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Abstract

Ca™" content and histochemicat changes during processing Mooks prepared with sea mustard (Undaria

pinnatifida) and sea tangle (Laminaria japonica) were studied. Ca*™*

content of sea mustard Mook during

gelation in CaClz solutien was net enly increased fasi, but also decreased fast during soaking in distilled water
as comparing with that of sea tangle Mook, Both solubilization of the seaweeds by 1% KeHPO4 and filtration
of solubilized seaweed were decreased the extruding ameount of Ca** from Mooks during soaking. The cell wa-
fs in sea mustard were likely frregular and long, but those in sea tangle were regular and round shape. Alginic
acid was mainfy occurred around cefl walls, The alginic acid was graduaily solubilized depending on heating
and alkaii treatment. Thus the fillament cells in sea tangle were cut finely during processing Mook, while those

in sea mustard were remained tolerabiy
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Table 1. Crude ashs and calcium contents of the homogeniz-

ed seaweeds {wet basis)
Sea mustard Sea tangle
Crude ash{%) 0.38 0.23
Ca™* contents(mg¥%;) 1.30 1.22
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Fig. 1. Changes in the calcium contents of seaweed Mooks

over gelation time.
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Fig. 2. Changes on the calcium contents of seaweed Mooks
during the soaking in deionized water.

Table 2. Calcium contents of seaweed Mooks upon different processing of sea weed before gelation

{mg%, wet hasis)

Homogenizing” Solubilizing® Solubthcmg,, and fittrating®

Sm* ST SM . ST Sivi 5T
Aﬁer gelation (24hrs) .53 B.39 7.83 793 7.68 7.99
After scaking (4hrs) 6.69 6.85 7.50 7.61 7.57 7.73

“Homogenized seaweed (3,500cp) — gelation

“Homogenized seaweed (3,500cp) — solubilization (65° C, Thr, 1% KaHPQa) ~ gelation

{

{
¥ Homogenized seaweed (3,500cp)
*SM 1 sea mustard, ST : sea tangle

— solubilization — filtration (60mesh) — gelation
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Fig 3. Histochemical changes of sea mustard frond during processing Mook,
a : original, b 1 heating (65° C in water, ¢ : solubilizing by 1% K2HPO4 soln., d : Mook {gelation by Ca™), CW 1 cell wall,
M : medulia, A @ alginic acid, C : cortex, E : epidermis, FC : filament cell, CB : center bady, CS : cutting section.
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Fig. 4. Histochemical changes of sea tangle frond during processing Mook.
a : original, b : heating (65° C) in water, ¢ : solubilizing by 1% KaHPOas sofn., d 1 Mook (gelation by Ca™*}, CW : call wall,
Mt medulla, A : alginic acid, C : cortex, F : epidermis, FC : filament cell, CB : center body, CS : cutting section
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