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Study on color quality improvement and safety of seasoned seaweed
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Abstract ; In the processing and storage of seasoned seaweeds, their color often deteriorates into brown. Through

sensory evaluation and application of bionic technology,it was concluded that by adding 0. 085 g/kg tartrazine

and 0.009 68 g/kg brilliant blue in seasoned seaweeds ,the optimum dyeing formula could be gotten. Based on

The Measures for the Administration of New Varieties of Food Additives ,an conservative exposure risk assessment

of tartrazine and brilliant blue was conducted. The result showed in this formula, daily theoretical maximum

exposure of tartrazine and brilliant blue were lower than allowable maximum ADI value, meeting the security

requirement.
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Fig. 1 Holly leaves, peach leaves,locust leaves

and salted wakame special stalks
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Table 1  Dyeing formula of
tartrazine and brilliant blue ¢/kg
>t T e
B0 g g | B0 mes am
1 0 0 9 0.112 0.0165
2 0 0 10 0.112 0.0220
3 0.028 0 11 0.140 0.0220
4 0.028 0.005 5 12 0.140 0.027 5
5 0.056 0.005 5 13 0.168 0.027 5
6 0.056 0.011 0 14 0.168 0.0330
7 0.084 0.0110 15 0.196 0.0330
8 0.084 0.016 5 16 0.196 0.038 5
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Table 2 Sensory evaluation of leaves in different layers ( segments)
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Table 3 Descriptive statistics chart of leaves in the 1 -5 layers

Gutash NOONT O W fEbRiEIRZE bRiER AME RS R R ORI
C19 103 0  40.582 0.141 1.432 37.190 39.560 40.870 41.410 44.610
€20 103 0 -10.468 0.051 0.514  -11.270  -10.830  -10.600  -10.190  -8.920
€21 103 0  24.161 0.242 2.456 18.900 22.620 23.900 26.070 30.250
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Table 5 Sensory evaluation of dyeing experimental

product of tartrazine and brilliant blue
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Table 8 Control value of seasoned seaweed
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WK 6 T 77 i S T 7 Ay
R 5 28 7= S EERo SR A

857 573 758

B2 AkEREFRRAILHE
Fig.2 Comparison diagram of color

quality of seasoned seaweed

A9 RAREREFRRRHGEETFNER
Table 9 Sensory evaluation result of color quality

improvement of seasoned seaweed
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Table 10  Usage of tartrazine and brilliant blue

. . . . [20-24]
in major countries and regions
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Fig.3 Exposure risk assessment chart after
using tartrazine and brilliant blue

in seasoned seaweed
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