
Method for producing kelp snacks involves soaking in deionized water, grinding into a puree, 

drying, cooling, and separating. After the soaking process, to reduce the iodine content, the kelp is 

heat-treated at a temperature of 85 to 90 °C for 15 minutes. After grinding, it is dried at a 

temperature of 58 to 60 °C for 10 hours. 


