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known for their nutritional value (1). The
https://algadfood.wixsite.com/page/] (2) aims: i)
earching new seaweed conservation processes (e.g. lyophilization,
pascalization, MAP, etc.) which optimize functional and organoleptic
characteristics; ii) developing strategies for its introduction in the
ortuguese diet.

Material and Methods

Raw Materials: Seven seaweed species (Ulva rigida, Codium
tomentosum, Undaria pinnatifida, Saccorhiza polyschides, Gracilaria
gracilis, Osmundea pinnatifida, Chondracanthus teedei var.
Lusitanicus) — see Fig. 1 — were collected in north and central
Portugal. Porphyra sp. and Ulva rigida for sensory analysis were
cultivated in an IMTA system.
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Figure 2 GC-MS chromatogram.
Comparison between fresh (green) and dry (red) Ulva rigida.
showed that the main compounds contributing for its fresh flavour profile
(B-ionone and 2,4-decadienal) were different from those for the dried
seaweed, meaning that fresh U. rigida has a higher aromatic richness than

the dried one (Fig. 2).

analysis: The
results showed no
significant differences
between the average values
for texture, flavour, overall
impression and food
suitability. However, the
appearance, colour and
aroma  attributes  were
s?nlflcantly different
»partlcularly for the control
Porphyra

formulatlons (Fig. 3‘
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