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Effect of Storage Conditions on Quality Stability of Dried Laver(Porphyra tenera)

Kil-Suk Jo
Department of Food Science, Wonju National College, Wonju 220-711, Korea

Abstract

Quality stability of the dried laver Porphyra tenera depending on various light sources, water activities, packaging materials
and storage temperatures were investigated by peroxide value and chlorophyll degradation. Major fatty acids of dried laver
were 45.7% eicosapentaenoic acid and 13.6% palmitic acid. Quality stability was increased in order of darkness, incandescent
and fluorescent, increased sharply with the decrease of water activity and temperature, and also improved by the packaging
material with strong barriers of water vapor, oxygen and light.
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Table 1. Fatty acid compositions of dried laver”

Fatty acid Content(%)” Fatty acid Content(%)
14:0 08 18:2 89
15:.0 1.1 18:3 0.7
16:0 13.6 20:1 83
16:1 12 20:2 13
17:0 8.1 20:3 12
18:0 1.3 20:4 34
18:1 44 20:5 45.7

" Moisture content was 11.2 percentage

YAl values are means of triplicate determinations. Expressed as
weight percent and calculated from peak areas of the gas
chromatogram.
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Fig. 1. Effect of light source on the peroxide value and
total chlorophyll content of laver during storage at 30T for
60 days.

—, Peroxide value; ---, Total chiorophyll content; O, DAR(dark), [,
INC(incandescent); A, FLU(fluorescent)
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Fig. 2. Effect of water activity on the peroxide value and
total chlorophyll content of laver during storage at 30T for
60 days.
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Fig. 3. Effect of packaging material on the peroxide value
and total chlorophyll content of laver during storage at 30
T for 60 days.

-—, Peroxide wvalue;, —, Total chlorophyll content; O,
OPP/PE/SSF(20/18/ 20um, translucent); A, PET/PE/AYPE(12/20/12/30.m,
opacity), (], OPP/PE/ CPP(20/20/20m, opacity)
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Fig. 4. Effect of temperature on the peroxide value and
total chlo- rophyll content of laver during storage at 30 T
for 60 days.

---, Peroxide value;
A, 30C

—, Total chlorophyll content; O, 10C; [}, 20C;
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