FNRERR AP b iy a2 1k

LER, £, HFE, Fikd, ALK
(VLR K2: & dh2a e, 7108 6% 214122)

WE. ABEFHEARM, BITEEFTLETUNER AL ST R ZALESTLEFH
B, LREN . HEFMEZE I CARE, FATHERY Hue /L, REHBELTASRE M
%%&%ﬁ)ﬂé@kkﬂue LB HTR A a* AR B G e B R L, FMEFTERERELH
AT EA RS R RZEZRTHR,300s /& d K44 0.72,0.20 mg/g 4 % & £ 0.29,
0.09 mglg, RALEG, FMEBKALEFTEF ac ELLRGRMELELETARHH
BRI R FE AR R L 60s 5, 4% ac £ 432 nm Fo 582 nm & = & 69 BOKE K
%, BHEF R 534 nm WL~ A R K BRKOE 2B bR 2 a1 69 EAL R R,

KB FWE,RE NE ;&% B k#

RESES. TS 254 XHkIREL A XEHS:1673—1689(2016)010—1106—07

Research on the Color Changes of Sargassum fusiforme
During Blanching Treatment

MA Zhengran, JIANG Qixing, XU Yanshun, YU Peipei, XIA Wenshui’
(School of Food Science and Technology , Jiangnan University , Wuxi 214122, China )

Abstract: In this paper,effect of blanching treatment on the color of Sargassum fusiforme was
studied by the combined analysis of pigment contents and absorption spectra. Results showed that a
higher value of Hue was observed and the color changed from brown to bright green after fresh S.
Sfusiforme was blanched in water at 98 ‘C. A significant decrease in Hue value and an increase in a*
value were found with the increasing blanching time , indicating a loss of greenness. Chlorophyll and
carotenoids in S. fusiforme were degraded significantly during the blanching,and the contents of
them decreased from 0.72,0.20 mg/g fresh weight to 0.29,0.09 mg/g after 300 s,respectively.
Blanching treatment led to a shift of the red absorption maximum of chlorophyll a and c,and the
absorbance decreased gradually with the treatment time. The absorption peak of chlorophyll a and ¢
at 432 nm and 582 nm disappeared after blanched for 60 s. Fucoxanthin showed a maximum
absorption at 534 nm. However,the absorbance was not significant difference with the change of
blanching treatment time.
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Color determination of Sargassum fusiforme

Table 1

after blanched for different times

0 18.55+1.53* 3.62+0.18" 15.14+2.02*
15 24.4422.47" -1.35£0.66" 23.82+3.13"
30 24.07+3.55"  -0.35£0.72" 22.66+3.96"
60 25.15+0.72" 0.94+0.29¢ 24.53+1.09"
120 24.11£2.03 3.52+0.77¢ 24.47+2.12"
180 24.09+2.38" 4.68+0.38° 24.68+2.03
300 23.99+0.55" 5.78+0.21" 25.73+0.98"

e =B R R R OR BUE Z A B 2
(p<0.05)
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Fig. 1 Effects of blanching times on the values of Hue of
Sargassum fusiforme
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Fig. 2 Effects of blanching times on the content of
chlorophyll in Sargassum fusiforme
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Fig. 3 Effects of blanching times on the content of

carotenoid in Sargassum fusiforme
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Fig. 4 Changes in absorption spectra of pigments in
Sargassum fusiforme after blanched for different
times
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Table 2 Changes in the maximum absorption peaks and absorbances of pigments in Sargassum fusiforme

5 R W AT I 1 /TR G 1B (AZA)

R I [1] /s
0 663/1.27 619/0.29 582/0.21
15 664/0.84 615/0.19 581/0.14
30 664/0.75 612/0.17 582/0.12
60 664/0.71 612/0.16 581/0.11
120 665/0.60 609/0.14 -
180 665/0.56 608/0.13 -
300 665/0.50 608/0.12 -
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Fig. 5 Effects of blanching times on the 430:410 ration of
absorption spectrum of pigments in Sargassum
Sfusiforme
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