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Introduction

The Fermentation of Fucus vesiculosus:
Sensory evaluation and product innovations
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First fermentation chopped First fermentation blend
Commercial kelp Second trial (10%)
Second trial (20%) Sensory fermentation 1 (12-days)
Sensory fermentation 2 (2-days)
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Appearance -
Green (*)

Appearance -
Brown (***)

Appearance -
Matte to Glossy…

Appearance - Red
(***)

Aroma intensity
(*)

Aroma - Grassy
(***)

Aroma - Seaweed
(***)

Aroma - Muddy

Aroma - Metallic

Texture - Surface

Texture -
Soft/hard

Texture - Rubbery

Texture - Elastic

Texture - Tearable

Raw untreated Heat treated Fermented - 12 Day Fermented - 2 Day

Post Hoc: Tukey's HSD 

0.05

Significant at alpha 0.1 *

Significant at alpha 0.05 **

Significant at alpha 0.01 ***
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Sauerkraut & Algae Sauerkraut Control


