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Preparation of Seaweed Muk with Sea Mustard
(Undaria pinnatifida) and Sea Tangle(Laminaria japonica)
4. Shelf Life of Seaweed Muks

Yong-Hyun JUNG, Joong-Lyoul COOK, Soo-Hyun CHANG, Jong-Bae KiMm,
Geon-Bae KiM, Sun-Nam CHOE and Yeung-Joo KANG*
Dept. of Sea-Food Science and Technology, Kunsan National University, Kunsan 573-400, Korea
*Dept. of Food Science and Technology, Cheju National University, Cheju 690-756, Korea

Seaweed jellys(Muks) were prepared with sea mustard and sea tangle. Optimum storage condition
was also investigated in terms of bacterial counts, pH, titratable acidity, gel strength and total volatile
nitrogen(TVN) as soaking temperature and time in distilled water.

Gel strength of Muk decreased, and TVYN and baterial counts increased during storage in water.
Ceaweed Muk has a shelf life of 3 days at 32C in water and 15 days at 18T, Shelf life of seaweed Muk
wiih soy milk was 3 days at 18C and shorter than that of seaweed Muk without soy milk.
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Fig. 1. Changes in pH of Muks during soaking at
different temperatures,
SMM: Sea mustard Muk, STM: Sea tangle
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