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TITLE OF THE INVENTION

METHOD FOR APPLYING SEASONING LIQUID TO SEASONED
LAVER
- BACKGROUND OF THE INVENTION
5 Field of the invention
The pfesent invention relates to a method for applying
seasohing liquid to dried laver.
Description of the relate rt
Normally, to produce seasoned laver, a syrupy seasoning

10 ligquid called "tare" -in Japanese is uniformly applied to both
sides of dried laver. Basically, the seasoning liquid is
applied to dried laver as.follows: First, three-stage sponge'
rollers are arranged vertically so as to be in contact with
each other. Then, when the uppermost roller is rotated while

15 being supplied with a seasoning liquid, the second and third
rollers thereunder are also rotated and the seasoning liquid
is fed in sequence. When dried laver is allowed to pass
between the second and third rollers, the seasoning liquid is
uniformly applied to both sides of dried laver.

20 FIGS. 7 and 8 show a laver seasoning device used
currently. This device is configured by combining sponge
rollers a and threads b. FIG. 7 is a side view of this
device, and FIG. 8 is a front view thereof. In these

- figures, two rows of four-stage sponge rollers a are arranged

25 vertically, and other rollers e are provided in front and in

N I
B e A




The present invention relates to a nethod for applying seasoning liquid to
.dri-ed-or-roeasted-taver. Description of the related art Normal ly, to
produce seasoned Iaver a syrupy seasoning liquid called "tare" in

Japaﬁbs§m$ applled to both sides of roasted |aver. Basically,
applied to roasted | aver as follows: First,

t he se .
t hr ee- lgnu roIIers are arranged vertically so as to be in contact
wi th each other. Then, when the uppernost roller is rotated while being

supplied with a seasoning liquid, the second and third rollers thereunder

are al so QA F aHb RCHRPHHY Rhird sponge rollers ¢ and d. These
rollers e are connected to each other by threads b, which

prevents dried laver £ from being wounded around the sponge

rollers ¢ and d. A seasoning liquid is supplied from a

5 faucet g above the rollers and fed to the uppermost roller h
to the lower-stage rollers in sequence. By making dried
laver f pass between the rollers ¢ and 4 positioned second
and third from above, the seasoning liquid is applied to the
dried laver £f.

10 However, the above-mentioned conventional method for
applying seasoning liquid to dried laver has the following
problems: .

(1) When a solid matter, such as curry powder, is contained
in the seasoning liquid, the solid matter sticks and

15 accumulates on the surfaces of the sponge rollers, so that it
is difficult to apply the seasoning liquid to the dried
laver. For this reason, it is necessary to remove the solid
matter by filtering the seasoning liquid.

(2) If the viscosity of seasoning liquid is increased or the

20 supply amount is increased, there is a possibility of dried
laver being wound around the sponge roller.

(3) The sponge roller has high water absorption properties,
and the seasoning liquid soaks into the sponge roller well,
so that it is difficult to clean the interior of sponge

25 roller. Therefore, microorganisms such as mold breed, which
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liquid is fed in sequence. Wen roasted laver is allowed to pass between
.1the second . and.third rollers, the seasoning liquid is uniformy applied to
bot h sides of roasted |aver. FIGS. 7 and 8 show a | aver seasoning
devi ce TnsGHeet BasBedReplyced Thi s device is configured by combini ng sponge

rollers. b. FIG 7 is a side viewof this device, and FIG 8
Is afro . In these figures, two rows of four-stage sponge
rollers e vertically, and other rollers e are provided in

front and in
is bad for health.

(4) If a strong seasoning liquid is applied to the whole
surfaces of dried laver, the taste sometimes becomes strong.
The present invention was made in view of the above
5 situation, and accordingly an object thereof is to provide a
method for applying seasoning liquid to seasoned laver, in
which seasoning liquid containing a so0lid matter can be
applied, dried laver is not wound around a roller, and which
is good for health and provides proper taste.
10 SUMMARY OF THE INVENTION
The present invention was made to achieve the above
object, and the gist therebf is as follows: A seasoning
liquid is stuck on a convex or concave surface of a
hydrophobic roller having a rugged surface, and dried laver
15 is brought into contact with the roller, by which the
seasoning liquid stuck on the convex or concave surface is
applied to the dried laver. Also, a seasoning liquid is
stuﬁk on a roller having linear objects wound around the
surface thereof, and dried laver is brought into contact with
20 the roller, by which the seasoning liquid stuck on the linear
objects is applied to the dried laver.
The method for applying seasoning liquid to seasoned
laver in éccordance with the present invention will be
described in detail with reference to the accompanying

25 drawings.




2 .rear of the second and third sponge rollers ¢ and d. These rollers e
‘are cornnécted to each other by threads b, which prevents roasted |aver f

fron1bq% n ed aro d the sponge rollers ¢ and d. A seasoning |iquid
S suppl et g above the rollers and fed to the uppernost
rol | er -stage rollers in sequence. By naking roasted |aver
f pass b lers ¢ and d positioned second

FIG. 1 is a schematic side view of a device for
applying seasoning liquid to dried laver in accordance with
the present invention. In this device, four-stage rollers 1
are arranged vertically. A roller 2 positioned third from
5 above is a driving roller. When this roller 2 is rotated,
other rollers are rotated at the same time. Then, when a
seasoning liquid is supplied from above, the seasoning liquid
is fed from an uppermost roller 3 to lower rollers in
sequence. When dried laver 4 is inserted between the third
10 roller 2 and a lowermost roller 5 and fed intermittently, the
seasoning liquid is applied to the dried laver 4. The
seasoning liquid can contain'the powder of curry, miso, sea
urchin, ume powder, etc.
FIG. 2 is a schematic side view of another device for
15 applying seasoning liquid to dried laver in accordance with
the present invention, like FIG. 1. For this device, the
seasoning liquid 6 is supplied form below. Specifically, a
vessel 8 containing the seasoning liquid 6 is placed under a
lowermost roller 7, and the lowermost roller 7 is rotated to
20 stick the seasoning liquid 6 on the roller 7 so that the
seasoning liquid 6 is fed to upper rollers in sequence.
The third roller 2 and the lowermost roller 5 shown in
FIG. 1 or an uppermost roller 9 and a second roller 10 shown
in FIG. 2 have a surface of a rugged shape, or linear objects

25 are wound around these rollers so that the seasoning liquid
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and third from above, the seasoning liquid is applied to the roasted |aver
. However, the above-nentioned conventional nethod for applying
seasoml&egthgslﬁegn 1akQ qasted laver has the following problems: (1) Wen a
solid curry powder, is contained in the seasoning |iquid,

t he som !Hllﬂm i"st and accunul ates on the surfaces of the sponge

roll er Is difficult to apply the seasoning liquid to the
roasted laver. For this reason, it is necessary to renove the solid

matter by filtering the seasoning liquid. (2) If the viscosity of

seasoni ngskhawitg ol MheCaugded shl®e or linear objects is applied to

the dried laver 6. Preferably, braided nylon threads with a
diameter of 2.5 to 4.0 mm should be used as the linear
objects.

5 FIGS. 3 and 4 are enlarged side views of a seasoning
portion of the aforesaid rollers. FIG. 3 shows a method in
which the seasoning liquid 6 is stuck on a convex surface 13
of respective rollers 12 having a rugged surface 11, and the
convex surface 13 is brought into contact with the dried

10 laver 4 to apply the seasoning liquid to the dried laver 4.
These rollers 12 should preferably be formed qf a material
that does not absorb or adsorb the seasoning liquid 6 and
solid matters contained in the seasoning liquid. For
example, rubber, nylon, or polyethylene is preferable. If

15 the concave surface 14 is too shallow, or the supply amount
of the seasoning liquid 6 is too large, the concave surface
14 is filled with the seasoning liquid 6. It is therefore
necessary to properly provide the depth of-the concave
surface 14 and the supply amount of the seasoning liquid 6.

20 FIG. 4 shows a method in which a rugged surface 11 is
provided on the roller surface like the method shown in FIG.
3 but the seasoning liquid 6 is stuck on the concave surface
15 to be applied to the dried laver 4 by bringing the concave
surface into contact with the dried laver 4. In this case,

25 rollers 16 are rotated with a blade 18 being in contact with
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suﬁplymgnnunt I's increased, there is a possibility of roasted |aver being
wound around the-sponge-roller. (3) The sponge roller has high water

absorpt&ﬂnlgn erties, and the seasoning |iquid soaks into the sponge
rol | er wﬂ, egﬁﬂ" fplaced s difficult to clean the interior of sponge
roller. #ﬂ I '

oorgani sns such as nold breed, which
a convex surface 17 to scrape off the seasoning liquid 6
sticking to the convex surface 17 of the respective rollers

16.

BRIEF DESCRIPTION QOF THE DRAWINGS

5 FIG. 1 is a schematic side view of a device for
applying seasoning liquid to dried laver in accordance with
the present invention (the case where seasoning liquid is
supplied from above);

FIG. 2 is a schematic side view of a device for

10 applying seasoning liquid to dried laver in accordance with
the present invention (the case where seasoning.liquid is
supplied from below); '

FIG. 3 is an enlarged side view of rollers in
accordance with the present invention (the case where

15 seasoning liquid is applied with the convex surface of
roller);

FIG. 4 is an enlarged side view of rollers in
accordance with the present invention (the case where
seasoning liquid is applied with the concave surface of

20 roller);

FIG. 5 is a view showing another embodiment of rugged
shape of the roller surface;

FIG. 6 is a view showing still another embodiment of
rugged shape of the roller surface;

25 FIG. 7 is a schematic side view of a conventional




3 is bad for health. (4) If a strong seasoning liquid is applied to the
_thTéW“EUFTéEé§”6T”Fbasted | aver, the taste sometines becones strong.
Thenggﬁg Boyen q? was nmade in view of the above situation, and

accor 5 thereof is to provide a nethod for applying

seas Iﬁml seasoned |l aver, in which seasoning liquid containing a
sol i applied, dried or roasted |aver is not wound around a
roll er,

device for applying seasoning liquid to dried laver; and
FIG. 8 is a front view of the device for applying
seasoning liquid shown in FIG. 7.
DETAILED DESCRIPTION OF PREFERRED EMBODIMENTS
5 Working examples are shown below.
Working example 1
As working example 1, an experiment was made by using a

device of the type shown in FIG. 2. Four rollers with a
diameter of 9 cm and a length of 27 cm were arranged

10 vertically, and a roller positioned third from above was used
as a driving roller. When this driving roller was rotated,
other rollers were rotated'tdgether. A rubber sheet having
cylindrical protrusions with a diameter of 2 mm and a height
of 1 mm was wound around each of upper two rollers. A rubber

15 sheet having a flat surface was wound around each of lower
two rollers. The gap between the rollers was set to 0.15 mm.
A part of a lowermost roller 7 was immersed in a seasoning
liquid 6 so that the seasoning liquid 6 was fed to the upper
rollers in sequence. The seasoning ligquid 6 of Brix 56

20 (viscosity: 23 cp, containing powder) was used.
Incidentally, Brix means the concentration of soluble solid
matter. By using this device, dried laver 4 was inserted
between the uppermost roller 9 and the second roller 10 one
by one and 100 sheets of dried laver 4 were fed, with the

25 result that solid matters contained in the seasoning liquid 6
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and which is_good for health and provides proper taste. SUMMARY OF THE
~I' NVENTI ON The present invention was made to achi eve the above

obj ect 1, A8fl.iHep&h Ripdcher eof is as fol lows: A seasoning liquid is stuck on

a convex rface of a hydrophobic roller having a rugged
surface,ummaﬂlk‘m roasted laver is brought into contact with the
roller, \ seasoning liquid stuck on the convex or concave
surface is applied to the dried or roasted |laver. Also, a seasoning |iquid

is stuck on a roller having Iinear objects wound around the surface

t her eof , aBdwéliledsotheogshednliagyeliquidbhought satestantactily bbpllhed
roller, by which the

to the dried laver 4.
Working example 2
Like working example 1, an experiment of working
5 example 2 was made by using the device shown in FIG. 2.

Rollers with a diameter of 9 cm and a length of 27 cm were
used, and the surface thereof was provided with cylindrical
protrusions with a diameter of 2 mm and a height of 1 mm
uniformly at intervals of 0.5 mm. The seasoning liquid 6 of

10 Brix 56 (viscosity: 40 cp, soy sauce taste) was used. By
using this device, dried laver 4 was inserted between the
rollers and fed, with the result that circular patterns with
a diaméter of 2 mm were put on the dried laver 4, and proper
taste was provided.

15 Working example 3

Next, an experiment of working example 3 was made by

using the device shown in FIG. 2. Rollers with a diameter of
9 cm and a length of 27 cm were used. Many braided nylon
threads with a diameter of 3 mm were wound adjacently around

20 the uppermost roller 9 and the second roller 10. The gap
between the two lower rollers was set to 0.2 mm. The
seasoning liquid 6 of Brix 58 (viscosity: 200 cp) was used.
In this case as well, a total of 500 sheets of dried laver 4
were fed, with the result that the dried laver 4 was not

25 wound, and the seasoned laver of good taste was produced.
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seasoni ng quuid stuck on the linear objects is applied to the dried or
.roast'ed l-aver- - — ~“The method for applying seasoning liquid to seasoned

| ayer

10

15

20

25

in accordance with the present invention will be
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Other embodiments

The rugged shape formed on the roller surface is ﬁot
limited to the cylindrical shape and braided thread shape as
described in the above embodiments. For example, as shown in
FIGS. 5 and 6, rugged shapes such that patterns of square
shape 19 or triangular shape 20 are formed on both the
surfaces of the dried laver 4 can be used.

As described above, the method for applying seasoning
liquid to seasoned laver in accordance with the present
invention achieves the following effects:

(1) Even when a solid matter is contained in seasoning
liquid, the solid matter does not accumulate on the surface
of roller, so that the seasoning liguid can be applied to
dried laver satisfactorily.

(2) Even when the viscosity of seasoning liquid is increased
or when the supply amount thereof is increased, dried laver
is not wound around the roller.

(3) Since the rollers are highly hydrophobic, seasoning
liquid does not socak in the rollers. 'Therefore, the rollers
can be cleaned thoroughly, which is good for health.

(4) By controlling the area of convex or concave surface
through which seasoning liquid is applied to dried laver, the
taste does not become too strong, proper taste being

provided.

(5) Since a strong seasoning liquid can be used, the number

st et
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4 described in detail with reference to the acconpanying draw ngs.
$FIG.‘1"T§“5“§EHéﬁ®TTb S|de VIeM/Of a device for applying seasoning |iquid
to drie Lo sted Iaver accordance with the present invention. In
this dev roIIers 1 are arranged vertically. Aroller 2
posi tione uﬁ bove is a driving roller. Wien this roller 2 is
rot at ed, are rotated at the sane tine. Then, when a

seasoning |iquid |s supplied fromabove, the seasoning liquid is fed from
an uppernost roller 3 to lower rollers in sequence. Wen dried or roasted

layer 4 igf kinds of applicable seasoning liquids increases, and the

time for drying the seasoned laver can be shortened.
(6) The device is more durablé than the conventional device
for applying seasoning liguid using sponge rollers.

5 (7) Since the application area of seasoning liquid is smaller
than that for the conventional seasoned laver, a trouble of
seasoned laver becoming entangled with a cutting edge when

the seasoned laver is cut can be lessened.
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inserted between the third roller 2 and a | owernost roller 5. and fed
intermttently, the seasoning liquid is applied to the dried or roasted
| aver 4. The seasoning liquid can contain the powder of curry, miso, sea

ur ck”“uutnﬂﬁmﬁﬂnwun FIG 2 is a schematic side view of another device
for I ingl liquid to dried or roasted |laver in accordance
with thé ptestnt®ifvention, like FIG 1. For this device, the seasoning
liquid 6 is supplied formbelow. Specifically, a vessel 8 containing the
seasoning liquid 6 is placed under a | owernost roller 7, and the | owernobst
roller 7 grarmMs ated to stick the seasoning liquid 6 on the roller 7 so
that the seasoning liquid 6 is fed to upper rollers in

1. A method for applying seasoning liquid to seasoned
laver, in which a seasoning liquid is stuck on a convex
surface of a roller having a rugged surface, and dried laver
is brought into contact with said roller, by which the
seasoning liquid stuck on said convex sufface is applied to
the dried laver.

2. A method for applying seasoning liquid to seasoned
laver, in which a seasoning liquid is stuck on a concave
surface of a roller having a rugged surface, and dried laver
is brought into contact with said roller, by which the
seasoning liquid stuck on said concave surface is applied to
the dried laver.

3. A method for applying seasoning liquid to seasoned
laver, in which a seasoning liquid is stuck on a roller
having linear objects wound around the roller, and dried
laver is brought into contact with said roller, by which the
seasoning liquid stuck on said linear objects is applied to
the dried laver.

4. A method for applying seasoning liquid to seasoned
laver according to claim 1 or 2, wherein said roller is
hydrophobic, which does not absorb the seasoning liguid.

5. A method for applying seasoning liquid to seasoned

laver according to claim 3, wherein said linear objects are

hydrophobic, which do not absorb the seasoning ligquid.

- 11 -
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sequence. The third roller 2 and the I owernost roller 5 shown in
5 FI'G 1 or an uppernost roller 9 and a second roller 10 shown

ABSTRACT

There is provided a method for applying seasoning
liquid to seasoned laver, in which seasoning liquid
containing a solid matter can be applied, dried laver is not
wound around a roller, and which is good for health and
provides proper taste. A seasoning liquid 6 is stuck on
convex surfaces 13 of hydrophobic rollers 12 having a rugged
surface 11 or concave surfaces 15 of rollers 16, and dried
laver 4 is brought into contact with said rollers 12 or
rollers 16, by which the seasoning liquid 6 stuck on said
convex surfaces 13 or concave surfaces 15 is applied to the

dried laver 4.

This Sheet HasB Replaced
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- 12 -

THIS SHEET HAS REEN
REPLACED '




in FIG 2 have a surface of a rugged shape, or Ilnear obj ects are wound
around these rollers so that the seasoning liquid sticking to the rugged
shape or linear objects is applied to the dried or roasted | aver 6.
Preferably, braided nylon threads with a dianmeter of 2.5 to 4.0 mm shoul d
be used as the |inear objects. FIGS. 3 and 4 are enl arged side
views of a seasoning portion of the aforesaid rollers. FIG 3 shows a

met hod in which the seasoning |iquid § lgs stuck on a convex surface 13 of
respective rollers 12 having a rugged surface 11, and the. convex surface
13 is brought into contact with the dried or roasted |aver 4 to apply the
seasoning liquid to the dried or

FIG.I




roasted | aver 4. These rollers 12 should preferably be forned of a

mat eri'al that does not absorb or adsorb the seasoning liquid 6 and solid
matters contained in the seasoning |iquid. For exanple, rubber, nylon, or
pol yethylene is preferable. If the concave surface 14 is too shallow, or
the supply amobunt of the seasoning liquid 6 is too |arge, the concave
surface 14 is filled with the seasoning liquid 6. It is therefore
necessary to properly provide the depté of the concave surface 14 and the
supply amount of the seasoning |liquid 6. FIG 4 shows a nmethod in
whi ch a rugged surface 11 is




provi ded on the roller surface |ike the nethod shown in FIG
6 3 but the seasoning liquid 6 is stuck on the concave surface 15 to be

applied to the dried or roasted |laver 4 by bringing the concave surface
into contact with the dried laver 4. In this case, rollers 16 are rotated

with a blade 18 being in
3/6
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contact with a convex surface 17 to scrape off the seasoning liquid 6

. sticking to the convex surface 17 of the respective rollers 16. BRI EF
DESCRI PTI ON OF THE DRAW NGS FIG 1 is a schematic side view of a
device for applying seasoning liquid to dried or roasted laver in
accordance with the present invention (the case where seasoning liquid is
supplied from above); FIG 2 is a schematic side view of a device
for applying seasoning liquid to drl or roasted laver in accordance
with the present invention (the case*where
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seasoning liquid is supplied from bel ow); FIG 3 is an enlarged side
.viewof rollers in accordance with the present invention (the case where
seasoning liquid is applied with the convex surface of roller):

FIG 4 is an enlarged side view of rollers in accordance with the present
invention (the case where seasoning liquid is applied with the concave
surface of roller); FIG 5 is a view show ng anot her enbodi nent of
rugged 5/6

FIG.7




7~ shape of the roller surface: FIG 6 is a view show ng stil

- anot her enbodi nent of rugged shape of the roller surface;

FIG 7 is

a schematic side view of a conventional device for applying seasoning

liquid to dried or roasted |ayer; and

6/6
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FIG-8 is a front view of the device for applying seasoning |iquid skdwn :

i-n FIG 7. DETAI LED DESCRI PTI ON OF PREFERRED EMBODI MENT Working
exanpl es are shown bel ow. Wbrking exanpl e - As WOfLR@@iﬁ@EHW?ﬁ'SHEEP
experiment was made by using a device of the type shown{i p—Ft-G—2-—Fouf

rollers with a dianeter of 9 cmand a |length of 27 cmweere, ﬁr a§ gqé

vertically, and a roller positioned third from above was juge 39?v
roller. Wien this driving roller was rotated, other rollfeis.were rotate
t oget her. A rubber sheet having

TH TI

_METHOD FOR APPLYING SEASONING LIQUID TO DRIED OR

ROASTED LAVER
BACK F NT

E th ion

The present inventionlrelates to a method for applyving
gseasoning liquid to dried or roasted laver.

i hy r

Normally, to produce seasoned laver, a syrupy seasoning
liquid called "tare" in Japanese is uniformly applied to both
sides of roasted laver. Basically, the seasoning liquid is
applied to roasted laver as follows: First, three-~-stage -
sponge rollers are arranged vertically so as to be in contact
with each othex. Then, when the uppermost roller is rotated
while being supplied with a seasoning liquid,‘the second and
third rollers thereunder are also rotated and the seasoning
liquid is fed in sequence. When roasted laver is allowed to
pass between the second and@ third rollers, the seasoning
liquid is uniformly applied to both sides of roasted laver.

FIGS. 7 and 8 show a laver geasoning device used
currently. This device is configured by combining sponge
rollers a and threads h. FIG. 7 is a side view of this
device, and FIG. 8 is a front view thereof. In these
figures, two rows of four-gtage sponge rollers a are arranged

vertically, and other rollers e are provided in front and in




cylindrical protrusions with a dianeter of 2 nmand a hei&&ﬁ%ﬁ,gﬁﬁ@ﬁn&ﬁﬁET

wound -around each of upper two rollers. A rubber sheet havimg~a fl1 &t |

surface was wound around each of lower two rollers. The gaamgggwggpﬁgne
rollers was set to 0.15 mm A part of a |lowernost roller|7 N

a seasoning liquid 6 so that the seasoning liquid 6 was |et-to~the—tppet

i‘mersed i n

rollers in sequence. The seasoning liquid 6 of Brix 56 (Vyiscosity: 23 cp,

cont ai ni ng powder) was used.

rear of the second and third sponge rollers ¢ and 4. These

rollers @ are connected to each other by threads p, which

prevents roasted laver £ from being wounded around the sponge

rollers ¢ and d. A seasoning liguid is supplied from a
faucet g above the rollers and fed to the uppermost roller
to the lower-stage rollers in sequence. By making roasted

laver £ pass between the raollers ¢ and d positioned second

h

and third from above, the seasoning liquid is applied to the

roasted laver f£.

Howaver, the above-mentioned conventional method for

applying seasoning liquid to recasted laver has the following

problems:

(1) When a solid matter, such as curry powder, is contained

in the seasoning liquid, the solid matter sticks and
accumulates on the surfaces of the sponge rollers, so that

is difficult to apply the seasoning liquid to the roasted

it

laver.

For this reason, it is necessary to remove the solid

matter by filtering the seasoning liquid.

(2) If the viscosity of seasoning liquid is increased or the

supply amount is increased, there is a possibility of roasted

laver being wound around the sponge roller.

{3) The
and the
s0 that

roller.

sponge roller has high water absoxrption properties,
seasoning liquid soaks into the sponge roller well,
it is difficult to clean the interior of sponge

Therefore, microorganisms such as mold breed, which



8 Incidentally,

using this device, roasted |laver 4 was inserted between et TOOSTon
9 and the second roller 10 one by one and 100 sheaBEPbK ﬁ@d@f&&hﬁT

roller

Bri x nmeans the concentration of soluble solid natter.

| aver 4 were fed, with the result that solid matters confafned in the

seasoning liquid 6 as well

applied

to the roasted |l aver 4. Wrking exanple 2

as the seasoning liquid 6 werg¢ sa@igf&@@qgtgy

is bad for health,

(4) 1If a stron§ seasoning liquid is applied to the whole
surfaces of roasted laver, the taste sometimes becomes
strong.

The present invention was made in view of the above
situatioh, and accordingly an object thereof is to provide a
method for applying seasoning liquid to seasoned laver, in
which seasoning liguid containing a solid matter can be
applied, dried or rcastéd laver is not wound around a roller,
and which is good for health and provides proper taste.

OF TH ON

The present invention was made to achieve the above
ohiject, and the gist thereof is as follows: A seasoning
liquid is stuck on a convex 6; concave surface of a
hydrophobic roller having a rugged surface, and dried ox
roasted laver is brought into contact with the roller, by
which the seasoning liquid stuck on the convex or concave
surface is applied to the dried or roasted laver. Also, a
seasoning liquid is stuck on a roller having linear objects
wound around the surface thereof, and dried or roasted laver
is brought into contact with the roller, by which the
seasoning liquid stuck on the linear objects is applied to
the dried or roasted laver.

The method for applying seasoning liquid to seasoned

laver in accordance with the present invention will be



Li ke worki ng exanple 1, an experinent of working exanple 2 was nmade by
using the device shown in FIG 2. Rollers with a dianeter of 9 cmand a
length of 27 cmwere used, and the surface thereof was prgvded-with -
cylindrical protrusions with a dianeter of 2 mmand a hei)REPbACEWﬁNT SHEET
uniformy at intervals of 0.5 mm The seasoning liquid 6 of "STTX~56“-~~E¢
viscosity: 40 cp, soy sauce taste) was used. By wusing th{s Vel Chgm Gk
I(aver 4 vals insePt ed %etween the rollers and fed, with th 'egtﬁ t'ﬁ%‘hgééf
circular patterns with a diameter of 2 mmwere put on the| dked-laver 4
and proper taste was provided.
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4
described in detail with reference to the accompanying

drawings.

FIG. 1 is a schematic side view of a device for
applying seasoning liquid to dried or roasted laver in
accordance with the present invention. In this device, four-
stage rollers 1 are arranged vertically. A roller 2
positioned third from above is a driving roller. When this
roller 2 is rotated, other rollers are rotated at the same
time. Then, wh;n a seasoning liquid is supplied from abkove,
the seasoning liquid is fed from an uppermost roller 3 to
lower rollers in sequence. Wheh dried or roasted laver 4 is

- inserted between the third roller 2 and a lowermost roller 5.
and fed intermittently, the seasoning liquid is applied to
the dried or roasted laver 4. The seasoning ligquid can
contain the powder of curry, miso, sea urchin; ume, etc.

FIG. 2 is a schematic side view Of another device for
applying seasoning liquid to dried or roasted laver in
accordance with the present invention, iike FIG. 1. For this
device, the seasonihg liquid 6 is supplied form below.
Specifically, a vessel 8 containing the seasconing liquid 6 is
placed under a lowermost roller 7, and the lowermost roller 7
is rotated to stick the seasoning liquid 6 on the roller 7 so
that the seasoning liquid 6 is fed to upper rollers in

sequence.

The third roller 2 and the lowermost roller S5 shown in



Wor ki ng exanple 3 Next, an experinment of working exanple 3 was nade
by using the device shown in FIG 2. Rollers with a dianeter of 9 cm and
a length of 27 cm were used. Many braided nylon threads with a di aneter of

3 mm were wound adj acently around the uppernost roller 9 e 7
roller 10. The gap LAGEN %W%EET
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FIG. 1 or an uppermost roller 9 and a second roller 10 shown
in FIG. 2 have a surface of a rugged shape, or linear objects
are wound around these rollers so that the seasoning liquild
sticking to the rugged shape or linear objects is applied to
the dried or roasted laver 6. Preferably, braided nylon
threads with a diametef of 2.5 to 4.0 mm should be used as
the linear objects.

FIGS. 3 and 4 are enlarged side views of a seasoning
portion of the aforesaid rollers. FIG. 3 shows a method in
which the seasconing liquid 6 is stuck on a convex surface 13
of respective rollers 12 having a rugged su;face 11, and the
convex surface 13 is brought into contact with the dried or
roasted laver 4 to apply the seasoning ligquid to the dried or
roasted laver 4. These rollers 12 should preferably be
formed of a material that does not absorb or adsorb the
seasoning liguid 6 and solid matters cohtaineq in the
seagoning liquid. For example, rubber, nylon, or
polyethylene is preferable. If the concave surface 14 is too
shallow, or the supply amount of the seasoning liquid 6 is
too large, the concave gurface 14 is filled with the
secasoning liquid 6. It is therefore necessary to properly
provide the depth'of the concave surface 14 and the supply
amount of the seasoning liquid 6.

FIG. 4 shows a method in which a rugged surface 11 is

provided on the roller surface like the method shown in FIG.




9 between the two lower rollers was set to 0.2 mm The seasoning liquid 6
of Brix 58 (viscosity: 200 cp) was used. In this case as well, a total of
500.sheets of dried lever 4 were fed, with the result that the dried |aver
4 was not wound, and the seasoned | ever of good taste -

O her enbodi nent s The rugged shape f.ornmed on the gE .gEﬁEﬂaégHFET
not limted to the cylindrical shape and brai ded thread]|shape as
described in the above enmbodi ments. For exanple, as showp ifn0 &1AKS 188An
6, rugged shapes such that patterns of square

&N

6

3 but the seasoning liquid 6 is stuck on the concave surface
15 to be applied to the dried or roasted laver 4 by bringing
the concave surface into contact with.the dried laver 4. 1In
this case, rollers 16 are rotated with a blade 18 being in
contact with a convex surface 17 to scrape off the seasoning
liquid 6 sticking to the convex surface 17 of the respective
rollers 16,

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is a schematic side view of a device for
applying seasoning liquid to dried or roasted laver in
accordance with the present invention (the case whera
seasoning liguid is supplied from above);

FIG. 2 is a schematic side view of a device for
applying seasoning liquid to dried or roasted laver in
accordance with the present invention (the case where
seasoning liquid is supplied from below);

FIG. 3 is an enlarged side view of rollers in
accordance with the present invention (the case where
seasoning liquid is applied with the convex surface of
rollexr);

FIG. 4 is an enlarged side view of rollers in
accordance with the present invention (the case where
seasoning liquid is applied with the concave surface of

roller);

FIG. 5 is a view showing another embodiment of rugged



shape 19 or triaﬁgular shape 20 are fornmed on both the surfaces of the
dried or roasted | aver 4 can be used. As descri bed . haod,
REPEABEMENT h@ﬁgET

for. applying seasoning liquid to seasoned |aver in accor
present invention achieves the following effects: (1) Eyeg~wren a-sof
matter is contained in seasoning liquid, the solid matte o% ng& og?
accunul ate on the surface of roller, so that the seasoningg qu%i %éﬁ be
applied to dried or roasted |aver satisfactorily. (2) Eyem-when.ihe

viscosity of seasoning liquid is increased or when the sdpply anount
thereof is increased, dried or

7

sﬁape of the roller surface:

FIG. 6 is a view showlng still another embodiment of
rugged shape of the roller surface;

FIG. 7 is a schematic side view of a conventional
device for applying seasoning liquid to dried or roasted
laver; and

FIG. 8 is a front view of the device for applying
seasoning liquid shown in FIG. 7.

DETA RIP F_PR IMENT

Working examples are shown below.
Working example 1

As working example 1, an experiment was made by using a
device of the type shown in FIG. 2. Four rollers with a
diameter of 9 cm and a length of 27 cm were arranged
vertically, and a roller positioned third from above was used
as a driving roller. When this driving roller was rotated,
other rollers were rotated together. A rubber sheet having
cylindrical protrusions with a diameter of 2 mm and a height
of 1 mm wag wound around each of upper two rolleré. A rubber
sheet having a flat surface was wound around each of lower
two rollers. The gesp between the rollers was set to 0.15 mm.
A part of a lowermost roller 7 was immersed in a seasoning
liquid 6 so that the seasoning liquid 6 was fed to the upper
rollers in sequence. The seasoning liquid 6 of Brix 56

(viscosity: 23 cp, containing powder) was used.



roasted laver is not wound around the roller. (3) Since the roIIers are
hi ghl'y hydrophobi c, seasoning |iquid does not soak in the rollefsy -

Therefore, the rollers can be cleaned thoroughly, WththfPﬁﬁ@EUﬁﬁ& SHEET
heal t h.

area of convex or concave surface

10 (4) {ByrcomTolTThig {he
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Incidentally, Brix means the concentration of soluble solid
matter. By using this device, roasted laver 4 was inserted
betwaeen the uppermost roller 9 and the second roller 10 one
by one and 100 sheets of roasted laver 4 were fed, with the
result that solid matters contained in the seasoning liquid 6
as well as the seasoning liquid 6 were satisfactorily applied
to the roasted laver 4. '
Working example 2

Like working exsmple 1, an experiment of working
examplelz was made by using the device shown in FIG. 2.
Rollers with a diameter of 9 em and a length of 27 cm were
used, and the surface thereof was provided with cylindrical
protrusions with a diameter of 2 mm and a height of 1. mm
uniformly at intervals of 0.5 mm. The seasoning liquid 6 of
Brix 56 (viscosity: 40 cp, soy sauce taste) was used. By
using this device, dried laver 4 was inserted between the
rollers and fed, with the resuit that circular patterns with

a diameter of 2 mm were put on the dried laver 4, and proper
taste was provided.

exam

Next, an experiment of working example 3 was made by
using the device shown in FIG. 2. Rollers with a diameter of
9 cm and a length of 27 ¢m were used. Many braided ﬁylon
threads with a diameter of 3 mm were wound adjacently around

the uppermost roller 9 and the second roller 10. The gap



t hrough which seasoning liquid is applied to dried or roasted |aver, the
taste does not becone too strong, proper taste being provided (5)_Since
a strong seasoning liquid can be used, the nunber of Kking I et
seasoning liquids increases, and-the tinme for drying the ?e@lséggﬁjﬂgggtgj
can be shortened. (6) The device is nore durable than theg ¢o venéb nal
device for applying seasoning |iquid using sponge rollersg. Eb& d89% n
application area of seasoning liquid is smaller than that [_the
conventional seasoned |aver, a trouble of seasoned |ever {becon ng
entangled with a cutting edge when

9

1474

between the two lower rollers was set to 0.2 mm. The
seasoning liquid 6 of Brix 58 {(viscosity: 200 cp) was used.
In this case as well, & total of 500 sheets of dried laver 4
were fed, with the result that the dried laver 4 was not
wound, and the seasoned laver of good taste was produced.
Qthex embodiments

The rugged shape formed on the roller surface is not
limited to the cylindrical shape and braided thread shape as
described in the above embodiments; For example, as shown in
FIGS. 5 and 6, rugged shapes such that patterns of square
shape 19 or triangular shape 20 are formed on both the
surfaces of the dried or roasted laver 4 can be used.

As described above, the method for applving seasoning
liquid to seasoned laver in accordance with the present
invention achieves the following effects:

(1) Even when a solid matter is contained in seasoning
ligquid, the solid matter does not accumulate on the surface
of roller, so that the seasoning ligquid can be applied to
dried or roasted laver satisfactorily.

(2) Even when the viscosity of seasoning liquid is increased
or when the supply amount thereof is increased, dried or
roasted laver is not wound around the roller.

(3) Since the rollers are highly hydrophobic, seasoning
liguid does not soak in the rollexrs. Therefore, the rollers

can be cleaned thoroughly, which is good for health.



the seasoned | aver is cut can be | essened.
11 CLAIMS 1. A nethod for applying seasoning |iquidta.dried or

roasted | aver, in which a seasoning liquid is stuck on a dJ@FPEACEMERICEY

aroller

O
o

havi ng a rugged surface, and dried e =
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(4) By controlling the area of convex or concave surface
through which seasoning liquid is applied to dried or roasted
laver, the taste does not become too strong, proper taste
being provided.

(5) Since a strong seasoning liquid can be used, the number
of kinds of applicable seasoning liqulds increases, and the
time for drying the seasoned laver can be shortened.

(6) The device is more durable than the conventional device
for applying seasoning liquid using sponge rollers.

(7) Since the application area of geasoning ligquid is smaller

.than that for the conventional seasoned laver, & trouble of

seasoned laver becoming entangled with a cutting edge when

the seasoned laver is cut can be lessened.



or roasted lever is brought into contact with said roller, by which the
. seasoning liquid stuck on said convex surface is applied to the dried or

roasted | aver. 2. A nethod for applying seasoning |i Iy d“Dr
roasted lever, in which a. seasoning liquid is stuck on a cgﬁﬁgigﬁgﬁ ““’

of aroller having gim Iﬁmrface and dried or roasted llader is brought

into contact with s lul ch the seasoning |iquifd {stugk gtQ fgay d
concave surface is - \led or roasted |ever. 3. A

met hod for applying seasoning |iqui’

d to dried or roasted | gvery—rmwrntha
seasoning liquid is stuck on a

11

CLAIMS

1. A method for applying seasoning liquid to dried ox
roasted laver, in which a seasoning liquid is stuck on a \
convex surface of a roller having a rugged surface, and dried
or roasted laver is brought into contact with said roller, by
which thes seasoning liguid stuck on said convex surface is
applied to the dried oxr roasted laver.

2. A method for applying seasoning liquid to dried or
roasted laver, in which a seasoning ligquid is stuck on a
concave surface of a roller having a rugged surface, and
dried or roasted laver is brought into contact with said
rollexr, by which the seasoning liquid stuck on said concave
surface 1s applied to the dried or roasted laver.

3. A method for applying seasoning liguid to dried or
roasted laver, in which a seasoning liquid is stuck on a
rollex having linear objects wound around the roller, and
dried or roasted laver is brought into.contact with said
roller, by which the seasoning liquid stuck on said linear
objects is applied to the dried or roasted laver.

4. A method for applying seasoning liquid to dried or
roasted laver according to claim 1 or 2, wherein said rollexr
is hydrophobic, which does not absorb the seasoning liquid.

5. A method for applying seasoning liquid to dried or
roasted laver according to claim 3, wherein said linear

objects are hydrophobic, which do not absorb the seasoning



roller having |inear objects wound around the roller, and dried or roasted
| aver is brought into contact with said roller, by which the seasoning

'Jiqu]d stuck on said linear objects is applied to the drji; VARt S|
| aver. .4.. A nethod for applying seasoning liquid tgﬁgigggfeﬁ SﬁtET
‘roasted laver according to claim1 or 2, wherein said roljlgr _is_

i qu 08 BUSAORE ho

hydr ophobi c, mﬂlﬂl’lﬁw mﬁm’mﬂgrb t he seasoni ng |iquid. A
for applying s dried or roasted laver |ladcording to cl &in
3, wherein said |inear objects are hydrophobi c, which dgq not absorb the
seasoni ng

"
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ligquid.
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ABSTRACT
METHOD FOR APPLYING SEASONING LIQUID TO DRIED OR ROASTED LAVER

There 1s provided a method for applying seasoning
ligquid to dried or recasted laver, in which ssasoning liquid
containing a solid matter can be applied, dried or roasted
laver is not wound around a roller, and which is Qood for
health and provides proper taste. A seasoning ligquid 6 is
stuck on convex surfaces 13 of hydrophobic rollers 12 having
a rugged surface 1l or concave surfaces 15 of rollers 16, and
dried or roasteﬁ laver 4 is brought into contact with said
rollers 12 or rollers 16, by which the geasoning ligquid 6
stuck on said convex surfaces 13 or concave surfaces 15 is

applied to the dried or roasted laver 4.

(Fig. 8)




