%1% 522 M B hh %4 i ke I AR Vol. 11 No. 22
2020 411 A Journal of Food Safety and Quality Nov. , 2020

IMA FEEL 5 OMC, IZRRT, Rl

(1. PEVEEREE MRS TR, B 266003;
2. P EDKFRIEI B B K A IISE R, 8 266071)

B OE: BEY ORI Ly SO B IR A SRR . FESE ORI S [ e S A S o
MT%&$@%\ﬁﬁﬁ%\mﬁ¢$@m,f SRR L AL HEA T HACE TR O, [R] IFAED 5 e £
Jr O gt ] i AT R A G AL PR, NE AT RS R . SRR BRI P, R
T 3 RRISTUERY; TR 90T M B R, DROK TR e (T ) S R T KT B
SRR b BRI B P B AR o RV Ak B T A R IR 80% L b &R RIRINT
7 S AT PP R o B TR BE 0 0%, B AR SR At Ty i 35 IR, S | AVl AN AL A
et 2 KU
REA: Wl ESROr B B ARES

Effects of processing methods on the nutritional quality of kelp
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ABSTRACT: Objective To evaluate the effects of different processing methods on the nutritional quality of kelp.
Methods The fresh kelp obtained in different sea areas and periods was processed into dry kelp, salted kelp and
salted semi-dry kelp. Then the basic nutrients including water, protein, iodine and dietary fiber of four kinds of kelps
were measured. The kelp products were soaked and cooked in simulated family eating mode, and the iodine content
before and after treatment was determined. Results The amounts of iodine, protein, dietary fiber in fresh kelp were
higher than those in other kelp products. The content of mineral elements in dry kelp was higher. Moreover, the
mineral elements content in kelp samples from abyssal sea was higher than that from shallow water. The iodine and
protein content of kelp in maturation period were higher. More than 80% of iodine in raw kelp products was lost

during soaking and cooking process. Conclusion Different processing methods may result nutrient components loss
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in different degree in kelp. As the low iodine content of kelp in the state of edible, there is no risk of excessive iodine

supplementation to consume kelp moderately.

KEY WORDS: kelp; nutritional components; iodine; edible state

1 5 &

W7 (Saccharina japonica)fe—FE K KA #E, 20
28 50 AFACHI T LA 7 TR FE IR 3 XN T 35858, HAjH:
PR i Rt R 2, SR IR E KT IR A SR
U2 gl i35, BRFE, SHMAMER S, £
HERIRZ M RF ER . W& 2R 20, W58
B, HEERE . RS, HARME . Fiis. Mk
i A= K AN B D RE IR S 2 R RED. T B 4R 4k
— Pl E PR AR D RE R & S ROk, ReAR NS B %3,
IR, A R AR IR G R R, =
SRRy PR BRI . SETTR SRR, SR ARHLAE
M A LA R E A EY, IS RS R AR
A — e R RE 1R S T FF R A i 1

Ve FIT 25 5 SR A3 1 R A ol 22 i DR 2R R[] 4 FH 1Y,
FEAFE RIS ] . AR EE L WA SRl i T Ab
PR K 20 4D 50~70 4548, Black 450571 Schiener
2581 Adams 2PV 2T IR X TR IR Y BE TR T 1R Ak
JEIFRFST o 20 B O] 3 [ AS [ A K B8 10 AT 85 9
HEFTWRIE, R B R G% gty T o0 ot o ol A1 7 S W
By, MLk AES AR, XL B I i S
P IR o B TS, KRBT IO PR A
W, 4B BRI I B KT S I, T S RO B R I A T
SRR Er BB/ N7 Sy o Wit S IxE 3 R R Y
VA A T SRR BT, KB 3 Rk R AT IEACE 3R
BTSN o A SCHEBURE 2 AN MEIX), LIAIH
SRASCHA ST 1 ity B FL A B T . AR . R
T RIS G, X I ACE IR A Y T R
FEo00T, B AE AT T il AN TR DR 26 Xl o 77 o o R
HYRENR, SRty 7 it B & R A T SR AR HE, (2
PEHEHE P B R A
2 MREEE
2.1 UER5IH

7800 MU A AF B TR ORI GE R Agilent 23 7)),
MARS-X {3l i fif A (& [F CEM 22 ]); GWBG-50 mL £ JJ
TH A (AL I B A BHHCR IR W ), GZX-9140 HHVEIR T
PR (AU S FERR AR QBB BN F)); EH3SA 2 I i 24 (7
T JRAA B AT FR 22 F); KQ-500DE i A5 /K ¥ A (FIK =
SEAL A B A

BN O BRI TR R AT BE) o

ToK OB A . RIREN . SR . KB
B OBRRRPE . RHIR . AR AL, JURUERE AR R
2w, BURIER | o-TERE . ARE [ LR T A1k
BHERB A RRA ), HEE, CI5(Eisal, i sk 1k
BHEA R A, 5256 % /K Milli-Q 4tk .

IR 3L 3 B, SRAE T ILZRENE A VB 2 AN, I
A TEEGEBGR K X OKIRTE 20 m Z4)FREH Ay, TKIX
OKIRTE 30~40 m)PRich A,, B UK IR 30~40 m,
22 EWHE
22,1 EABRSSEHNE

IKAYEEAE « 28 GB 5009.3-2010 £ HPK Ao
s ) Bk MBS REROIE : 218 GB/T 5000.5-2016
(P EARAIE ) "k REE g BiE .
%R GB 5009.88-2014 (£55h PREE L4y ) U9,
222 AsENE

Z: I8 GB 5009.267-2016 £ 424 [ F bR £ b
F e ) O —ik
223 FHMREAFASEONE

Z: i GB 5009.268-2016 { &M Z 2 EFRInER R T £
JEE I ) M —k
224 HEFSEmI

T T T2 R —IEBE—90~100 CHET 1 h—
Ty, HBPEHINT TL: FR-SHR-RZE SR HE
K- - Bk -G, ShEeE T T 12 &
B —90~100 °C #tF 1 h— iRy iy .
225 BEMFERRF XLEET

BN R AEERERA 10 R —
YOKIZHL 6 h JFEUH K, BRI, Bkl AbBE . KRt at
PG U R SN AGE K T EEf A, i
LIS R REREAN D A, RIS T
2.3 HUBAIE

JIAE AR A IS BRI A T E 3 K, FH Excel 2019 X
THEAEIATHT, H Origin2018 44

3 HREDR

31 BEEXEZERPDESE

Xt 6 453 RN T B KIS gty o 1 d FSC A HE A 7
FEACE TR BATINE, S5RANR 1 PR, SR ah

BB AR 2SR TR, Tl



T, S Ty AR S R R R 8231

Vgl FR A 1 AR £ 2 A A e S B [ 9
AR BRI B AT 4R AR T, N T R
AT M T AT 22 2 U R AT 2 T PR K I 2 AR
PEETHERIEMRAEK P, i R PSR B 27 2 5 IR i

F1 AMETERNEREFRHIER(g/100 g, TEIT, n=3)
Table 1 Basic nutrient content of 4 kelp products (g/100 g, dry base measure, n=3)
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Fig.1 Basic nutrient components content of kelp in three areas
and various periods
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Table 2 Content of mineral substance in four kinds of kelp products (mg/kg, dry basis, n=3)
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Table 3 Iodine content in kelp soaking fluid (Determination of iodine content in 10 mL soaking solution, mg/mL, n=3)
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