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Quality Changes of Dried Lavers during

Processing and Storage
3. Changes in Pigments, Trypsin Indigestible Substrates(TIS) and
Dietary Fiber Content during Roasting and Storage

Kang-Ho LEE, Ji-Hee RYUK, In-Hak JEONG* and Woo-Jin JUNG

Department of Food Science and Technology, National Fisheries University of Pusan,
Pusan 608-737 Korea.
*Department. of Marine Resources, University of Kangreung,
Kangreung, 210-702 Korea

Qualityi stabil ty of dried lavers during roasting and storage was investigated by measu-
ring the changes of pigment contents including chlorophyll a, carotenoids and biliproteins,
the content of trypsin indigestible substrates(TIS), iz vitro apparent protein digestibility,
and dietary fiber.

In heat treatment or roasting of dried laver, carotenoids and chiorophyll a were found
to be more stable than biliproteins. Chlorophyll a and carotenoids were retained more than
85% during roasting for 1 hour at 120 € while biliproteins were retained only 10% at the
same temperautre. The in vitro digestility of dried lavers tended to increase with raising
the roasting temperature. The in vitro digestibility of 85% for the roasted laver at 100
T was higher than that observed in the control of 80%.

There was a correlation between the decrease in TIS and biliproteins as the laver was
roasted. The soulble dietary fiber(SDF) content was substantially increased by heat treat-
ment. The extent of protein digestiblility appeared to be related to the increase of SDF
content. In the storage of roasted lavers under both water activities 0.1 and 0.65, the loss
of the pigments and TIS were markedly retarded at Aw 0.1.

Chlorophyll a was retained about 20% at aw 0.65 and 75% at aw 0.1 after 20 week sto-
rage. At worst, more than 90% of the carotenoids were lost at aw 0.65 after 20 week,
while biliproteins were comparatively stable at the same water activity.

TIS decreased about 15% and in vitro apparent protein digestibility increased up to 92%
at aw 0.65 during storage.
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Table 1. Proximate composition and contents of various pigments in dried lavers(on dry basis)

Samole Protein Carbohydrate  Fat Ash  Chlorophyll a  Carotenoids  Biliproteins(mg/100g)

P (g/1009)  (g/1009)  (g/1009) (g/100g)  (mg/100g) (mg/100g) PE PC APC

Dried laver 48.00 4132 0.79 99 700.12 235.34 2602 1205 1010
*Roasted laver 45.68 4341 0.81 10.1 52315 125.22 3842 296 670

* Roasted for 2 hours at 90 T and then, roasted
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