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PEF & Fermentation
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PEF conditions

Pulse width: 6 us

Frequency: 30Hz

Electrode voltage: 24kV
Pulse count: 200, 500, or 800
Time: 6,15,0r26 seconds

Blanching conditions
Time: 120 seconds

Temperature start: 49.5+0.1°C
Temperature end: 39.5+1.7°C

Temperature start: 19.4+1.2°C
Temperature end: 23.8+1.7°C




PEF & Fermentation

PEF conditions
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PEF & Fermentation
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PEF & Fermentation

PEF1 —e—PEF2 —e—PEF3 Blanched Ground
6,50

6,00
5,50

ow
o 2,00

4,50

4,00

+
\ - ——0
3,50

0 24 48 72 96 120 144 168

Fermentation time (hours)



Freezing & Thawing




Thawing of Industrially Frozen Winged Kelp

Drip loss

Viscous and orange

T

: Thawing Analysis
Alaria e$CUIenta » 21 hrs at 4°C with > Freeze drying » Monosaccharides
Frozen in block : : : :

continuous drainage Total amino acids

Thawing
— Drip loss: 57% of wet weight
— Majority of mannitol lost

— Flavour components alanine, aspartic acid and glutamic acid lost




Quick and slow freezing and thawing

Alaria esculenta __
Fresh, wild harvested

L

Quick freeze
Individual trays at -30°C

Slow freeze
Styrofoam box at-18°C

—_—

Quick freezing — Drip loss: 20% of wet weight
Independent ofthawing method.

Slow freezing — Drip loss: 34-42% of wet weight

Highest for slow thawing

Drip loss

Viscous and orange

I

Quick thaw

10 minutes in 10°C water bath

Slow thaw
48 hrs in Styrofoam box at 4°C

—

Freeze drying
72hrs at 0.05 mbar

_ 1, Cabinetdrying __

3 hrs at 70°C

Slow freezing & quick thawing

— Total arsenic reduction: 29%

— lodine reduction: 35%

Analysis
— Minerals, heavy metals,
and iodine

Full article
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