TASTE
Edible seaweed for taste enhancement and salt replacement by
enzymatic methods.
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Background

Health authorities worldwide have recommended reducing salt in processed
foods in order to reduce the risk of high blood pressure. Seaweeds have a
naturally salty taste being abundant in minerals like potassium and
magnesium besides sodium. This salty taste improves the flavor profile of
foodstuffs. In addition, some seaweed contain a range of of potential flavor
components that can naturally enhance the flavor of food. Mild enzymatic
processing can release potential flavor components like proteins, peptides,
amino acids and reducing sugars.

Aim

The aim of this work was to develop a processing method to release flavor-
enhancing components from the edible seaweed species Fucus vesiculosus,
Ascophyllum nodosum and Saccharina latissima using mild enzymatic
processing.

Methods

A range of carbohydrate degrading enzymes and proteolytic enzymes were
tested on the seaweed and various chemical characterizations were carried
out on the resulting products. Analysis of neutral and reducing sugars, protein
analysis, SDS page analysis, thin layer chromatography and amino acid
analysis were used to identify the seaweed species, enzyme and process that
gave the highest taste enhancement potential.

Results

A relatively simple process flow was developed with the potential to scale up
for industrial production.

The most promising raw material, pre processing methods, enzymes and
conditions during enzymatic digestion were identified.

Conclusion

The project showed that enzymatic digestion of edible seaweed is a promising
and innovative way to produce a new and all natural product for taste
enhancement and salt replacements in food products.
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TASTE
Notkun ensima til framleidslu bragdefna ar para
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Inngangur

A heimsvisu hafa heilbrigdisyfirvéld meelt med ad minnka saltneyslu til pess
ad minnka aheettu a lifstilstengdum sjukdomum svo sem of hium
bléadprysting. Salt hefur bragdaukandi ahrif & matveeli og pegar saltmagnid er
minnkad minnkar einnig bragdid. | para er ad finna morg steinefni fyrir utan
natrium, svo sem kalium og magnesium, sem gefa honum sitt nattirulega
salta bragd. Sumar parategundir innihalda einnig dnnur bradgaukandi efni
sem geta bragdbeett matveeli. Mild ensimmedhéndun getur losad um
bragdaukandi efni svo sem protein, peptid, aminosyrur og afoxandi sykrur
sem heegt er ad nota til pess ad bula til bragdefni ar para eetlad til pess ad
bragdbeaeta saltminni matveeli.

Markmid

Markmio verkefnisins er ad préa feril til pess ad framleida bragdefni Ur
parategundunum Fucus vesiculosus, Ascophyllum nodosum og Saccharina
latissima med pvi ad nota milda ensimmedhdndlun.

Adferdir

Nokkur mismunandi ensim voru préfud & paranum vid mismunandi adstaedur
og ymis efnafreedileg préf framkveemd & afurdunum. Greining & hlutlausum-
og afoxandi sykrum, proteingreining, SDS gel og thin layer chromatography
auk aminosyrugreininga var notad til pess ad velja pa parategund, ensim og
adsteedur ensimmedhdndlunar sem gaf afurd med mestu bragdaukandi
ahrifin.

Nidurstodur

Hannadur var ferill fyrir framleidslu bragdefna ur para sem haegt er ad skala
upp fyrir idnadarframleidslu. Valid var pad hraefni, ensim og adsteedur vid
ensimmedhondlun sem gafu bestu afurdina.

Alyktun

Verkefnid syndi fram & ad notkun ensima til pess ad bua til bragdefni Ur para
er veenleg og nystarleg leid til framleidslu a nattdrulegri voru til notkunar i
saltminni matveeli.



