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—Effect of Ashed Seaweeds on the Various Characteristics

of Brined Mume Fruit—
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Summary

The ashed seaweeds were compared with calcium hydroxide or calcium lactate concerning the effects in maintaining hardness of
brined mume fruit. Main inorganic constituents of ashed seaweeds were sodium in wakame and potasium and sodium in kombu,
and from X-ray diffraction analysis, it is presumed that the former exist as sodium chloride, the latter might contain as potasium
chloride and sodium chloride. Characteristics of brined mume fruit with ashed seaweeds were observed a greenish color (a lowering
of a and b values in hunters color), and increased in yield because there was no shrinkage of that. Also, the effects in maintaining
hardness of brined mume fruit were recagnized no differences between wakame and kombu, but their effects in maintaining hardness
were a little lower than those of usual hardners. On the otherhand, the content of calcium bound to crude cell wali polysaccharide in
brined mume fruit was lower for the small calcium amounts in the ashed seaweeds. However, in the case of pectin composition in
brine mume fruit, no significant difference could be observed between the ashed seaweeds and usual hardners.

Based on these results, it was found that the ashed seaweeds are fit for use to the conventional hardeners of brined mume fruit.
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Fig.1 Effect of dried and ashed seaweeds on Hunter's
Chomatic values (L,a,b) prepared under various

ashing temperatures.
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Table 1 Inorganic constituents of ashed seaweeds at 550C
Yield Na K Ca Mg Fe Al Cl S P |
Fraction —— —r . —
(%) (%) (ppm) (%)

Wakame 30.25 3542 6.57 496 2.11 233 140 43.74 1.22 0.22 0.25

Kombu 27.56 13.28 33.33 3.64 2.37 133 145 34.10 2.27 2.05 2.09
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Fig.2 X-ray diffraction patterns of seaweeds treated with

various ashing temperatures
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Fig.3 Effect of ashed seaweeds on titratable acidity and pH
of brined mume fruit

F;Fresh, C;Control, W-1;,ASW 0.15%, W-2;ASW 0.30%,

W-3:ASW 0.45%, W-4;ASW 0.60%, K-1;ASW 0.30%,

C-1;Ca hydroxide 0.30%, C-2;Ca lactate 1.25%
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Fig.4 Effect of ashed seaweeds on Hunter's Chomatic values
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(L,a,b) of brined mume fruit.

(Fresh mume fruit:L;47.71, a;-9.48, b;20.13)
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Fig.5 Effect of ashed seaweeds on hardness of brined mume fruit.
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Fig.6 Effect of ashed seaweeds on Ca and Na contents in AIS
of brined mume fruit. :Ca, [ :Na
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Fig.7 Effect of ashed seaweeds on [;ectin composition of
brined mume fruit.
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Fig.8 Scanning electron microscopic photographs of fresh and brined mume fruit with ashed seaweeds and Ca-hydroxide (X 1000}
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