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Effect of organic acids and organic acid salts on softening of Konbu
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Konbu was boild in each organic acid (oxalic acid, citric acid, lactic acid, succinic acid, malic acid) solution or
organi acid salt (oxalic acid K, Na, citric acid K, Na, lactic acid Na, succinic acid Na, malic acid Na ) solution. As a
result, pH of the each organic acid solution was 3-4 and organic salt solution was around 6. The softening effect of
boiled Konbu was the most remarkable in oxalic acid among oraganic acid solutions and in sodium and potassium
oxalate among organic salt solutions. These results indicate that pH of solution was not involved in the softening of

Konbu.
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