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Processing of Seasoned Gracilaria
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In order to find out the condition of processing of seasoned Gracilaria, some
proper treatment and additives for raw material were evaluated .The results shown
that 90 % of Totél Bacteria Count of raw Gracilaria was decreased when it was
dipped .into 0.1% Potassium Permanganate for 1 minute, and Gracilaria ( red
algae ) gould become green color by the treatment of 0.5% CaO for 1 hour at
room temperature ( 25°C ). The water activity (YDand salt content (X) of seasoned
Gracilaric are related in Y = 0.9976 — 0.007801 X ( n = 12, r = — 0.9973 ). Whereas
sugar content of seasoned Gracilaria can’t affect its water activity. In addition,
water content (Y) of seasoned Gracilaria and its water activity (X ) have intim-
ated relation for the addition of 10% sugar and 10% salt by Y =113.2344X "3 +
3.2006 (n=9, r = 0.9986 )‘ , and Y= 265.9923 X*% +2.8971 (n=9, r = 0.9983 )
for the addition of 20% sugar and 20 % salt. Raw Gracilaria may deteriorated in
2 days when stored at room ( 28°C ) , but it’s delayed to 12 days when stored at
5°C. Nevertheless, It’s in good freshness for seasoned Gracilaria of 10% sugar
and 10% salt added when stored at room ( 28 + 3°C ) for 1 week, and it’s still
in good freshness for more than 4 weeks when stored at 5°C. It 20 % augar and
20% salt were added in the seasoned Gracilaria, frehess keeping are more than 4

weeks both stored at 5°C or room temperature ( 28 +3°C ) .
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Table 1 Pasteurization effgcts of washing by potassium

permanganate for Gracilaria lichenoids

BEBHBR £ B O H
KMnO. Solu. TPC
0 2.8 x 10°
0.01% 8.5 x 10*

0.1 % 2.3 x 10*
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Table 2 Green Treatment of Gracilaria lichenoids

5 49 1w & 30 & 1. /NEF 5. /VB% 10. 7Nl 28/NEE /N

min min . min hr. hr. hr. hr.
1.6 1.7 1.8 1.9 1.9 1.9 1.8
1.5 1.7 1.9 1.8 1.7 1.7 1.7
1.8 1.7 1.5 1.7 - 0.7 - 1.5 — 3.4
1.7 1.7 0.5 0.6 — 3.8 — 4.5 — 5.5
- 0.4 - 1.5 — 2.6 - 3.4 —4.6. —4.8 — 6.1
— 0.4 - 1.6 - 3.0 — 3.5 —-5.2v - 5.7 — 5.5
- 1.5 - 1.6 —4.1 —4.1 - 5.8 — 4.1 - 5.1
10.00 - 3.2 -~ 4.0 — 4.2 - 5.2 -5.2 — 5.8 - 6.5
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Table 3 Water activity of seasoned Gracilaria

€4 & 1 2 3 4 5 6
Group
B Sugar ( % ) 0 1 2 3 4 5
o NaCl( % ) 0 1 2 3 4 5
KEHE AW 1.000 0.998 0.992 0.988 0.982 0.979
1100 1 Y=099764 -0.007801 X
{(r=-0.9973)
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Fig. 1 Relationship between salt and water activity
for seasoned Gracilaria
* 0.02 % Potassium sorbate and 5% sugar

added in each sample.
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Table 4 Effects of sugar on water activity of seasoned

Gracilaria-

] B :
. A 4. 3 6. A 8. 9. 10. 1L 12,
group

B NaCI( %) 10 10 10 10 10 10 10 10 10 10 10 10

WiSugar (%) 0 2 4 6 8 10 12
KEH AW 0.9350.934 0.933 0.934 0.932 0.929 0.932 0.931 0.929 0.924 0.926 0.925

14 16 18 20 22

80 A —e
5 Y=113.2344X "+ 32006 , ‘
3 (r=0.9986) !
Z601 o____.o °
2 8.60 /
= Y=265.9923X " » 2.8971 [
W 2 40 - (r=0.9983) /
5 ) 4
QR' [
X5
() -
8 20
O ¥ L]

0.4 0.5 0.6 0.7 08 09 1.0
KigtE Water activity

B 2 ARSIk AR KB
* LB e —e 10 %4+ 108 » 00c0 20 %8+ 20 S+ 20 %

S KHE=RAKEHRHEKER (g) /KRBXKATHKMAR (100g )
Fig. 2. Dehydration curve of seasoned Grocilaria

* I.Mark : ®—e 10 %Nacl + 10 % Sugar, © ---o 20 %Nacl +

20 % Sugar
* 2. Water content =Water (g ) of dehydrated seasoned food ./

weight ( 100g ) of undehydrate seasoned food
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Table 5 .Volatile acid and pH value of Gracilaria during storage periods

28 £ 3°C

BRE Cme) pH f&

VA pH value
0 0.591 6.31 0.591 6.31
1 0.602 6.40 0.641 6.57
2. 0.572 6.51 0.742 8.02
3. 0.650 6.32 0.747 8.48
4 0.650 6.31 0.759 8.57
5, 0.612 6.45 1.018 8.37
6. 0.640 6.52 0.842 8.48
7. 0.722 6.79 1.255 8.56
8. 0.750 7.03 0.781 8.62
10. 0.896 7.53 0.796 8.73
1L 1.064 7.63 0.692 8.73
12 1.009 7.90 0.564 8.70
13. 0.921 8.11 0.845 8.84
4. 0.812 8.36
15. 0.796 8.13
7. 0.856 8.27
18, 0.870 8.43
19, 0.646 8.29
20 0.678 8.29
21 0.793 8.41

* JERRES =N/ 10 NaOH ffym ¢ ¥ o
VA=m/¢ of N/10 NaOH o
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Table 6 Volatile acid and pH value of seasoned Gracilaria during

storage periods

Y Additives 10 %RERE+ 10 H REE 20%MEHE+ 20 % R
10 % sugar + 10 %NaC¢ . 20 % sugar + 20 % NaC¢
28 +3°C 5°C 28 + 3°C 5°C

Storage

( day ) RN pH{E B pHE HBE pHE HREK pHE

(mé¢) pH (mé) pH (m¢) pH (mé) pH
VA value VA value VA value VA value

0 1.975 9.33 1.975 9.33 2.075 9.32 2.075 9.32
1. 2.328 9.12  — - 2.9 9.23 - -
2 - - 20282 913 -~ = 2590 9.30
4, 2.198 8.68 — - 2.611  9.30 - -
5. - - 2.178  9.21 - - 2.257 9.38
6. 3.696 - 8.67 - ~-  3.011 9.30 - -
8. 4.141  8.76 - - 3.409 9.20 - -
9. - - 2.818 9.34 - —— 2.193  9.37
1. 4.322  7.47  — - 3.368 9.21 - -
13 - — 2.411 9.12 - - 2.216 9.22
14, 5.692  6.13 — - 2.981  9.10 - -
1. - — 2.252  9.16 - - 2.747 9.4
i6. 4.974  6.81 — - 3.144 9.07 - -
18. 4.260 6.29 — - 2.937  9.05 - =
2 - - 1.040 8.84  — - 3.054 8.%4
21 5.106 5.92  — - 3.577 8.73 - -
2 4.480  6.49  — - 3.652  8.95 - -
M. - - 2.651 9.03 - - 3.277 9.20
2. - - 2.400 . 9.00 - - 3.180 9.10

30 - _ 1.98 8.91 -  .—  3.562 8.90
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