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Taste of Kelps and Minerals
Kiyokazu IKEDA!’, Masako Mikr", Tomoko SAKAGUCHI',
Takanori Kusano®’, Fukuko Suzuki® and Kyoden YASUMOTO?

DFaculty of Nutrition, Kobe-Gakuin University and ?Research Institute for Food Science, Kyoto University

Factors affecting the taste of kelps were analyzed. A positive correlation was found between the
umami taste of kelps and their sweet taste; and a negative correlation between the umami taste and the
salty taste. Mannitol levels in the aqueous extract of kelps positively correlated to the sweet taste of the
kelps ; and the magnesium and calcium present negatively correlated to the umami taste. Exogenous cal-

cium and magnesium reduced the release of free amino acid from kelps.
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Table 1. Free Amino Acid, Soluble Protein, Uronic Acid, and Mannitol of Various Kelps

Kelps Free amino acid"’ Soluble proteinl) Mannitol "’ Uronic acid®
examined (g/ 100g food) (mg / 100g food) (g / 100g food) (g / 100g food)
Dou-nan | 3.84 + 0.04 58 + 1 17.7 £ 0.5 2.55 + 0.06
Dou-nan [I 2.67 £ 0.02 126 £ 1 334+ 34 1.92 £ 0.03
Rishiri I 466 £ 0.03 101+ 2 249 £ 0.3 1.74 £ 0.03
Rishiri 1[I 1.36 £ 0.01 181 £ 12 220+ 1.1 3.47 £ 0.04
Kushiro I 1.44 = 0.07 45+ 1 51103 2.80 £0.11
Kushiro Il 0.92 + 0.01 56 £ 1 13.4 £ 0.5 1.92 + 0.04

1) Values are means+S.D. (n=4).
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Table 2. Water-soluble Mineral in Kelps

Kelps Water-soluble mineral in kelps (mg/ 100g food)
examined
Mg P K Ca Fe

Dou-nan [ 203t 9 69+ 2 170 £ 17 18.6 + 0.2 10.0 £ 0.2
Dou-nan [l 106 £ 3 116 = 4 150 £ 22 105 £ 0.1 172+ 0.5
Rishiri I 170 £ 5 92+1 158 + 17 19.7 £ 0.2 57t 0.2
Rishiri [l 154 =+ 5 46 + 2 153 + 15 16.1 £ 0.1 6.3 £ 0.3
Kushiro [ 3359 219+ 2 161 £ 19 26.8 = 0.1 0.8 £ 0.1
Kushiro [l 254t 5 246 + 5 165+ 8 21.1+0.1 7.2+ 04
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Table 3. Sensory Evaluation of Various Kelps

Kelps examined Umami taste’ Sweet taste! Salty taste! Sensory viscosity“
Dou-nan [ 1.27° -0.13* 0.47¢ 1.40°
Dou-nan Il 0.87° 0.07° 0.07¢ —0.40¢
Rishiri T 1.00% -0.20 0.80° 0.47¢
Rishiri 11 1.13* —0.13* —0.20¢ 1.87*
Kushiro T —0.13¢ —1.80° 2.53% —0.53¢
Kushiro II 0.60° -0.20° 0.73% —0.40¢

1) Values within a column that do not share a common superscript are significantly different at p<<0.05.
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