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Abstract

Effect of drying methods, such as natural solar drying, hot air drying(at 60°C and 105°C), vacuum drying and
freeze drying methods, on the quality of laver were investigated to develop optimum processing conditions
for preparation of laver powder. Appreciable amount of laver pigments such as chlorophyll, carotenoid and
phycobilin were lost during washing and drying process. Their loss was affected significantly by the method
of drying. Among the methods tested, high temperature air drying was the worst in retaining laver pigment,
while freeze drying was the best. Loss of vitamin C which was in the range of 75-99% was also affected
by the method of drying. Isotherms for laver powder showed sigmoidal shape and monomolecular layer mois-
ture content of both laver powder(Porphyra dentata and Porphyra tenera) determined by the BET equation
was 6.30%(dry basis). Laver powders prepared with Porphyra dentata and classified with 50-, 80- and 100-
mesh sieves showed monomodal size distribution with the high frequency at 110-120, 100-110 and 80 pum,
respectively, which indicated that size of laver powder was homogeneous.
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Table 1. Moisture content (%, w.b.) of lavers dried with
various drying methods

Methods
L
aAVErs ND! SD? (gg))” (1}0115))4) vDY FDY

Porphyra dentata 818 79 72 73 52 59
Porphyra tenera 835 6.6 6.7 8.5 5.2 7.0

UND : Non-dried raw lavers
48D : Solar drying
YHD(60) : Hot air drying at 60°C
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Fig. 1. Changes in vitamin C content of lavers dried with
various drying methods. SD, HD(60), HD(105), VD and
FD are as explained in Table I.
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Fig. 2. Changes in chlorophyll content of lavers dried
with various drying methods. SD, HD(60), HD(105), VD
and FD are as explained in Table 1.
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Fig. 3. Changes in carotenoid content of lavers dried
with various drying methods. SD, HD(60), HD(105), VD
and FD are as explained in Table 1.
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Fig. 4. Changes in phycobilin content of lavers dried
with various drying methods. SD, HD(60), HD(105), VD
and FD are as explained in Table 1.
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Fig. 5. Moisture sorption isotherms for laver powders
determined at 30°C.
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Fig. 6. BET isotherms for laver powders determined at
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Fig. 7. Particle size distribution of Porphyra dentata
powder shifted though 100(A), 80(B), 56(C) mesh sieve.
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