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The study on the dried Hizikia fusiforme product

Myung-Cheol Oh"*, Chang-Hwa, Jung™, Chang-Kyung Oh""",
Dae-Jin Song’ and Soo-Hyun Kim'

ABSTRACT

For process dried Hizikia fusiforme product of excellent quality, condition of blanching treatment,
salinity, color, and dry condition were investigated. The optimum blanching condition of fresh Hizikia
fusiforme was 5 seconds at boiling water. Salinity was 1.8(NaCl %), and effect of salinity
elimination was 68%. The optimum drying condition was 2 hours at 60T in hot—air drying oven.
Moisture content of dried Hijizia fusiforme products was control to 10%, Color was a(-2.61),
b(3.58).
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Table 1 Elimination effect of foreign mattar in
Hizikia fusiforme by washing

(%)
Time Elimination effect (%)
1 50
2 80
3 >90
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Table 2 Changes in salinity of Hizikia fusiforme

Table 3 Changes in color of Hizikia fusiforme

by blanching by blanching
Treatment Time Salinity (% Treatment Time Color
(T) (min) NaCl) (min) L a b
Control Control
(fresh seaweed) 264 (fresh seaweed) 1422 -058 260
Commercial 3 17.74 -3.97 741
(dried seaweed) A Steam100T) o 197 g 6.88
3 2.48 S9sec 17.52 -453 691
Steam, 100TC 5 245 Boiling water 30sec 17.36 -491 6.81
----------------- - (100°C) 3 1794 -2.76 7.79
Ssec 1.80 5 1825 —0.74 8.34
30sec 1.10 L; lightness, a; red(+) green(-),
Boiling water, 100T 0.3 b; yellow (+) blue(~)
5 0.2
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Table 4 Changes in color of dried Hizikia

fusiforme after blanching for 5sec
in boiling water

Drying Drying Color
temp.,C time. (hr) L a b

Commercial Sun—drying 19.52 -1.09 1.89

50 2.6 17.565 -2.06 215
60 2.0 19.69 -261 4.36
70 1.5 19.96 -193 3.22
80 1.0 30.33 -2.11 3.58

L; lightness, a: red{+) green(-),
b: yellow(+) blue(-)
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Table 5 Changes in color after soaking in
water of blanched—dried Hizikia

fusiforme
Dried Soaking Color
Hizikia time

fusiforme  (min) L a b

0 1755 =206 215
15 1899 -391 6.70

A 30 1889 -397 685

60 1675 -402 6.11

0 1969 -261 436

15 1828 ~-416 6.73

B 30 1770 -425 732

60 1675 ~-452 757

0 1996 -193 322

15  17.83 -326 533

¢ 30 1781 -399 7.09

60  17.17 -401 726
S0 2033 -211 358

5 15 1734 -349 583

30 1748 =329 6.49
60 16.81 -358 6.21

A: 50T, 2.5hr dried Hizikia fusiforme
B: 60, 2.0hr dried Hizikia fusiforme
E: 70C, 1.5hr dried Hizikia fusiforme
D. 807, 1.0hr dried Hizikia fusiforme
L, lightness, a: red(+) green(-),

b: yellow(+) blue(-)
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