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Abstract

Effect of temperature on some quality characteristics of aqueous extracts of sea mustard was investi-
gated. The concentration of total solids and protein and their yields in the extracts were increased
as the extraction temperature raised from 50C to 100C during initial period of extraction. However
the lower values of the percent of supernatant was obtained at 50C and 100C . The percent of yields
of solids and protein for 1 hour extraction at 100C were 21.56% and 4.7%, respectively. The highest
viscosity, which was 2.5~4.0 times of higher values of the other extracts, was obtained by 2 hours
extraction at 100T. The turbidity was gradually decreased after 1 hour extraction. The activation
energy calculated for initial increase rate of solid and protein concentration were 1.18 and 3.90

Cal/mole, respectively.
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Fig. 1. Changes in solid concentration of sea mustard
extracts during aqueous extraction at 50~100°C
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Table 1. Changes in the percent of supernatant of sea
mustard extracts during aqueous extraction at 50~100

°C

Temperature Heating time(minutes)
) 20 40 60 120 180 240
50 4987 4949 4885 4833 4821 4808
65 5530 5639 5615 5592 5639 56.39

80 55.15 54.85 55.15 54.77 55.15 54.39
90 5592 55.62 56.15 55.00 55.62 55.12
100 49.00 50.00 49.23 50.00 50.77 50.62
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Table 2. Changes in solid yield of sea mustard extracts

during aqueous extraction at 50~ 100°C (%)
Temperature Heating time(minutes)
©) 20 40 60 120 180 240
50 1533 1586 1629 1663 17.34 1731
65 17.75 1881 1946 20.11 21.02 21.02
80 1840 19.01 19.84 2041 2128 21.69
90 1938 20.00 20.93 2194 2291 2296

100 1890 2059 2156 2320 24.22 24.81
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Fig. 2. Changes in protein concentration of sea mustard
extracts during aqueous extraction at 50~ 100°C
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Fig. 3. Arrhenius plot for initial increase rates of solid
and protein concentration during aqueous extraction of
sea mustard at 50~100°C
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Table 3. Changes in protein yield of sea mustard extra-

cts during aqueous extraction at 50~ 100°C (%)
Temperature Heating time(minutes)
() 20 40 60 120 180 240
50 194 204 208 217 228 237
65 253 279 338 302 326 3.09
80 324 338 343 396 382 393
90 332 364 381 457 432 449
100 437 446 476 487 530 520
1.0
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Fig. 4. Changes in turbidity of sea mustard extracts
during aqueous extraction at 50~100°C
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Fig. 5. Changes in viscosity of sea mustard extracts
during aqueous extraction at 50~100°C
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