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New search of optimum texture improvement factor in seaweed and development of nursi
ng care food that using of it.

Yamagishi, Azumi
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Kombu was boiled with 8 different types of vegetable (spinach, crown daisy, burdoc
k, radish, tomato, eggplant, asparagus, and cauliflower). As a result, a treatment boiled with spinach led
to the most softness in kombu. The softening of kombu in spinach was involved in oxalic acid. Kombu was b
oiled in organic acid and organic acid salt solution, which was contained of vegetables, oxalic acid and o
xalic acid sodium was the most softened of kombu compared to other organic acid and organic acid salt. It
was suggested that the solution of pH was not involved in softening of kombu. Softened kombu was efflux of
the dietary fiber and change of the composition.
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