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Most of the wakame stalk and mekabu are discarded during the processing of
raw seaweed. Interestingly, considerable amounts of polyphenols and antioxidant activity still
remain in the dried products of mekabu, even though the amounts of polyphenols and antioxidant
activity in the dried mekabu are lower than those in the raw mekabu. Therefore, these finding
suggest the usefulness of dried mekabu as functional food ingredients. On the other hand, the bread
baked with mekabu dry product powder had a larger specific loaf volume and gave better sensory
properties. In addition, its amino acid score was also improved by approximately 10% compared with
the bread without mekabu dry product powder. Consequently, our results revealed that addition of the

dried mekabu powder to bread should contribute to the expanding utilization of mekabu, which is
currently underutilized, in the future.
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