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ABSTRACT

Red algae (Asparagopsis taxiformis) and brown algae (Sargassum
vulgare) are belonging to the Seaweeds. Both algae are traditionally consumed
in the Eastern Countries as a part of daily diet. Human consumption of red
algae represents 33%, while brown algae represents 66.5% mainly in Japan,
China and Korea. However, demand for seaweed as food has now also
extended to North America, South America and Europe. The seaweeds are
known also to contain bioactive products that display antimicrobial and
antioxidant properties. Algal water extracts were prepared from the two algae.
Phenolic content and antioxidant activity were examined by the 2, 2'-
diphenyl-1- picrylhydrazyl (DPPH) radical scavenging method. The phenolic
compounds were found to be 5 and 9 mg catechin equivalent/g dry sample for
A. taxiformis, and S. vulgare, respectively. The algal water extract exhibited
antioxidant activities, especially, at a high concentration that recorded 93 and
95 % for red and brown algae, respectively. The antimicrobial activities of
algal water extract were determined by using Disc Diffusion method. Algal
water extract of brown algae was more efficient against all tested bacterial and
fungal strains than red algae. The biological impacts of algal water extracts on
rats fed on high fat diet plus 1% cholesterol compared with that fed on basal
diet as well as BHT, was assayed. The algal water extract decreased the serum
total cholesterol, LDL, triglycerides and total lipids of tested rats. Algal water
extracts also, reduced the liver and kidney functions compared with BHT.

Keywords: Red and brown seaweeds, antioxidants, antimicrobial,
biological evaluation.
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