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Abstract

Background: Edible seaweeds are macro algae that can be eaten as raw and used in the
preparation of food. It typically contains high amounts of fiber, complete protein, vitamin and
minerals. Seaweeds are used extensively as food in coastal cuisines around the world. Seaweeds
have been a part of diets in China, Japan, and Korea since prehistoric times. Objective: To
incorporate selected edible seaweed in pickle recipe and study its acceptability. Methods:
Eucheuma was used for the preparation of pickle food recipe. The Eucheuma seaweed was
incorporated in traditional recipe at different levels of incorporation ranging from 2, 4 and 6
percent. The recipe was evaluated for acceptability by five hedonic rating scales. Results: The
organoleptic characteristics point out that Eucheuma had a bitter taste and fishy odour. The mean
acceptability scores of seaweed incorporated recipe shows that Eucheuma incorporated pickle
were more acceptable than standard pickle recipe. Conclusion: Seaweeds if incorporated in

small amounts add taste to the products.
Keywor ds. Edible seaweeds, Eucheuma, Incorporated, Organol eptic Parameters

Introduction
Marine macro algae are plant like organisms that generaly live attached to rock or other hard
substrata in coastal areas, are called seaweeds (Hardy and Guiry, 2006). “Seaweeds” are marine

macro algae that grow in the ocean as well as in rivers, lakes and other water bodies. Some
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seaweed is microscopic such as the phytoplanktons that live suspended in the water column and
provide the base for most marine food chains. Some are enormous like the giant kelp that grow
in abundant “forests” and tower like under water redwoods from their roots at the bottom of the
sea. Seaweeds are multicellular and macrothalic. They are photosynthetic and must be firmly
attached to a stratum to stay in the photic zone where they can receive sufficient sunlight (Y ang,
2002; Smith, 2004). Seaweeds are aso called the benthic marine algae which just mean attached
algae that live in the sea (Rindi, 2004).

There are about 20,000 species of seaweeds classified in three divisions according to pigment
and storage contents in their thallus. Seaweeds form an integral part of marine coasta
ecosystems. They include the macroscopic, multicellular marine algae that commonly inhabit the
coastal regions of the world. It has aso been estimated that, there are about 9,000 species of
macro algae broadly classified into three main groups based on their pigmentation (for example,
Phaeophyta, Rhodophyta and Chlorophyta or the brown, red and green algae respectively).
Brown seaweeds are the second most abundant group comprising about 2,000 species which
reach their maximum biomass levels on the rocky shores of the temperate zones.

Edible seaweeds are algae that can be eaten and used in the preparation of food. It contains high
amounts of fibre and complete protein (Wong and Cheung, 2000). They may belong to one of
several groups of multicellular agae: the red algae, green algae and brown algae. Seaweeds are
used extensively as food in coastal cuisines around the world. Seaweeds have been a part of diets

in China, Japan and K orea since prehistoric times (Bird, 2011).

Edible seaweeds have been consumed by coastal people across the globe. Seaweeds are still part
of the habitual diet in many Asian countries. Now a day’s seaweed consumption has been
increased in Western cultures, because of notional health benefits associated with consumption.
Isolated seaweed particles like polysaccharides are used in an increasing number of food
applications due to improve product acceptability and extend shelf life. Seaweeds are harvested
or cultivated for the extraction of alginate, agar, carrageenan and gelatinous substances
collectively known as hydrocolloids or phycocolloids. Hydrocolloids have attained commercial

significance, especially in food production as food additives (Romero Gonzalez et al., 2001).
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Research conducted in western and other Asian countries reveal that consumption of sea
vegetables has prevented the onset and incidence of 24 cardiovascular disease, obesity, cancer,
osteoarthritis and diabetes mellitus. In south India the Mandapam coast of Gulf of Mannar region
harbors luxuriant growth of seaweeds (CSMCRI, 2005). Edible seaweeds produced in tones,
possess high nutritional value is being poorly consumed as food by the people in these areas as
well asin the other part of India. Exploiting natural food resources is an easy and quick solution
to prevent the rising prevalence of lifestyle and nutritional disorders. In the modern and stressful
unhealthy lifestyle seaweeds are promising as natura resource in terms of availability and
nutrient density. Hence keeping these facts in mind, the study was carried out with the following
objectives:

Incorporation of selected edible seaweed Eucheuma in South Indian indigenous recipe as

value addition.

Sensory evaluation of the indigenous Indian recipe incorporated with the selected edible

seaweed.

Material and Methods

General characteristics of the selected edible seaweeds

Seaweeds are highly concentrated in the coastal belt of Gulf of Mannar, Rameswaram to
Kanyakumari in Tamil Nadu. The data indicates that a total of 302 species of seaweeds are
available in this belt and more than 263 species are edible. Mandapam area is important coastal
zone of Gulf of Mannar where seaweeds are abundantly available and cultivated. With the
guidance of scientists from Marine Algal Research Station and Central Marine Fisheries

Research Institute (CMFRI), Mandapam the Eucheuma seaweed was identified.

The selected seaweed was edible seaweed consumed occasionaly by the local population.
Seaweed was collected fresh with the help of sea divers trained in handpicking the seaweed. The
collected seaweed was rinsed first in sea water in the collected area and packed in aseptic bags.
They were further cleaned several times with fresh water to remove extraneous matter such as
epiphytes, sand particles, pebbles and shells. Plate | shows the collection of seaweed. Further, the
seaweed was washed thoroughly to ensure that all the dirt was removed and spread out in room

temperature for drying for a period of 24-32 hours. The morphological characteristics namely
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type, colour, texture, shape and habitat of the collected seaweed were observed and the

taxonomical classification of the selected seaweed was carried out according to Fritsch, (1935).

Plate—|: Collection of Edible Seaweed as Study Sample

Incorporation of selected edible seaweed in south Indian indigenous recipe

Formulation of selected edible seaweed product
Value added product was developed with the incorporation of seaweed Eucheuma, so that they
can be used to supplement humans and determine the nutrients content in the selected edible

seaweed recipe.

Selected edible seaweed recipe

Eucheuma seaweed pickle was prepared also prepared without selected edible seaweed powder.
The selection of the product was based on the easy in preparation and packaging. Dry selected
edible seaweed powder of Eucheuma was prepared in 2%, 4% and 6% levelsin pickle.

Preparation of recipesis aformula specifying the quality of each ingredient required to produce a
specific quantity and quality of a particular food item (Khan, 1987). A written set of description
was followed for each recipe. Each ingredient was weighed using a weighing scale before and

after preparation. Portion size and duration of preparation were noted in each case. All the
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recipes were standardized for one serving and repeated thrice to get consistent results. Table 1

shows the standardized recipe aong with the ingredients used for preparation.

Table- 1 Ingredientsused for value added edible seaweed (Eucheuma) pickle and standard

SNo ngredients gﬁggﬁ{‘; L evel of incorporation
2% | 4% | 6%
1 Eucheuma seaweed powder - 2gm | 4gm | 6gm
2. Fenugreek powder 2gm 2gm | 2gm | 2gm
3. Chilli powder 10gm 10gm [ 10gm | 10gm
4, Mustard powder lgm 1gm | 1gm | 1gm
5. Asafoetida lgm lgm | 1gm | 1gm
6. Tamarind extract 5gm 5gm | 5gm | 5gm
7. Gingelly ail 15ml 15ml [ 15ml | 15 ml

Method of Preparation

1.

a W N

Heat gingelly oil and add mustard seeds, fenugreek powder, chilli powder, asafoetida,
seaweed powder (Eucheuma) and tamarind extract.

Mix well and keep covered for aday.

Next day cover the bowl with amuslin cloth and keep in sunlight for few hours for a day.
Add the gingelly ail inthejar (The oil will be at least 1 inch above the pickle level).
Cover the jar with thelid and let it mature for aweek before start using.

Sensory evaluation of the indigenous Indian recipe incorporated with the selected edible

seaweed

Sensory properties, among many other factors influence considerably the quality of food

products. A product could have an excellent composition and satisfy the highest nutrition

criteria, but if it is unsatisfactory in appearance, taste or odour it will not find the way to

Kavitha & Sumayaa 2017 1406



Volume: 3; Issue: 10; October-2017; ISSN: 2454-5422

consumers. Sensory evauation means it’s a scientific method and used to evoke measure,
analyze and interpret those responses to products through the senses of sight, smell, touch, taste
and hearing. The developed recipes were organoleptically evaluated by 5 panel members. The
panel members were selected on the basis of their age, heath, cooperation, willingness and
knowledge of sensory analysis and also the ability to discriminate the various criteria’s for

sensory evaluation.

The sensory evaluation was carried out in a suitable time around 11am to 12 pm before lunch
time. The result was recorded and analyzed appropriately. Traditional recipe was prepared in the
foods laboratory in the Department of Home Science (Food & Nutrition), Thassim Beevi Abdul
Kader College for Women, Kilakarai. Water was provided to sensory evaluator before and after
tasting the recipe. Score card is atool which helps in evaluation through direction and degree of
judgment using suitable defined scores. The panel members did the organoleptic evaluation of
these recipes based on five point scale developed by Peryam and Pilgrim (1957).

A five point Henodic Scale was developed for the purpose of evaluation of the appearance,
flavour, texture and overall acceptability. The mean score of the organoleptic evaluation was
calculated and on the basis of the total obtained scores. In general, the acceptability trial reveaed
that selected edible seaweeds incorporated recipe was most acceptable. Hence, the selected

Eucheuma seaweed can incorporate in our daily diet to improve the nutritional status.
Results and Discussion
General characteristics of the selected edible seaweed sample

The selected seaweed namely Eucheuma general characteristics and taxonomy is given in the
Table 2. The taxonomy of the selected seaweedsis classified according to Fritsch (1935).

Table-2. General characteristics of the selected edible seaweed (Eucheuma) sample

General characteristics of edible seaweed
Type Color Texture Habitat

Name of the edible seaweed

Ulva reticulate

Order - Ulotrichales Green Grass . Fre_e
: Silky floating
Family- Ulvaceace chlorophyta | green m

Class - Chlorophyta
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Incorporation of selected edible seaweeds in south Indian indigenous recipe

The seaweeds containing diet was able to keep the total cholesterol at levels similar to baseline,
leading the authors to suggest the incorporation of seaweed into the diet might be important in
the reduction of total cholesterol (Carvalho et al., 2009). The organoleptic characteristics point
out that Eucheuma had a bitter taste and fishy odour. The selected seaweed sample was dried,

powdered and incorporated into pickle recipe.
Sensory evaluation of the indigenous Indian recipe incorporated with the selected edible seaweed

The selected seaweed Eucheuma was incorporated in traditional recipe at different levels of
incorporation ranging from 2, 4, and 6 percent. The recipe was evaluated for acceptability by five
hedonic rating scales. Tables 3 show the mean acceptability scores of seaweed incorporated
recipe.

Table-3 Mean acceptability scores of selected edible seaweed (Eucheuma) incor porated

pickle
Contents Standard Eucheuma powder

2% 4% 6%
Appearance 5 4.5 4.3 3.8
Colour 5 4.4 4.1 3.7
Flavour 5 4.2 4.0 35
Texture 5 4.5 4.0 3.9
Taste 5 4.8 4.5 4.1
Mean acceptability score 5 4.4 4.1 3.8

From the table shows that Eucheuma incorporated pickle recipe to be more acceptable than
standard pickle recipe.

Conclusion

Edible seaweeds is a food stuff that has been historically consumed around the globe but is only
consumes in appreciable amounts in certain areas of the world today. Edible seaweeds from the
Mandapam coast were analysed for nutrients and ash content. The nutrient analysisis found to be
higher in al levels of incorporation Eucheuma are a good nutrient supplement, which can help
in enriching the existent nutrient quality of the common recipe. So that, incorporation with the
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edible seaweed powders can be made more acceptable. Selected edible seaweed may be used as
potential food supplements to improve the Nutritive value of the diet. To conclude from these
studies, selected edible seaweeds namely Eucheuma is safe for human consumption. From these
studies we recommended to prepare various recipes by using the seaweed contain no toxicity for

human consumption.

References

Hardy, F.G. Guiry, M.D. “A check-list and atlas of the seaweeds of Britain and Ireland, Revised
edition. British Phycological Society: London”. ISBN 3-906166-35-X, (2006).

Smith, A. J. “Medicinal and pharmaceutical uses of seaweed natural products: a review”. J
Applied Phycology, 16.4 (2004): 245-262.

Rindi F, Guiry M.D. “Composition and spatio temporal variability of the epiphytic macroalgal
assemblage of Fucusvesiculosus Linnaeus at Clare Island, Mayo, western Ireland”. J. Exp.
Mar. Biol. Ecol. 311 (2004): 233-252.

Wong, K. H., and Peter CK Cheung. "Nutritional evaluation of some subtropical red and green
seaweeds. Part I-proximate composition, amino acid profiles and some physico-chemical
properties”. Food Chemistry. 71 (2000): 475-482.

Bird, M.l., Wurster, C.M., de Paula Silva, P.H., Bass, A.M. and De Nys, R. “Algal biochar—
production and properties”. Bioresource Technology, 102.2 (2011):1886-1891.

Romero-Gonzalez, Maria E., Ceri J. Williams, and Philip HE Gardiner. "Study of the
mechanisms of cadmium biosorption by dealginated seaweed waste”. Environmental Sci. &
Technology 35.1 (2001): 3025-3030.

Fritsch, F. E. "Studies in the Comparative Morphology of the Algae: 1V. Algae and Archegoniate
Plants”. Annals of Botany 9.33 (1935): 1-29.

IJCSR specialities
$ Indexed at www.nchi.nlm.nih.gov/nimcatal og/101671355

$ Our URL reached 23,403 Cities from 123 countries

http://www.drbarpublications.in/ijcsr.php

Kavitha & Sumayaa 2017 1409



