatifida), sea staghorn (Codium

fragile) extracts in the methanol-soluble fraction. Nitrite scavenging ability of seaweed extracts was

also pH-dependent, highest at pH1.2 and lowest at pH6.0. Particularly, nitrite~scavenging abilities of

water-soluble fractions obtained from laver and sea lettuce were similar to that of L-ascorbic acid at

pH1.2. After seaweed extracts were treated with sodium borohydride, nitrite~scavenging ability was

remarkably decreased at pH1.2. It is assumed that reducing powers of seaweed extracts participated

in their nitrite-scavenging abilities.
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Fig. 1. Flow chart for experiment.
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Fig. 2. Nitrite-scavenging effect of water-soluble
fractions obtained from each seaweed
extract under different pH conditions.
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Fig. 3. Nitrite-scavenging effect of mcthanol-
soluble fractions obtained from each sea~
weed extract under different pH condit~
ions.
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Fig. 4. Comparison of nitrite-scavenging ability
between ascorbic acid and each seaweed
extract.
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Table 2. Ascorbic acid content of each
seaweed extract

Ascorbic Acid

Samples (ug/30mg of each sample)
Sea mustard 0.5
Laver 1.7
Sea staghorn 0.4
Sea lettuce 0.4

s]e] gl ascorbic acid & S ES FEHI &R, A
8 A 1L7pg2® 2 Fo] /B H%E, 29 ¥
QA s 5¢ 0.4~0.5ug 22 W F
2 Vet gl o] #HE Fig.44 #ERe LSt
8w pH1.20]4] ascorbic acid 10mg o] VEI &=

HEBM SRS BEHMBES H2ERE SR

— 472 —



ST
Bt

KREFRe) A

Takle

NERA

8. Effect of heating on nitrite-scavenging of each goovwreed

1 AIRIR T 2RI

extract

Nitrite-scavenging, %

Samples
pH 1.2

pH 4.2 PH 6.0

85.71(82.15)*
80.95(97.32)
70. 48(57. 86)
95. 24(99. 64)

Sea mustard
Laver

Sea staghorn
Sea lettuce

18.10(23.08)
23.81(37.50)

9.05(13.85)
14.19(23.08)

——————

46.00(49.06)
25.00(95.28)
40.00(39.62)
26.50(33.96)

* The numbers in parentheses indicate the values without heating.
Each scaweed extract was maintained at 80°C for 10min.

Table 4. Effect of reducing ability on nitrite-scavenging of each ccaweed extract

Nitrite-scavenging, %

Samples

pH 1.2 pH 4.2 pH 6.0
Sea mustard 10. 34(82.15)* 45.13(49.06) 25.64(23.08)
Laver 7.55(97.32) 47.17(45.28) 51.94(37.50)

13.34(57.86)
21.35(99. 64)

Sea staghorne
Sea lettuce

22.66(13.85)
30.11(23.08)

27.47(39.62)
37.26(33.96)

* The numbers in parentheses indicate the values before reducing by NaBHs.
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