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CLAIMS 

 

[Claim 1] A method for producing roasted nori comprising a heat sterilization 

treatment step of treating a sheeted nori with superheated steam of 150 to 500°C for 1 

second or more,  5 

wherein the sheeted nori is placed on a nori placement section in the heat sterilization 

treatment step, and 

an uplift preventing section including a mesh or a plurality of parallel filamentary belts 

is placed in the vicinity of the upper face of the sheeted nori so that the heat sterilization 

treatment step is uniformly carried out so as not to separate the sheeted nori from the 10 

nori placement section.  

[Claim 2] The method for producing roasted nori according to Claim 1, further 

comprising a preliminary heating step of heating nori in a form of sheet at a temperature 

of not less than 50°C, which is carried out prior to the heat sterilization treatment step.  

[Claim 3] The method according to Claim 1 or 2, wherein the time of the heat 15 

sterilization treatment with the superheated steam is between 1 second and 90 seconds. 

[Claim 4] The method according to any one of Claims 1 to 3, wherein the count 

of viable bacteria present in the nori after the step of heat sterilization treating the 

sheeted nori with the superheated steam is not more than 10
5
 per 1 g. 

[Claim 5] A treatment apparatus for heat sterilization treating a sheeted nori, 20 

comprising: 

 a nori placement section having an upper face to place nori thereon and a lower 

face opposite to the upper face, 

 an uplift preventing section arranged in the vicinity of a sheeted nori so that a 

lower face thereof is opposed to the upper face of the nori placement section, 25 

 a superheated steam jet orifice through which superheated steam is sprayed to 

the nori placed on the nori placement section, and 

 the uplift preventing section is a mesh or a plurality of parallel filamentary 

belts. 

[Claim 6] The treatment apparatus according to Claim 5, wherein the 30 

superheated steam jet orifice is arranged so as to be capable of spraying the superheated 

steam to an upper face of the uplift preventing section, and the uplift preventing section 

is configured to allow the superheated steam to pass therethrough from the upper face to 

the lower face thereof. 

[Claim 7] The treatment apparatus according to Claim 5 or 6, wherein the 35 

superheated steam jet orifice is arranged so as to be capable of spraying the superheated 
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steam to the lower face of the nori placement section, and the nori placement section is 

configured to allow the superheated steam to pass therethrough from the lower face to 

the upper face thereof. 

[Claim 8] The treatment apparatus according to any one of Claims 5 to 7, 

wherein the nori placement section is a belt conveyer including a mesh belt or a 5 

plurality of parallel filamentary belts. 

[Claim 9] The treatment apparatus according to claim 8, wherein the uplift 

preventing section is a belt conveyer.   

[Claim 10] The treatment apparatus according to any one of Claims 5 to 9, further 

comprising a device that performs preliminary heating of nori. 10 


