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Seaweeds are a very interesting natural source of compounds that could be used in foods, pharmaceutics or
cosmetics. Considering their great taxonomic diversity, research on identification of biologically active
compounds is encouraging in such a vast untapped source. Some algae live in complex habitats and are
often subject to extreme conditions. Their metabolism can be influenced by parameters such as water
temperature, salinity, light and nutrients, being forced to quickly adapt to continuously new environmental
conditions and in order to survive they produce a wide variety of biologically active secondary metabolites.
The main objective of the present study was to determine the chemical composition of six different species
of red algae Osmundea pinnatifida (Ceramiales), Grateloupia turuturu (Halymeniales) and Gracilaria
gracilis (Gracilariales), brown algae Sargassum muticum (Fucales) and Saccorhiza polyschides
(Tilopteridales) and of green algae Codium tomentosum (Bryopsidales). Proximal composition, fatty acids
profile and elemental composition was determined in the six seaweeds. The chemical composition in terms
of proximate and elemental composition showed significant differences among brown, red and green
seaweeds as well as within the species. Protein content, total sugar and fat contents ranged between 14.4
and 23.8%, 32.4 and 49.3% and 0.6-3.6%. Highest total phenolic content was observed in C. tomentosum
followed by 8. muticum and O. pinnatifida. Fatty acid (FA) composition covered the branched chain C13ai
to C22:5 n3 with variable content in n6 and n3 FA; low n6:n3 ratios were observed in O. pinnatifida, G.
turuturu and C. romentosum. Some species may be seen as good sources of Ca, K, Mg and Fe. Based on
their chemical profile the six seaweeds are of potential economical interest in the food and nutraceutical
industry.
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s INTRODUCTION A RESULTS & DISCUSSION B
Seaweeds are a very interesting natural source of compounds

that could be used in foods, pharmaceutics or cosmetics.
Considering their great taxonomic diversity, research on
identification of biologically active compounds is encouraging
in such a vast untapped source. Some algae live in complex
habitats and are often subject to extreme conditions. Their
metabolism can be influenced by parameters such as water
temperature, salinity, light and nutrients, being forced to
quickly adapt to continuously new environmental conditions
and in order to survive they produce a wide variety of
biologically active secondary metabolites. [The chemical composition in terms of proximate and elemental composition showed
significant differences among brown, red and green seaweeds as well within the species.
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different species of red algae Osmundea pinnatifida (Ceramiales), and0.6-3.6%

Grateloupia turuturu (Halymeniales) and Gracilaria gracilis [fighest total
(Gracilariales), brown algae Sargassum muticum (Fucales) and O.pinnatifida.
Saccorhiza polyschides (Tilopteridales) and of green algae Codium
tomentosum (Bryopsidales).
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Table 2: Falty acid composition (g FA/100g,,) and total FAT content (g FA/mg dry seaweed) Of the
seaweeds.

MATERIAL & METHODS

Seaweeds

Collected in Buarcos Bay,
Figueira da Foz, Portugal)

8 Washed, dried at 60 °C and milled
(<1.0 mm parlicle size)

&

Elanorstnon
cig

Cit:vedne
crenen

c1ezce1zns
CuImnzelsa  0zd
CiBIcbescizng  DMd
Cie3cieizelsnd  B11b
c20

Red

- - —
g 1. Proximate composition
m IS
r 2. Fatty acids
3. Elemental composition
[ =
g 3
= Lo i ot TR, s
15} The faﬁy acid' (FA) compusmon covered the branched chain C13ai to C22:5 n3 with variable
content in n6 and n3 FA; low n6:n3 ratios were observed in O, pinnatifida, G. turuturu and C,
tomentosum.
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Conclusions

'Based on their chemical profile the six seaweeds are of potential economical interest in
the food and nutraceutical industry.
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