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Table 1 The proximate composition of seaweed flake

Item Content
Moisture 12.9 %
Crude protein 9.0 %
Crude fat 0.2 %
Crude ash 20.0 %
Calcium 720.0 mg/100g
Iron 37.9 mg/100g

Dietary fiber 34.8 g/100g

Table 2 Time related changes in microbial content of
seaweed flake stored at room temperature

0 day 90 days
Total count (CFU/g) 6.8x10? <10
Coliform (MPN/g) <3 <3
E. coli nd nd

nd: not detectable
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Fig. 1 The DPPH, SOD scavenging effect and
reducing power of Gracilaria (S1), bleached Gracilaria
(S2), light salty flake (S3) and seasoned flake (S4).
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Fig. 2 Comparison of the water holding capacity of
seaweed flake dipped in hot water.
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Fig. 3 Changes in water holding capacity of seaweed
flake dipping in hot water. The thickness of thin flake is
1.0 mm, the thick flake is 2.5 mm.
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Fig. 4 Panel score of sensory evaluation for seaweed flake (2.5 mm) dipping in hot water.
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Fig. 5 The panel scores of sensory evaluation for instant soup (N = 20). The soup made from different types of
seaweed flake including without seasoning, seasoned and light salty taste.
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- a. Focus panel score on mixed seaweed soup (N = 22)
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Fig. 6 The panel scores of sensory evaluation for vegetarian seaweed instant soup. a. The “mixed vegetarian”
products were made from seaweed flake with vegetable including carrot and seasoning powder. The preference
ratios in the grade of good and excellent are 73%. b. The “vegetarian” products were made from seaweed flake with

seasoning powder.
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Studies on the Feasibility of Instant Soup Stock from Gracilaria

Wen-Cheng Wang', Koung-Kuo Fong, Wen-Chun Chen and Long-Shan Yeh

Seafood Technology Division, Fisheries Research Institute

ABSTRACT

The seaweed flake was made from Gracilaria spp. through the process of blanching, chopping, freezing,
centrifuging, softening, slicing and drying. The nutrient contents of the flake such as dietary fiber, iron and
calcium were 34.8 g/100g, 37.9 mg/100g and 720 mg/100g, respectively. The antioxidative activities such as
DPPH scavenging effect and reducing power were 70% and 0.31 absorbance at 700 nm, respectively. The
hygienic condition such as aerobic count, coliforms and E. coli were 6.8x10* CFU/g, less than 3 MPN/g and not
detectable, respectively. The instant soup products were made from seaweed flake with flavor enhancer and salt.
The texture of seaweed flake and overall acceptance of the product were evaluated by panels score. In the result,
their preference ratios in the grade of good and excellent were more than 73%. Thus, the developments of
seaweed flake made from Gracilaria spp. for the instant soup product with the characteristic of high dietary fiber

value are feasible.
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