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Table 1. Seaweed classification name

Classification Korean name Scientific name Common name
Brown Algae = Hizikia Fusiforme bundle
Red Algae 7N 1A 2 7] Gracilaria Verrucosa Sea string
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Table 2. Ingredient content of cereal bars(Unit : g (gram))

the amount of

fried brown rice Seaweed Nuts
sugar?

100 2.5 (HF) 135 50

100 5.0 (HF) 135 50

100 2.5 (GV) 135 50

100 5.0 (GV) 135 50

U allulose, stevia, and starch syrup heated at 95°C until 83

brix



Seaweed pretreatment
(Grind the dried toot for 30 seconds,
Fried dried skewers at 156°C for about 4 seconds and crushed for 30
seconds)
v
sugar preparation
7
Fried brown rice, pretreated seaweed, sugar solution, almonds
7
Molding in Mold (135 X 135 X 45 mm (millimeter))
v
refrigerated at 2C for 12 hours

7

Cereal Bar Prototype Packaging

Figure 1. the manufacturing process of a cereal bar
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Table 3. Operating conditions of the TPA(Texture Profile Analysis)

Parameter Condition
Type TPA(Texture Profile Analysis)
Prove No.4 ®3 mm (milimeter)
Strain 31.85% (percent)
Pre-test speed 60 mm/min
Test speed 60 mm/min

Post-test speed 60 mm/min
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Table 4. Sensory evaluation of cereal bars prepared with Gracilaria

Verrucosa and Hizikia Fusiforme

Sample GV1v HF1? GV29 HF2* "’
Taste 3.85 £ 0.81°  3.05 £ 0.89" 3.80 £ 0.83* 3.35 £ 1.04*
Smell 425 £ 0.79° 325 £ 1.02° 3.85 £ 0.93" 3.40 + 1.05°
Color 430 £ 0.80®  4.45 + 0.69° 4.15 £ 0.75®  3.85 £ 0.81°
Salinity 3.90 + 0.79* 353 £ 0.77* 395 £ 0.69°  3.60 £ 0.94°

Texture 420 + 062 415 + 049" 410 £ 0.85*  4.05 + 1.00°

Comprehensive

3.85 £ 0.88°  3.05 £ 0.94"° 3.80 £ 0.83*  3.15 £ 1.09°

evaluation

U Cereal bar containing 2.5% (percent) Gracilaria Verrucosa
¥ Cereal bar containing 2.5% (percent) Hizikia Fusiforme
¥ Cereal bar containing 5% (percent) Gracilaria Verrucosa

4 ) Cereal bar containing 5% (percent) Hizikia Fusiforme

_14_
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Table 5. Comparison of Nutritional Composition of Seaweed and

Commercial Cereal Bar Products.

commerc commerc commer

Prototyp Prototyp 1al 1al cial
e AV e B? product  product product
As) B4 ) CS)
Inspectio . o . )
Unit nutritional ingredients
n Item
Carbohyd
70 54 79 48 60
rate
sugar
0.2 0.6 23 14 30
content
Protein g/100g 12 33 4 20 15
fat 12 5 7 27 17.5
saturated
1.3 0.6 6 8.6 6
fat
Trans fat 0.0 0.0 0 0 0
Cholester
OISt he/10 4 3 0 0 0
ol 0
sodium & 14 38 330 240 137.5

U Cereal bar containing 2.5% (percent) Gracilaria Verrucosa 4.38 kcal/g
? Cereal bar containing 2.5% (percent) Hizikia Fusiforme 3.95 kcal/g

¥ A commercial product using cereal 4 kcal/g

* ) A commercial product with a lot of protein added to it 5 kcal/g

5 A commercial product that is high in protein and has a chocolate flavor 4.575 kcal/g
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Table 6. Comparison of physical property analysis of prototype products

Sample A control group? Prototype A? Prototype B?
maximum 1805.00 + 1942.50%
935.0 + 606.49%
stress 1294.36% 1374.64%
Entrance
3.69 + 0.662 3.50 £ 2.37° 3.73 £ 2.492
depth
6383.75 * 6869.30 = 3306.88 +
Strength
4578.362 4860.78? 2145.042
28088.25 +£ 65397.50 £ 29605.00 =
Hardness
21765.35% 45670.33? 20054 .43%
surrender 1805.00 + 1942.50 +
935.0 = 606.49%
value 1294.36% 1374.647
Adhesivene
-12.50+ 5.00? -20.00 £ 21.60° -7.50 = 5.00°
SS

VA cereal bar with chocolate on the market
2 Cereal bar containing 2.5% (percent) Hizikia Fusiforme

¥ Cereal bar containing 2.5% (percent) Gracilaria Verrucosa
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Table 7. Comparison of color difference analysis of prototype products

Prototype AY Prototype B?
L 37.97 £ 1.25° 43.22 £ 0.26%
a 2.94 + 0.22° 4.04 £ 0.182
b 7.44 £ 0.34° 10.43 £ 0.197
AE 30.95 + 1.24° 25.20 + 0.22°

U Cereal bar containing 2.5% (percent) Hizikia Fusiforme

¥ Cereal bar containing 2.5% (percent) Gracilaria Verrucosa
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