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The instant drying and preliminary development of Enteromorp ha prolif era

TENG Yu WANG Carli SHANG Derong ZHAIT Yuxiu

( Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Qingdao 66071)

ABSTRACT T hree-level dehydration drying technology of Enteromorp ha prolif era was
studied in order to process alarge amount of fresh E. prolif era rapidly during its sudden occur
rence and kelp processing wastes, so as to save energy and reduce pollution. The analysis and
study on compositions of E. prolif era and its content of harmful heavy metal such as As, Pb,
Gd and Hg showed that, E. prolifera was a new type of seafood with low chemical pollution,
high fiber and protein contents. Then method for producing canned product of E. prolifera
was studied, for w hich seasoning prescription and steridization technology were developed so as
to utilize E. prolifera after scientifically and rationally.
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Table I T he compositions comparison between E nter omorp ha prolif era and other seaweeds
Seaw eeds Protein Fiber Ash Ca p Mg Fe
E nter omorp ha prolif era 10. 8.76 18. . 56 0.1 0.79 0. 04
* Enteromorp ha linza 7.0 10. 8. 0. 0. 16 1.1 0. 15
Laminaria jap anic 8.7 11.8 0.0 0.71 0. 0 0. 16 0. 01
Porphyra 4.6 .0 7.8 0. 9 0.58 0.08 0.01
* ( 004)
, . 56%, (0 %) (0. 719%) (0 9%),
; , 0 79%
(11 %) (0. 16%) (0 08%), Q 04% (0 15%)
(0 01%) (0. 01%)
2.3
: . CuPb Cd ,
( 00)
, ( ) 1. 9~ 7 76mg/kg, , 0 ~ 990mg/ kg,
0~ 11 8 mg/ kg, 0~ . 04mg/kg; ( ) 46 68~ 101. 88mg/kg,
, 61 ~ 18 Img/kg, 1. 97~ 1. 05mg/ kg, 0~

5 17mel kg
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, l. 4mg/ kg Q 80 mg/ kg Q0 8 mg/kg ,
GB1964 - 0054 » , ( )
2 (mg/Lkg)
Table T he contents of harmful heavy metals in Enteromorp ha prolif era and other seaw eeds(m g/ kg)
Seaw eeds As Pb Cd Hg
Enteromorp ha prolif era 1. 4 0. 80 0. 8
Seaweeds 46. 68~ 101. 88 6.1 ~18. 1 1.97~ 1 .05 0~ 5.17
Marine animals 1. 9~ 7.76 0. ~9.90 0~ 11.8 0~ .04
GB1964 - 005 <L5 <L.0 — <o0.5
EU limit <L0 <.0 <1.0 <o0.1
1984 « », 4
’ ’ 197
( 1 ) 005
15 GB 76 - 005 » GB1964 - 005(
», ( ) <1. 5 mg/kg As (), As
l. 4mg/kg, - 98 mg/kg, (1.6 mg/kg) (16 91 mg/kg) Netten
(- 000) 15 As 17~ 88mg/ kg , Caliceti (00 ) Venice lagoon 7
As (Tmg/kg X mg/kg)~ ( 4 mg/kg X104 mg/kg), ) As
As , As R ,
3
Table. As content in Enteromorp ha prolif era and other seaweeds
Seaweeds Enteromorp ha p rolif era Enteromorp ha linza Laminaria jap anica Porphyra
As(mg/ kg) 1. 4 .98 1.6 16.91
2.4
(1) L , -
’ N cm
() ; )
() ; :
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Table 4 The seasoning rate in canned Enteromorp ha prolif era

Seasoning Citric acid Vinegar Sugar Salt Na G Wine Glue Potassium sorbate

0.5 1.0 5.0 .0 1.0 1.0 0.5 0.1
Rate( %)

R 100 C 15 min s

(4 .
10- 15-15/105 C, 70 40 C ,

(5 7CEt C 7 \ 7
C 7d, , ,
(6)

s , s s , . 00 . . s . 8~ 41
. 1999.
s s s . 006. . , O(): 4~ 8
. 007. . ,9: 4~ 5
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