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Abstract

Research Title: Dried seablite (Suaeda maritima) producing by solar stove and quality

control
Author . Asst. Prof. Dr. Yuttana Sudjaroen
Year : 2015

This research was aimed to produce dried seablite (Suaeda maritima) by solar
stove, evaluate nutritive value and cooking characteristics of dried seablite and
determine shelf-life of dried seablite. Scalded seablite were blowing by electrical fan
1-2 hrs before dried by solar stove. Solar stove (size 60 x 120 cm with 4 sieves) was

dried 2.5-3 kg of scalded seablite. Maximum of sunshine was optimal time (10.00

a.m. to 4.00 p.m.) for seablite drying, which yielded 45-60 °C in internal temperature
of solar stove. Scalded seablite was dried within 1-2 days and remained 250-300 ¢ of
dried seablite. Preserving of dried seablite in vacuumed plastic bags and evaluation
for nutritive values, dried seablite was contained high dietary fiber (21.99 ¢/100 ¢ or
11 g/per serving) and high calcium (616.02 mg/100 ¢ or 308 mg/per serving). After 3
months storage, dietary and calcium were insignificant reduced (20.5 ¢/100 g and 610
mg/100 ¢, respectively). Dried seablite was cooked to wing bean traditional salad
(replaced wing bean by dried seablite) and then after tasted for their satisfaction (50
volunteers), which was similar to wing bean in food taste, characteristic and texture
with crispy appearance. After 3 months storage, food taste, characteristic and texture

of dried seablite were decreased, however, there were still acceptable for cooking.

Keyword: dried seablite, food preservation, solar stove, nutritive value, shelf-life
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