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Which Nori looks |ike good taste?
Dried Laver §zi8 &
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For the purpose of estimation of the quality of
dried laver Porphyra spp., glucose decomposed
from polysaccharide, water-soluble protein,
chlorophyll-a, vitamin C, free amino acids and
bound water were measured for many kinds of
dried laver cultured at the same "nori"-farm.
Good observed between

And

correlation  was
water-soluble protein and chlorophyll-a.
also good correlation was observed between
water-soluble protein and bound water as a
result of these measurements. So, what is the
most important things to determine “the quality
of nori” . And can we determine the cultivation

area of the nori.
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