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Abstract

Chemical compositions such as total sugar, sulfate/total sugar, protein and 3,6-anhydrogalactose content of porphyran
extracted from commercial laver, discolored laver and laver waste were measured. The total sugar contents of commercial
laver, discolored laver and laver waste showed 54.5%, 45.7% and 56.2%, respectively. The total sugar of the commercial
laver and laver waste were showed almost similar portion although that of discolored laver showed relatively lower level. The
sulfate/total sugar contents showed 17.6%, 13.9% and 17.3%, and 3,6-anhydrogalactose contents showed 13.8%, 9.1%
and 13.9% in commercial laver, discoloredlaver and laver waste respectively.
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Dried and pulverized Porphyra yezoensis

- extracted with 0.1 N HCI (60°C, 3 h)
- filtered through gauze and filter paper

!

Filtrate Residue
- concentrated in vacuum
- neutralized with 6 N NaOH, pH 7.0
Precipitated with ethano} (3 vol.)
- centrifuged (4,000 rpm, 15 min)
1
Precipitate Supernatant

- with 2% Flavourzyme (50°C, 2hr)
-in activated (100°C, 10min)

Filtrate

- neutralized (6N NaOH) pH 7.0
- precipitated with ethanol (3 vol.)
- centrifuged (3000 rpm, 10min)

Precipitate

- dissolved in distilled water
- dialyzed against distilled water
- lyophilized

Porphyran

<Fig. 1> Flow sheet for the preparation of porphyran from Laver
{Pormphyra yezoensis) product. ‘
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<Table 1> Proximate composition of Laver(Porpyra yezoensis)
product (dry weight basis)

Moisture

12141380 142424P 1234132

Carbohydrate  35.7+1.3% 3174160 352+1.5?
Protein 3214322 33.6+4.5% 3254312
Fat 42+1.12 5.4+1.2% 434092
Ash 159429 15.1+2.5% 15.7+1.8?

D values not sharing a common letter are significantly different
at p<0.05.
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<Table 2> The content of vitamin C and total sugar of laver
(Porpyra yezoensis) product (. . mg%Y and g%?)

Content(%)
Component Commercial laver Decolored laver Laver waste
VitaminCP 3594260  214+18> 344435
Total sugar® 1564152 13.4+1.4P 1574212

D Values not sharing a common letter are significantly different
at p<0.05.
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<Table 3> The content of total sugar, sufate/total sugar and
3,6-anhydrogalactoseftotal sugar in porphyran
extracted from laver (Porpyra yezoensis) product
(

dry weight basis)
Content(%)
: Component Commercial laver Decolored laver  Laver waste
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