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Studies on the Processing Conditions
of Seasoned Kelp Products.

Jeong-Ryong DO * Jae-Geun K0O * Dong-Soo KM - Jin-Ho Jo * Kil-Suk Jo
Korea Food Research Institute, 46-1 Baekhyun Bundang, Kyunggi-Do 463-420, Korea

For the improvement of seasoned kelp products, their processing conditions were

examined.

To find the optimal processing conditions for seasoned kelp, kelp was prepared by
cooking for 0.5, 1.0, 2.0, 3.0 and 4.0 hrs at 80 T in seasoning solution which contained 20%
sugar, 11% sorbitol, 3.5% NaCl and 1.6% MSG.

The penetration of seasonings into kelp increased with cooking time. Improved texture

and seasoning penetration was achieved by using 3% acetic acid in the seasoning

solution.

The seasoning component contents of the kelp seasoned varied within the following
ranges: sugar 0.150~0.182%, sorbitol 0.085~0.127%, acetic acid 0.015~0.019%, MSG

0.21~0.37%, NaCl 0.30~0.40%, fructose 0.009~0.024%

and glucose 0.003~0.031%,

respectively. Fructose and glucose were measured in seasoned kelp treated with acetic

acid. Water activity of seasoned kelp varied from 0.36 to 0.48 according to seasoning

composition.
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Table 1. Sensory evalution of seasoned kelps from
different seasons and protions of on blade of
kelps

Textural profiles
Samples -
Hardness Gumminess Chewness

Spring

Central portion 35 22 31

Marginal portion 22 45 22
Autumn

Central protion 34 20 30

Marginal portion 20 23 20

Hardness: Soft(5), Hard(1)
Gumminess: Short(5), Gummy(1)
Chewness: Tender(5), Tough(1)
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Fig. 1. Effect of acetic acid treatment and cooking

time in the seasoning solution on the sucrose
contents of seasoned Kelps.
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Fig. 2. Effect of cooking time in the seasoning solu-
tion on the glucose, fructose and acetic acid

contents of seasoned Kelps.
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Fig. 3. Effect of acetic acid treatment and cooking

time in the seasoning solution on the sorbitol

contents of seasoned Kelps.
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Table 2. Sensory evaluation of seasoned Kelps from
different seasoning conditions

Sample  Hardness Gumminess Chewness Appearance

Seasoning time{Acetic acid treatment)

0.5 hours 20 36 21 35
1.0 hours 25 34 27 35
2.0 hours 35 30 36 40
3.0 hours 38 2.5 38 40
4.0 hours 32 25 35 10
Seasoning time(Non-acetic acid treatment)

0.5 hours 2.1 40 18 35
1.0 hours 22 35 19 35
2.0 hours 28 30 26 25
3.0 hours 30 30 29 15
4.0 hours 30 30 32 1.0

Hardness: Soft(5), Hard(1)
Gumminess: Short(5), Gummy(1)
Chewness: Tender(5), Tough(1)
Appearance: Good(5), Bad(1)
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