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Effect of Extraction Temperature on Some Quality of Sea Tangle Extract
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Abstract

Aqueous extraction of sea tangle at the temperature range of 60~108° C was studied for temperature effects
on soluble solids and protein yields, amino nitrogen, turbidity and viscosity of extracts. The solids and protein
yield were increased as the temperature increased and most of solids and protein were extracted during 1
hour. The supernatant ratio after centrifugation showed significantly low for the extraction at 60°C. More
temperature effects were found on turbidity and viscosity than yields. A significantly higher total amino
nitrogen contents was obtained from higher temperature at iniiial stage of extraction and then the differences
of them became to be narrow as the extraction prolonged further. The low values of 24.1% solids and 13.5%
protein yields after 2 hours of extraction at 100° C indicated that most of solids in sea tangie are insouble.
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Fig. 1. Changes in solid concentration of centrifuged super-
natant of the sea tangle slurry during aqueous extrac-
tion at 60~100° C.



EEANE0 R FELRI} FolAFE Folsie A
ol A 60°Coll A 8] FEr} 70°Cel ZiEe} #A]
3 F3 80°Ce| Tk ozt Egle S Fvjgle
Aot o)k otrtm kAl vtof] gle 84 B4 o
F7b g S=eA ezt o A =elr] Wil
AAAE|w AlukA) & 2 80° ColAbell 4] H7] A #raie &
Qe FAe® Qlaf 90°C o] F2) 7448 HE ¥
L7y 607 CollA] B} A Viehvbs @9, £F3 2501
90°Cel ke =% Helle xite] 2 °“%L ] glelA
100° Col 48] #E N2 p%o)abel 744 P F =
z|glglch Ak e nE %EfﬂW 3087k
2 7HEA mEel AEHG LY 247
Felle Ao Wyl gk @9, AFAEE60°C
oA 20% o) 2 PE ghE B 9] Fulrl o
gl

[}
T

=

=2

ril 2 £ -iw i

ol F& Heo] FYAT LE7} oA B2
QLEM 100° Cell A} = 33%e0] 4be] 3= 5ot
AZRE2 17 A xe &2 Ped FAAAE
Fale ﬂ% 2xof % FHE B isioh A
2 ou]Ea] e v vl e AENEL %

2 3

b
wr&mo}ﬂ

N

ity

F# alginate?] od shofFoleba weojxin], &
o) pgg A7) $E) & alginated 25
vt g8 ghals el 9 ashohy A EE e A
%‘ Wik a4 BYE FEAA AL 2R 5%
g 33 o] & £xrt &5 JHEA 1Y
%ﬂ Zobehe Al e 78 AR TR

A rio oin SL T T A}

i

Supernatant (%)

" v’f/ / - 40 °C

i 4= 70 ¢

/ /a e 80 eC

s/ L = 0 C

i s
o L L ) 1
Q i 2 3 4

Extraction time (hours)

Fig. 2. Changes in the percent of s.upematant after centr-
ifugation of the sea tangle slurry during aqueous ext-
raction at 60~100°C,
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fig. 3. Changes in soflid yield during aqueous extraction of
sea tangle powder at various temperatures.
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Changes in profein yield during aqueous extraction
of sea tangie powder at various temperature.
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Table 1. Changes in total amount of amino-nitrogen recov-
ered from sea tangle extract during water extrac-

tion at 60~100°C
Extraction time (hout)
Jemp. CC) —
0.5 1 2 3 4

60 1.94% 5.64 5.48 716 8.16
(259 (296} (301 (339 371
70 2.85 6.09 649 883  9.06
219) (239) {236) 321 (341)
80 617 - 6.46 7.62 8.19 9.84
(257) (235 (254) (273 (328)
90 8.21 8.79 B.85 9.87 10.38
(283)  (293) (290) (329 (346)
100 9.95 10.89 10.99 1203 11.09
31 (325) (328)  (359)  (336)

*Total amopunt of amino-nitrogen (mg)
** Concentration of amino-nitrogen (ppmy)
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