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Abstract

C. lentillifera is the seaweed that has high nutritional value, and it has been promoted to
commercial culture. However, fresh C. lentillifera was a short shelf-life after harvesting. The product
development of the ready-to-eat dried C. lentillifera was necessary for extending the product shelf life to
increase product distribution and opportunities for consumer convenience. This product development
studied the drying temperature at 40, 50, 60, and 70°C and the effects of pretreatment on product
quality. The pretreatment methods were in two groups: blanching and non-blanching, which sample in
each group was soaked in 0.5% citric acid or 0.5% calcium chloride. The result showed that the ay in all
samples showed lower than 0.45 since 150 min. The swelling capacity of dried samples at 50 °C and 60°C

had similar values. Then, the suitable condition of dried C. lentillifera was at 50°C for 180 min.
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The influence of pretreatment for drying C. lentillifera indicated that the use of citric acid or calcium
chloride provided a higher moisture content than the other samples (p<0.05). However, soaked
C. lentillifera in citric acid affected the product color, which more decreasing of color value than other
samples. The sensory evaluation resulted that all samples’ sensory attributes showed the range of like
moderately to like very much. Thus, the process of dried C. lentillifera in this research produce by
blanching or non-blanching combined with calcium chloride soaking as a pretreatment method and drying
at 50°C for 180 min. This finding could be used as a suideline for developing ready-to-eat dried

C. lentillifera for further commercialization.
Keywords: C. lentillifera, Drying, Pretreatment methods, Swelling capacity
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M19199 1 dNyrUIINGUeIaINs 1N MDIUOULIITILTITN RS U TUAUR1aTY
Method Treatments Soaking 0.5% citric acid Soaking 0.5% CaCl,

No
blanching

Blanching

M19199 2 ArduagnsUsEliuAUN N UTEaNANREYDIE NI BN IR U UATLEIS N SIn S auTus U TY

Method Color value Sensory attribute
L* a* b* Appearance Color Flavor Overall
Fresh - 25.14+1.02% 4.28+0.70° 10.98+0.50° - - - -
- 22.07+7.07° 352+#1.02° 1277+386*° 7.0+0.8° 81x0.7% 7.7+0.7° 7.1+0.8°
bla:;ing Soaking 0.5% Citric acid  20.24+0.01¢ 2.30+0.02° 9.81+0.02¢  7.0+0.3°  7.0£0.2° 7.0+0.4° 7.0+0.4°

Soaking 0.5% CaCl, 23.06+0.01° 3.30+0.02° 11.57+0.02° 7.8+0.4°  8.0+0.7% 8.0+0.6° 7.9+0.4°

- 20.52+0.02¢ 3.01+£0.01° 12.26+0.02° 8.0+0.6° 8.1+0.7% 8.0+0.7° 8.1+0.8°
Blanching  Soaking 0.5% Citric acid  20.56+0.01¢  2.89+0.00° 9.00+0.01¢  7.3x0.5>  7.2+04° 7.1+05° 7.2+0.4°
Soaking 0.5% CaCl,  20.80+0.02° 3.17+0.01° 11.67+0.07° 7.8+0.4*>  8.0+0.6° 8.0+0.6% 7.9+0.4°

Note: > <9 Means in the same column with different superscripts differ significantly (p<0.05).
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fiAwiningamaidu  (R? = 0.7146) Lesanmseuwsisiieensd 70 ssriwaifos yliaruguresiiegisanag
a9 lugsdureaniseuns (Wi 0-90) wazeey q anasegensiilunaidonn Fudulunumgu]
n1souuts Inenisldgamgiigilunisouuisdsnaliaiuiuvesiiegdluraafuresniseuniadidunnsig
pgadalauaIntInanuazUatsvesnseuuiailowSsuliisufugamgfidu q (40, 50 uaz 60 srwALTYa)
uazfigaumail 70 esrwaldua dwalsian a, vesfiog1slmamiian (il 24) agndlsAay Arwanusalunisiu
FesamEIIe{UBUUTIT 70 ssriwailea flAdiga (p<0.05) (1wl 28)
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avufeurtiliiAnnisundesnvesansazansiiog nglumadamite wandeifivgamgilvigatu vililasainees
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0.60 nansAnuntaenndesiunuideves Pradana et al (2019 p. 1) fisn891u97 mm%wumami'wawﬁﬁ
flguugil 50 uaz 60 SRLUR DL amaaﬂawwﬂwmumam 180 Uil vaugi Anantpinijwatna et al.
(2018, p. 6) 318974 amwmumwmwmmmwW’Nawammwammm 50 pemiaLTea 1Fuanateg A
fnan 240 unit wazransALUFIVRsEMIIEIIIE{UB UL 50 uar 60 psrLwALTEa danuamsalunsgaty
ildlndidestu (il 28) sl anuanansolunisfudivesainatenaseiusuuietusgiudadnisuen
iy gl AnuBuduivs wazanudion udu uartadonielu Wy dwdsznevvesems Anutu Anmmun
Lag3UNTI ASUNINIEar8vesnn Wudu (Karam et al, 2016, p. 38) UaNa N N1TEULHIAINIY
Euchema cottoni dan Gracilaria sp 7 50, 60 uaT 70 DeFTALTYE 1Ian 240 Uit ﬁmfmmmmlumﬁaﬂ%’uﬁw
Tainfu 10.85, 9.21 waz 8.93 Tadans/nsuA10819U1e Aua1dy (Pradana et al., 2019, p. 6) et olsrle
amsensequeuLsisinun i Tnsfidalianuvasndiededuilan waginisliwdsnulumsuussuiimngas
nuATeiladenldanmnd 50 esmiwaidea Wune 180 wiit lunseuurisaminenisedu Wefnwmanszmuain
MsLpSeTuduAEIRNe q Aeunnseuws

KanszIUIINMaRIBNTuduiounseuLsiiTinoRuAMTaAMIENIE {ua U

amenseiuiuddiTinitlassaiuuugaslofawad annsadaasesiuadls (Domozych et al.,
2012, p. 1) hazudawadidamanedugnnlsn (Sulfated polysaccharides) uazarsusndanwodnaaailsn
(Carboxylated polysaccharides) Wudulsgnau Jonsson et al., 2020, p.7) Flrlassas1svewiasadanunsa
azanehldie mndeanmsatadamanodugaalsivililaslithfou viemnidendunsavieadoddans
Tuvsnasnnuarldinauiu (Rodriguez-Jasso et al., 2013, p. 32) naanamnd 3 Lidulumudnuaslasais
wadvesamiewedu Tnsfogandumnasiimutumdetosningulian oadunsgsseziailunsain
wIenisudliuiune vienududuvesnsaligunnnedvilvinuvadvesainstoniseduiinadny
Fenrenisaanduidiluilidestunieduieniniinujasendiimiasineulednediiueasondina
(Polyphenol Oxidase) ufinnnan1svaaes fegeuuiiinioududuieisnisandmaldan L* sndndilaasn
desannisarnyiliuiinueaslsfladsaiiniu Tnsningsadvesamiewisequiianisaareduas no s
ﬁﬂﬁmuﬂizﬂauﬁaxawaﬁwiﬁluaﬂmiﬂawaaaéu (Ahn & Choe, 2015, p. 1267) imﬁaﬂaakﬂaéﬁuﬁuiaﬂi’mq
favaneild wandeeninnlastaiisvesamienisedu dwaliuiinuaaslsiaduesansnensoduiiaiu
w&amsan et aaslsilad O fauasiasennudeuunnitraslsiiad 1 (Ahn & Choe, 2015, p. 1267) hagns
aAIYBIAT L* a* UaY b* YasaImitenseiuauuvainainnissiufifurensadfegluresingiuiilelia
UfjAse1uaaisn (Maillard reaction) (Nyangena et al., 2019, p. 3861) nsAnwfidenndosiunuideves
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Anantpinijwatna et al. (2018, p. 6) f151691UNANITOULIIAINIBNIIBIUT 50 BarBALTEd UL 400 Unil
dawalien L* uaz o* vemdnfariduwliuanas wagen b* Suwnldudfisdu Suiereilildudnsndainiiengs
anuazngulaiadnildl a* ganindned1edu q erafiamgainyjisemaaise variinisldunadeunaslsd
Tunandsuduiudislfntaradvesamieniseduiinnuuusafiuty Tnsuaadouloseuiufasendu
nseLnARA (Liu et al., 2017, p. 89) Feunaidoulesoufanyaisuendavuaisveunaduaienislilududy
myAsvendavuaemaiudnaenidld funaaiBouunawy TnswraiBouunawnidioifinssansamluns
%’UﬁaﬁwaﬂuLaqaﬁLﬁuﬁauﬂizﬂawawﬁwnaé linuvadiianuudasafindy (L et al, 2017, p. 89)
JwhiAansaadvansazatesig 1 samﬁaﬂaaii?\laa‘ﬁ'L‘fJua'auUszﬂaumaaaméwmqaiuﬁaaﬂdwé’haamﬁhﬂéf
widheasazatsunadounaoled nsUseununmmaUsramduda (113197 2) AzuuuALYTIUYDIRIDEN
fwdondududenismniissuneuieuasfegsiivieudusulaensandolian nsufunsurluuaadey
raglsrfiAlndiAnetu nisfiasuuurumeurosegeiiniouduiufeTBinatdeglussiureuinnanadums
ot Tedudnuussngifnaaeuiiundndusiudr3usuinisiesanivemwdndas (Sharf et al., 2017,
p. 363) fuiushegefiiFlndifssiumoganidldsuarunuauroulnssiuganies ey

ayunan1sIdeuasdalauanuy

n13aIN Wsen1saInsuiunIsueimegsieuaadsuaaslsndududesas 0.5 u 5 Wil 1Wuisns
wissuTusuzaunesumsouLianewseduitguvnd 50 sseiwaldea u 180 un anmgiluane
fumnzauifiansmiandasdimuanutu f a, LazN13AUAITDIEINTIENWB{UB UL B813lsAnIL @M
waseduitouuidunninegnaiia a, Anin 0.6 Fadulunudermunvesnaniusiamsisouurniy une.eoe/
beca wazmsUsaiugunmnesramdudavesiedisliaguuuaureulussdureuann nsAnwianunsn
illdduamdunsianfiososennszuiunsudnansensequouwidudandydls
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