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Processing of Seasoned Monostroma nitidum

Liu Hui-Nan and Charlie Chang

1. The product would be rather proper by dehydration of heat air at 80‘fC for'20 hours,
whose Aw 0.630 could be stored for long period, and it could promote yield of the

product.
2. The shape, color, flavor and texture would be very similar between the tested product
and the product for import, and it would be welcome for the local consumers.
3. The tested product would be stored for 150 days at standard temperature (25° % 3°C),
and it would find out growing molds. '
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Table 1 Compositions of dressing for Monostroma processing

3] Soy sauce 150 m!
A Monosodium glutamate 12.5¢
" , Sugar 75¢
& Salt 5g
XK Water 250 ml
b3 Red pepper ( little ) e

P MRS BB FRENE - R RILER - Wi b RS o H S - WILBA
EREREESTESR -
EFMALRRR  U-BREMRFERER ESENMEFELEE  ARERTEM - BEH0°C~
200CHRBZ - BRI EBREBRECES  BRERBEL  THRRFERESRER -
7B 2EH . Tokyo Denshoku Tc — 1500 MCHRIG2E# - LiSharp MZ—-80 CE AR ERE
cLABRBUCEREEOZEMMUER LabE - AFEBZHK - _
HAEN : DL ENOVASIA EEJA-3BAFEHMESENE - §—Bea55I%E 3 BRESE N
1R BFEBHEREBR 2 KIEE -
C OKIEMREZES - ML 70°C ~ 80°CR 90°CHEEIE A8 34 £EE 2 IFRBHE
R UAFNEEOERZKIEYE  LRERBESE—H& -
AKGZBE : [L105° £ 2°C ERAE - HUEZBERSEFTRAKFBEED - £58 70°C 80F°C
. R9CC=M - 52/ NSHRE . HUREZ o '
FBEERE : ATAGO N,(Brix 28 ~62%) » U MESARBEMRED ERZHEE -
THEERNE : ATAGO TANAKA S-—100 85t - HHNEFARBERRECERZEREE -
LOkRME : ERZOK REAEARNHKRZEET - RERZRAKKS - BOBESR 10%
20 %R 30 % %34 RCAKERRLENE 1 AH - KETUEEARART R EREHF
H oo
 EERETHOSEE: ARBERSHELLE - u—&m@mﬁﬁﬁﬁﬁﬂ—ﬁiﬁﬂh LE Bk
T #F(25°£3°%C) - uﬁﬁﬁﬁé%&ﬁﬂkﬁ » 36 5ESK A S o

R MR

R B B SR SRR * KAR KR 3 EMZ B :

T ARBRERGE2FiR:

FERBRMRBEET0°C » HERK 20 /NEEIRE - iﬁuﬁ'zkﬁ 46.20 % ~ KI5 0.748 TR 2R

» ERES KSR 82,11 ~ KiE#0.952 ; BEAEE 80°C » HERK 20 \FRBRE - BB XS
R 35.85 ~ KiE#k 0.630 - TEHRRT » ERKS 82.08 % ~ Ki%tk 0.945 ; MABE 90°C » K&
ﬁﬁmdﬁ%ﬁ&’Mﬁmﬁﬁmun%*mﬁﬁom%:ﬁﬁﬂ%ﬁ%'KQEMﬁz%'m
& 0.907 o .

I BRER AL B4 90°C HHR 20 /NG » K IEHE BLES 0.626 - 2 80°C & 1820 /J\ﬁ{&ﬁ 0.630-
W AE R EE - T 90°C IR - BRKASE 26.23% » H80°CHBI KSR 35.85 + &
K— R R KGR 0.60 ~ 0.65 =M » WHIFHBFEBEEEEzEEY « fEhe ERAREK




E > S0°CHMREBEMZ KRS 35.85% » I 00°CHBREER LKL 26.23 %R HBRE -
EIT R Nk & 2 FI o v ’

ZER70°C %ﬁf&ZEE& s HK546.20 LB EBREE - THKIEY 0.748 » #E 90°C K 80°C
FESE > RBEWAKTE  90°C R 80°C HARBER - MENERRMUEKEIES 0.469
K5 35.08 % .

#2 WEARRNIAABRERZEREN - KSR KEE=ZM2ZME
Table 2 Relations of heat air temperature among time of
dehydration, moisture and water activity for MonOStroma

processing.

& 3l 0 .. ag® °
Groups 70°C 80°C 90°C

BE(R) X A KB K g KE¥E K 4 UEHE
TimeChr.) Moisture% Aw  Moisture% - Aw  Moisture % Aw

0 82.11 0.952 82.75 0.961  81.62 0.049
2 78.28 0.948 79.02 0.952  77.64 0.912
4 70.56 0.865 68.12 0.854  68.24 0.856
6 57.68 0.850 57.02 0.851  55.84 - 0.796
8 55.42 0.793 52.68 0.792  54.36 0.791
10 52.20 0.790 48.62 0.769  45.85 0.756
12 50.16 0.781 48.28 0.765  45.71 - 0.751
14 49.56 0.775 46.65 0.750  37.14  0.645
16 . 48.60  0.764  38.24 0.645  28.87  0.638
18 48.01  0.752 . 37.39 0.637  28.10 0.629
20 46.20 0.748 35.85 0.630  26.23° - ~0.626
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Fig. 1 Comparison of color between the tested product and
the product for import.
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Table 3 Comparison for contents of sugar and salt between
tested product and product for import.

& 5 " ;-3 5 B
Groups Sugar % Salt %
REER )
Tested product 5.8 4.8
3O &SR
Product for import . 61 5.3
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Table 4 Yields among various heat air temperature by
dehydration for 20 hours for monostroma

processing.
Temperature 70°C 80°C 90°C
Yield % 114.1 103.3 93.7
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Table 5 A test of functional preference and flavour for

tested product.

o Bl BLEF (o) R &
Groups Good Fair Inferior
A 8 2 0
B 3 6 1
C 0 4 6
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