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Abstract This study conducted chemical and physical hazard analysis on the acidity, peroxide value, color removal,
and limit criteria of metal detector of roasted laver. The Hunter color L- and a-value of roasted laver was higher than
the control, and the b-value was higher at 400°C. The limit criteria establish by metal detector was determined to
a sensitivity of 60 because it detected 100% in a sensitivity of 60 to Fe and Sus. The acidity and peroxide values
increased with increasing temperature. These results confirmed that roasted laver is safe when roasted to 300C for
5 seconds.
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27N Acid value) =

S sample weight

M : 0.IN KOH Z:H]ZmL)
B : blank Z~H|%H(mL)

F 0.IN KOH factor (1.000)

3 . M—B)XF
I}2ka}E7H(Peroxide value) = (#)X
sample weight
0.0IN sodium thiosulfate 44| Z(mL)
© blank 4~H]ZH(mL)

S
M
B
F 0.0IN sodium thiosulfate factor (1.000)
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Table 2. Changes in chromaticity of laver by cooking

methods
(Mean+S.D)
Control 300C 400C
(5 sec) (3 sec)
L 14.50£1.67" 15.5742.05 15.02+1.91
a -1.33£1.26 -1.2140.52 -1.40+0.58
b 0.40+0.73 0.71+0.61 0.94:+0.82
L : degree of lightness(white = +100 <> 0 black).
a : degree of greenness(red +70 <> -80 green).
b : degree of yellowness(yellow +70 <> -80 blue).

" Values with different superscripts in the same row are significantly
different at p<0.05
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Table 3. Detection rate of Metal detector (Fe)
Position Sensitivity ~ mm® 1 2 3 4 5 6 7 8 9 10 Dmc:;"ﬂ;l rate
1.2 X X X X X X X X X X 0
50 2.0 O O O O O O O O O O 100
Left 2.5 O O O O O O O O O O 100
1.2 O O O O O O O O O O 100
60 2.0 O O O O O O O O O @] 100
2.5 O O O O O O O O O @] 100
12 X X X X X X X X X X 0
50 2.0 O O O O O O O O O O 100
Middle 2.5 O O O O O O O O O O 100
1.2 O O O O O O O O O O 100
60 2.0 O O O O O O O O O O 100
2.5 O O O O O O O O O O 100
1.2 X X X X X X X X X X 0
50 2.0 O O O O O O O O O O 100
Right 2.5 O O O O O O O O O O 100
1.2 O O O O O O O O O O 100
60 2.0 O O O O O O O O O O 100
2.5 O O O O O O @) @) O O 100
Table 4. Detection rate of Metal detector (Sus)
Positon  Sensitivity ~ mm® 1 2 3 4 5 6 7 8 9 o P etec(t;/"o;‘ rate
1.5 X X X X X X X X X X 0
50 2.0 O O O O O O O O O O 100
Left 2.5 O O O O O O O O O O 100
1.5 O O O O O O O O O O 100
60 2.0 O O O O O O O O O O 100
2.5 O O O O O O O O O O 100
1.5 X X X X X X X X X X 0
50 2.0 O O O O O O O O O O 100
Middle 2.5 O O O O O O O O O O 100
1.5 O O O O O O O O O O 100
60 2.0 O O O O O O O O O @] 100
2.5 O O O O O O O O O O 100
1.5 X X X X X X X X X X 0
50 2.0 O O O O O O O O O O 100
Right 2.5 O O O O O O O O O O 100
1.5 O O O O O O O O O O 100
60 2.0 O O O O O O O O O O 100
2.5 O O O O O O @) @) O O 100
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Table 5. Efficacy test of Laver (Fe)

Detection rate
(%)

—_
S

Sensitivity mmd 1

1.2

Left-up 2.0
2.5

1.2

Left-middle 2.0
2.5

1.2

Left-down 2.0
2.5

1.2

Middle-up 2.0
2.5

1.2

Middle-middle 2.0
2.5

1.2

Middle-down 2.0
2.5

1.2

Right-up 2.0
2.5

1.2

Right-middle 2.0
2.5

1.2

Right-down 2.0
2.5

100
100
100
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100
100
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Table 6. Efficacy test of Laver (Sus)

Detection rate
(%)

S

Sensitivity mm® 1

1.5

Left-up 2.0
2.5

1.5

Left-middle 2.0
2.5

1.5

Left-down 2.0
2.5

1.5

Middle-up 2.0
2.5

1.5

Middle-middle 2.0
2.5

1.5

Middle-down 2.0
2.5

1.5

Right-up 2.0
2.5

1.5

Right-middle 2.0
2.5

1.5

Right-down 20
2.5

100
100
100
100
100
100
100
100
100
100
100
100
100
100
100
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100
100
100
100
100
100
100
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Fig. 2. Acid value of laver by cooking methods Fig. 3. peroxide value change of laver by cooking methods
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