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TITLE OF THE INVENTION
METHOD FOR APPLYING SEASONING LIQUID TO SEASONED

LAVER

- BACKGROUND OF THE INVENTION

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
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
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.

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

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

THIS S!_‘{EET HAS BEEN
:upLACED

R




Sheet Has Been Replaced

T

10

15

20

25

rear of the second and third 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
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.

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
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
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

roller. Therefore, microorganisms such as mold breed, which

g THIS SHER'
: SO

S ——

I HAS BEEN ]




10

15

20

25

This Sheet Has Been Replaced

IR

I

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
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.
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
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
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

drawings.
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FIG.

I

1l 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

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

roller 2 and a lowermost roller 5 and fed intermittently, the

seasoning

seasoning

liquid is applied to the dried laver 4. The

liquid can contain the powder of curry, miso, sea

urchin, ume powder, etc.

FIG.

2 is a schematic side view of another device for

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
stick the
seasoning

The
FIG. 1 or
in FIG. 2

are wound

roller 7, and the lowermost roller 7 is rotated to
seasoning liquid 6 on the roller 7 so that the
liquid 6 is fed to upper rollers in sequence.

third roller 2 and the lowermost roller 5 shown in
an uppermost roller 9 and a second roller 10 shown
have a surface of a rugged shape, or linear objects

around these rollers so that the seasoning liquid
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sticking to the rugged shape 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.

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
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
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.

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,

rollers 16 are rotated with a blade 18 being in contact with
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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 laver in accordance
the present invention (the case where seasoning liquid
supplied from above);

FIG. 2 is a schematic side view of a device for
applyving seasoning liquid to dried laver in accordance
the present invention (the case where seasoning.liquid
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
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);

with

is

with

is

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;

FIG. 7 is a schematic side view of a conventional
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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

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'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
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
(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

result that solid matters contained in the seasoning liquid 6
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as well as the seasoning liquid 6 were satisfactorily applied
to the dried laver 4.
Working example 2

Like working example 1, an experiment of working
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
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.
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
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

wound, and the seasoned laver of good taste was produced.

AN
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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
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of 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.

(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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CLAIMS

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 lineaf objects are

hydrophobic, which do not absorb the seasoning ligquid.
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