KOREAN J. SOC. FOOD SCI.
Vol. 14, No. 1. February, 1998

DAL |2 M3

ghalof| ojxl= He

AR - 34

SR et Al et

Effect of Green Laver on the Extention of Shelf-life of Muk
(Starch Jelly)
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Abstract

The purpose of this study was to evaluate the antimicrobial effect of green laver (Enteromorpha linza) on the
muk (starch jelly) preservation. The methanol extract of green laver completely inhibited the growth of Vibrio
parahaemolyticus at 500 pg/m! level, and inhibited the growth of Bacillus subtilis, Escherichia coli and Sta-
phylococcus aureus at 100 pg/ml level. The Listeria monocytogenes was inhibited by 98.89% at the same con-
centration. When various amounts of green laver powder were added in muk (starch jelly), 5% of green laver
powder-added muk showed very low level of total bacterial count compared with the control group. Also, green
laver did not give negative sensory qualities such as color, flavor and overall quality. Five % green laver muk
was selected as the most preferable sample among the green laver muks in overall quality test.
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Table 1. Formulas for the muk (starch jelly) prepara-
tion

Treatment
0% 5% 10% 15% 20%
Ingredient
Mung bean 20g 19g 18g 17g 16g
powder
Green laver 0 1g 2g 3g 4
Salt 0lg 01g 01lg 01lg 01g
Water 160 m/ 160 m! 160 m/ 160 m/ 160 ml

Powdered green laver

Sieving
\L Add mung bean powder, salt and water

Btending

l

Heating and stirring for 2min.

l

Forming

J

Cooling

l

Cutting(size:beight, 1.5cm ; square 9cm?

Fig. 1. Preparation procedure for green laver muk
(starch jelly).
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Mix the sample(muk 10g) and sterile dilution(90m?)
by blending(the dilution is 1:10)

!

Add im¢ from the first dilution(107) to 9mé of sterile dilution

l

Sequentially diluting the samples by 10-fold dilution

l

Transfer 1m¢ a dilution of the sample to petri plate

l

Incubate at 37°C for 24-48drs

l

Count the colonies on each plate

Fig. 2. Viable plate count procedure.
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Table 2. Antimicrobial activity of the methanol extract of green laver on the growth of food spoilage mi-

croorganisms
Concentration Inhibitory effect (%)
(ug/mi) B. subtilis E. coli S. aureus L. monosytogenes V. parahaemolyticus
1000 100 100 100 98.89 100
500 92.69 95.12 96.64 97.68 100
250 64.32 51.89 61.69 4.83 78.74
100 ~12.17 4.45 12.89 0 8.38
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Fig. 3. Antimicrobial activity of sodium propionate on
the growth of B. subtilis, E. coli, S. aureus, L. mono-
cytogenes and V. parahaemolyticus.
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Fig. 4. Effect of green laver on the total bacteria
count of muk during storage at 4°C.
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Table 3. Sensory characteristics of muk with various amount of green laver
Treatment Amounts of green laver muk (%)
Contents 0 5 10 15 20
Color 5241.03" 3.8+1.23" 5.0+1.05" 4.541.43" 33+1.64
Flavor 49+1.10° 4.6+097° 43+1.16° 424155 29+1.10°
Moistness 42+1.03° 4.74+0.67° 5.1%+0.99" 54+1.71° 5.7+£2.05°
Elasticity 6.4+0.69° 5.7+£0.95° 46+1.17° 374134 251097
After swallowing 4.6+1.34 44+1.07 424113 41+1.79° 4.242.45°
Overall quality 49+1.44° 5.0+1.49° 444+1.26° 23+1.63" 23+1.15°
*Means with the same letter are not significantly different (p<0.05).
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