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Abstract

This study investigated drying processes for Kia algae (Cladophora glomerata
Kutzing) sheets production. The analyses was investigated by their colour values (L a b
scale), moisture content, percentages of rehydration, and total bacterial count (CFU/g).
The results showed that, when drying in the solar-heating cabinet, Kia algae sheets
obtaining from fresh Kia algae, and from blanched Kia algae had colour values (L a b) of
33.43, -1.18, 30.29, and 30.29, -1.63, 5.38, moisture contents of 3.06 % and 2.72 %,
percentages of rehydration of 10.74 and 9.33 %, and total bacterial counts of 1.92 x10°
and 1.46 x10° CFU/g, respectively. When using sun-drying process for 6 hours, Kia algae
sheets obtained from fresh Kia algae, and from blanched Kia algae had colour values
(L a b) of 29.10, -4.20, 13.56 and 28.25, -1.51, 4.63, moisture contents of 2.94 % and 3.20
%, percentages of rehydration of 12.36 and 10.09 %, and total bacterial counts of 2.10
x10*and 1.49 x10° CFU/g respectively.
Keywords: Kia algae, Kia algae sheets, fresh-water algae, dried Kia algae,

solar-heating cabinet
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