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ABSTRACT
Brown algae are leading commodities with high nutrients, and potential
bioactive compounds. Furthermore, the seaweed contains carbohydrates,
proteins, ash, water, vitamins and macro and microminerals, edible by
humans. This study aims to determine the chemical and phytochemical
characteristics of S. filipendulla brown algae in the Kelanit waters of
Southeast Maluku. In addition, this research carried out the proximate
analysis, mineral content test, and phytochemicals of ethanol extract. The
results showed the chemical composition of S. filipendulla comprised
21.61%, 24.79%, 0.19%, 2.31%, and 52.20% of water, ash, fat, protein,
and carbohydrate content respectively. Furthermore, the mineral level
consisted of 21.52 mg/g, 0.50 mg/g, 21.53 mg/g and 27.60 mg/g of
magnesium (mg), Iron (Fe), Sodium (Na), and Potassium (K)
correspondingly. Also, the phytochemical analysis showed the presence
of phenol, tannins, flavonoids, saponins, and steroid compounds.
Therefore, the active compound production of brown algae S.
filipendulla is estimated to be alternative disease prevention in Indonesian
aquaculture.

INTRODUCTION
Brown algae are nutrient-rich leading commodities, containing potential bioactive
compounds and used in pharmaceutical and cosmetics industries. However, this seaweed is
not optimally utilized due to limited scientific studies relating to the inherent potentials. The
organism resides in coral reef habitats and is distributed in Kelanit waters of Southeast
Maluku, Indonesia, although considered a waste by coastal communities. Furthermore, the
types include Padina, Sargassum, and Turbinaria. The Sargassum sp consist of 150 species,
and lives between subtidal and intertidal zones of tropical and subtropical regions.
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Furthermore, the population distribution and structure are influenced by water movement,
temperature, tides, and substrate types (Wouthuyzen et al., 2016 ; Gazali et al., (2018).
The brown algae contain carbohydrates, proteins, ash, water, vitamins (vitamins B1,
B2, B6, B16, C and niacin), and macro and microminerals comprising potassium (K),
sodium (Na), magnesium (Mg) , phosphate (P), iodine (I), and iron (Fe) (Syad et al., 2013 ;
Erniati et al., 2016). Furthermore, while sea algae possess high mineral and edible content,
brown algae encompass secondary metabolites including alkaloids, glycosides, tannins and
steroids, with health benefits and wide use in the medical and pharmaceutical industry.
Also, phenolic and flavonoids compounds with inhibitory activities towards LDL oxidation,
Agiotensin Covering Enzyme (ACE), α-amylase, and α-glucosidase (Bono et al., 2014 ;
Jeeva et al., 2012 ; Nagappan et al., 2017) are contained in brown algae, to provide
therapeutic effects and protection against several degenerative diseases including cancer
Padua et al., (2015). Additional contents comprise caratoid, laminarian, alginate, fukoidan,
and phlorotannin, being antioxidant sources for fighting free radicals in the human body
(Nursid et al., 2013; Firdaus 2013).
Research on Sargassum showed S. plagyophyllum is obtained in Serang Banten
waters, and contains alkaloid, steroid, flavonoid, saponin, tannin, with vitamin C levels of
212.95 mg / kg. In addition, S. echinocarpum extracts containing 80% ethanol are potential
nutraceutical with IC50 value of 66.155, and consists of tannins, polyphenols, saponins,
glycosides, and steroids. (Firdaus et al., 2012; Firdaus 2013 ; Dolorasa et al., 2017). Also
reseacrh by Suraiya et al., (2018) S. japonica extract fermented by Monascus spp revealed
increased phenolic content, and is useful as food or antidiabetic diet. However, there are no
reported research on the characteristics of brown algae S. filipendulla from Kelanit waters in
Southeast Maluku, and investigation is expected to provide useful information of beneficial
value to the community. Therefore, this study aims to determine the chemical and
phytochemical physiognomies of brown algae S. filipendulla in Southeast Maluku.
MATERIAL AND METHODS
Sample preparation and morphological identification features
The S. filipendulla samples were obtained from Kelanit waters of Southeast Maluku
Regency, air dried for ± 14 days under supervision and cut into small pieces before being
mashed with a blender to becomes a simplicia powder. Furthermore, the powders were
soaked in 20 liters of 96% ethanol (maceration) for 1x24 hours, and filtered. The sample
identification of brown algae was carried out microscopically by observing morphological
characteristics and species by Lanyom (1986).
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Characterization of algae
The proximate analysis of S. filipendulla characteristics AOAC (2005) involved
water, protein, fat, ash, carbohydrates and crude fiber content test, while analyzed minerals
were Mg, Fe, Na and K by AOAC (2005). Also, 1 gm sample and 5 ml HNO3 were
combined and left for 60 minutes at rash temperature, before heated for four hours at 1200C.
Subsequently, the sample was closed for 12 hours, combined with 0.4 ml of H2SO4 and
placed on the hot plate until concentrated (± 1 hour), prior to insertion of 2-3 HCl and HNO3
drops. Furthermore, the heating was continued until the color changed from yellowish
brown to light yellow, and carried on for additional ± 10-15 minutes. The sample was
removed to cool, and 2 ml and 0.6 ml of distilled water and HCl respectively were added.
The destruction results were analyzed using AAS (Atomic Absorption Spectrophotometer).
Phytochemical Analysis
Phytochemical tests were preliminarily used to qualitatively determine the active
compounds present in brown algae S. filipendulla samples, comprising phenol, tannin,
flavonoid, saponin, triterpenoid, steroid and alkaloid. Moreover, these composites are
secondary metabolites and Herborne (1987) analysis method was employed.
The phenolic content was tested by Yangthong et al. (2009) technique of dissolving
10 mg of S. filipendulla extract with 2 ml of ethanol PA 95%, and adding 5 ml aquadest and
5% FeCl3 reagent. Also, tannin is identified by combination of 500 mg of simplicia and 50
ml aquadest, to boil for 15 minutes. The presence of the compound is signified by a greenish
black color after 1% FeCl3 is included to 5 ml filtrate in the test tube. In addition, test for
flavonoid is indicated by result of pink or purple color within 2-3 minutes, after 1 ml
evaporated solution is dissolved with 2 ml ethanol PA 95%, and added to 0,5 g Mg and
0,5M HCl. Similarly, saponin test is carried out by inserting 10 ml hot water into a test tube
with 1 g weighed simplicia powder, and shaking for 10 seconds after coolness. Thus, the
compound is in existence where a stable white foam is formed for 10 minutes, and remains
after 1 drop of HCl 2N is included.
The test for triterpenoid and steroid were performed by adding 1 g simplicia powder
to 20 ml ether, and macerated for 2 hours. Subsequently, 3 drops filtrate is added to H2SO4
+ CH3COOH reagent in the watch glass and the formation of red or green signifies steroid
and triterpenoid respectively. Also, alkaloid is tested by combination of 500 g, 1 ml and 9
ml of weighed simplicia powder, HCl 2N and water correspondingly to heat for 2 minutes,
cool and strain. The compound is indicated by a chocolate result or white or yellow
methanol-soluble clot deposition, after 3 ml filtrate is added to 2 drops of Dragendorff or
Meyer reagent respectively.
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RESULTS
1. Characteristics of the brown alga S. filipendulla
The result of primary algae metabolism is the chemical composition (proximate). In
addition, while Sargassum sp is used as vegetables and animal feed in coastal communities,
present information on macroalgae bioprospection from Southeast Maluku waters remain
minimal. The results of the content test for S. filipendulla showed water, ash, fat, protein
and carbohydrate by 21.61%, 24.79%, 0.19%, 2.31%, and 52.20% respectively (by
difference). Table 1 shows the proximate analysis of brown algae S. filipendulla from
Kelanit waters of Southeast Maluku.
Table 1. Proximate Analysis of the brown algae S. filipendulla

No
1
2
3
4
5

Test Parameters
Water content
Ash content
Fat content
Protein content
Carbohydrate content

Content (%)
21,61±0.18
24,79±0,2
0,19±0.08
2,31±0.38
52,20±0.16

Table 2 shows the chemical composition of brown algae.
Table 2. Chemical Composition of Brown Algae

Component

S.polycystum

P.minor

S.oligocystum

Water
17.69±0,03
22.31±0.18
9.4
Ash
24.51±0,13
30.53±0.11
13.08
Fat
0.50±0.11
0.52±0.01
0.46
Protein
3.65±0.00
4.78±0.04
5.64
Carbohydrate
53.66±0.21
41.88±0.25
71.42
Coarse Fiber
6.52±0.65
3.81±0.35
6.49
Source: *Maraguri et al., (2016), **Felix and Brindo., (2014)

P.tetrastomatoca
16.40
27.0
1.14
10.50
44.96
23.96

Table 3 shows the results of analysis of brown algae mineral levels in several
studies. The composition comprises 21.52 mg/g, 0.50 mg/g, 21.53 mg/g and 27.60 mg/g of
magnesium (mg), Iron (Fe), Sodium (Na), and Potassium (K) respectively. Furthermore, the
minerals are necessary nutrients for the body, in addition to carbohydrates, fats, proteins,
and vitamins.
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Table 3. Mineral Composition of The Brown Algae
Mineral

S.polycystum
P.minor
S.polycustum
(mg/g)
(mg/g)
(g)
Mg
8.89±0,02
22.41±0.21
0.09
Fe
0.50±0,00
1,00±0.01
211.34
K
32.71±0.24
26.90±0,24
8.35
Na
22.69±0,35
22.23±0,22
1.75
Ca
18.06±0,04
32.91±0.01
0.03
Na:K
0.69
0.83
Source : *Nazni and Renuga., (2015), **Tabarsa et al., (2012)

P.pavonica
(mg/g)
249.87
2.970.37
926.97
3.1867.86
-

2. Phytochemical Content
Table 4 shows the phytochemical analysis result of crude ethanol extract S.
filipendulla, indicating the presence of phenolic compounds, tannins, flavonoids, saponins,
steroids. According to Daisy et al., (2016) the secondary metabolite is rich in alkoloid,
glycoside, flavonoids, saponins, tannins, phenolics, steroids and triterpenoids, known to
demonstrate antibacterial activity.
Table 4. Phytochemical Algae Brown S. filipendulla

No
1.
2.
3.

Secondary metabolites
Phenolic
Tanin
Flavonoids

4.
5.

Saponin
Triterpenoid

6.

Steroids
Alkaloids

Description:
(+) = Exist
(-)
= Not exist

Test Method
Reactor FeCl3 5 %
Reactor FeCl3 1 %
a. Reactor HCl
concentrated + Mg
b. Reactor H2SO4 2N
c. Reactor NaOH 10 %
Heated up
Reactor H2SO4 concentrated
+ CH3COOH
Anhydrous
a. Reactor Dragendorff
b. Reactor Meyer

Ethanol Extract
+
+
+
+
+
+
-
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DISCUSSION
The water content for S. filipendulla was determined as 21.61%, and the value
obtained is useful to determine material durability. This is also applied to estimate the best
storage condition for samples, in order to prevent fungal activity (microbes). Several
studies have reported the water level of Sargassum Sp. Where 13.02% was observed in S.
subrepandum brown algae obtained from red sea waters, and 13.37% in P. tetrastomatica
Osman et al. (2011). A research by Manteu et al. (2018) stipulated 17.69% for brown
algae S. polycystum from Gorontalo waters, while Gazali et al. (2018) reported 10.54% in
Sargassum sp from Aceh waters. Research by Diachanty et al. (2017) the moisture content
of S. hystrix var, fluitans was 14.33%, while 26.25% was recorded for S. polycystum These
fluctuating water levels in brown algae are strongly influenced by the drying process, the
respective characteristics, and water location.
The ash content of S. filipendulla is 24.79%, and is the second highest value after
carbohydrate. According to Diachantry et al. (2017) this phenomenon is attributed to the
mineral nutrient absorption, besides being a form of adaptation to environmental conditions
containing various minerals in high concentrations. In addition, variations were related to
the amount of inorganic compounds and salts. Vijay et al. (2017) reported high ash content
(45.04%) in brown algae, while Manteu et al. (2018) estimated 24.0% in S.polycystum
obtained from Gorontalo waters. Also, 52.74% was recognized in the Sargassum sp from
Aceh waters (Gazali et al., 2018). The salts and other minerals attached to marine
macroalgae, including Na, Ca, K and Mg have a directly proportional relationship with high
ash content (Yuniarti et al., 2013 ; Yulius et al., 2016), (Nassaruddin et al., (2016).
The fat content of brown algae S. filipendulla was low, at 0.19%. According to
Garcia et al., (2016) macroalgae in the tropics possess a much lower fat content than
species in the sub-tropics. Furthermore, several studies have identified a range of 0.50% to
0.79% (Manteu et al., 2018 ; Gazali et al., 2018). Diachantry et al., (2017) reported
0.23% in S. polycystum, while marine macroalgae contained very insignificant amounts
Gazali et al., (2018).
The protein content in S. filipendulla is 2.31%. This is formed from several amino
acids bound by peptides (Ratarana-arporn and Chirapart, 2006). The variation in value
across different macroalgae was due to the amino acid content contained therein. Burtin
(2006) stated lower protein content in brown algae (5-15%) compared to the red and green
types (10-30%). However, 3.65% was reported in some related studies S. polycystum
(Manteu et al., 2018; Diachantry et al., 2017).
The calculation result of carbohydrate content (by difference) showed a composition
of 52.20% in S. filipendulla. These compounds are indicated as the main component in
macroalgae, consisting of D and L-galactose, 3.6-anhydrogalactose, sulfate esters, sugar
alcohols and inositol. (Diharmi et al., 2011 ; Vijay et al., 2017) reported on the presence
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of fucoidan, laminarian, cellulose and alginate in brown algae. Furthermore, marine
macroalgae generally store food reserves in the form of carbohydrates, especially
polysaccharides, comprising 23.77% of Sargassum Sp. According to Ma'aruf et al., (2013)
generally, carbohydrates have a significant relationship with crude fiber, which increases
following the excessive clumping of polysaccharides in algal cells/marine.
The analysis of magnesium (mg) contained in S. filipendulla from Kelanit waters of
Southeast Maluku amounted to 21.52 mg/g. This element is a cofactor for enzymes involved
in important biochemical pathways within the human body Moreover, an iron (Fe) level of
0.50 mg/g was recorded, with a general dry weight of 0.1-0.2%, while Sodium (Na) content
was 21.53 mg/g (Winarno 1990 ; Gazali et al., 2018). According to Herliatika et al.,
(2017 ; Manteu et al., 2018) conditions of high seaweed (K) content potentially results in
low (Na), as observed with Potassium (K) at 27.60 mg/g, while the brown algae S.
Polycystum from Gorontalo waters contain Sodium 22.69 and Potassium 26.90 mg/g.
Furthermore, the mineral contents varied according to seaweed species, geographical
location, harvest age, wave exposure, seasonal, environmental and physiological factors,
types and methods of processing and mineralization.
Phytochemical analysis of S. filipendulla extracts showed the presence of phenolic
compounds, tannins, flavonoids, saponins, steroids found in crude ethanol extracts.
Specifically, the saponins tend to possess strong glycoside bonds, estimated to be
responsible for the polarity, alongside triterpena glycosides and sterols, detectable from 90
genera identified in plants. In addition, glycosides are a complex between reducing sugars
(glycons) and non-sugars (aglycones), hence numerous saponins have up to five sugar units,
attached to a common component, known as glucuronic acid. This compound presence in
plants is indicated by foam formation during the extraction of plants or while concentrating
extracts (Harborne, 1987 ; Guedes et al., 2012),
Steroid compounds were recognized in the extracts with ethanol and n-hexane
solvents. Alamsyah et al., (2014) reported on the mechanism of bacterial inhibition,
comprising damage to cell membranes, and is characterized by an increase in permeability,
thus resulting in leakage, followed by the release of interacellular materials. These are
complex molecules known to dissolve in fat with four rings joined together. The outcome
of Bhat et al, (2009) showed the dominant steroids in algae to be generally antibacterial.
Flavonoids are a group of secondary metabolites synthesized from pyruvic acid
through amino acid metabolism (Bhat et al., 2009; Harborne, 1987). These are phenol
compounds characterized by the ability to change color following the addition of bases or
ammonics. In addition, flavonoids are mostly present in plants, bound to sugar as glycosides
and in mixed form, but rarely as a single compound. The content variation amongst algae is
due to several influencing factors, including geographical location, season, physiological
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and environmental differences, algal types, and extraction conditions (Illing et al., 2017 ;
Manteu et al., 2018; Gazali et al., 2018).
Harborne (1988), natural Phenol compounds tend to dissolve easily in water
because of the general relationship with sugar as glycosides, and are sited in numerous
vacuola cells. In addition, there have been reports on the structural characteristics, with
flavoniod as the largest class. The role of phenols is also well documented, with lignin
adopted as a building material for cell walls, while anthocyanin serves as a pigment,
although the role of compounds belonging to other groups is a conjecture. Santoso et al.,
(2004) spotted a polyphenolic component in several seaweeds originating from various
regions of Indonesia, and were assessed to effectively inhibit oxidation. Furthermore, other
studies reported on the usefulness in human health, especially as an antioxidant, and very
little information is known about the content in seaweed.
Mann (1987) evaluated three main compounds to be the secondary metabolic
precursors, including first, sikimat acid as an antecedent for many aromatic compounds,
encompassing aromatic amino, cinnamic, and amino acids. Second, polyphenols mainly
form alkoloid and antibiotic peptides, comprising penicillin, cephalosporins, and third,
acetate as prazates implicated in the development of poliasettilin, prostaglandin,
macroscopic antibiotics, polyphenols, and terpenes, isoprenoid, steroids and caratenoid.
Meanwhile, classifications based on the core structure and chemical properties consist of the
following groups: alkoloid, flavonoid, quinones, tannins, saponins, steroids and
triterpenoids.
The active compounds contained in macroalgae are responsible for the bacteria and
viruse inhibition potentials. Therefore, the yield from Brown algae Sargassum sp. is
expected to serve as an alternative for disease prevention in aquaculture. According to
Patra et al., (2008). the methanol extract showed strong antioxidant activity. Also, there
have been reports on the antibacterial properties against gram-positive and gram-negative
bacteria, including Bacillus subtilis, Esherichia coli, Syaphylococcus aureus, Vibrio sp and
Pseudomonas sp.
The study by Izzati's (2007) reported on the possibility of developing Sargassum sp.
for double cultivation with tiger shrimp, due to the extract activity against Vibrio harveyii
and Vibrio parahaemolyticus species. Hayashi et al., (2008) showed the effectiveness of
Fukoidan isolated from brown algae as antiviral and antioxidant agent. The administration
of this active compound as a mixture with tiger shrimp feed showed antiviral activity
against infections of white spot syndrome virus/WSSV, as well as increased non-specific
immunity (Wang et al., 2009 ; Pakidi et al., 2017).
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CONCLUSION
The dominant chemical composition in brown algae Sargassum filipendulla obtained
from Kelanit waters of Southeast Maluku include ash content (24.79%) and carbohidrate
(52.20%). Furthermore, the mineral components were Mg (21.52 mg/g), Fe (0.50 mg/g), Na
(21.53 mg/g) and K (27.60 mg/g). The ethanol extract contains phenolic compounds,
tannins, flavonoids, saponins, and steroids. Hence, active compounds produced are expected
to serve as disease prevention alternatives in aquaculture.
REFERENCES
Alamsyah, H.K.; Ita, W. and Agus, S. (2014). Antibacterial Activity Of Seaweed Extract
Of Sargassum Cinereum (JG Agardh) From Long Jepara Island Waters Against
Escherichia Coli And Staphylococcus Epidermis Bacteria. Journal Of Marine
Research., 3(2): 69-78. http://ejournal-s1.undip.ac.id/index.php/jmr
AOAC (Association of Analytical Chemist Publisher. (2005). “Official Methods of
Analysis of The Association of Official Analytical Chemist.” Arlington Virginia
USA: The Association of Official Analytical Chemist, Inc.
Bath, S.V.; Nagasampagi, A.S. and Meenakshi, S. (2009). Natural Product. “Chemistry
and Application.” Narosa Publishing House., New Delhi. India.
Bono, A.; Anisuzzaman, S. and Ding, O. (2014). Effect of Process Condition on The Gel
Viscocity ang Gel Strenght of Semi-Refined Carrageenan (SRC) Produced From
Seaweed Kappaphycus alvarezii. Journal on King Saudy University., 2(61): 3-9.
Burtin, P. (2006). Nutritional Value of Seaweeds. Electronic Journal of Environmental.
Agriculture and Food Chemistery., 5(3): 498-503.
Daisy, A.; Indra, V.; Geetha, S.; Seetharaman, S. and Selvamunhu, B. (2016).
Phytochemical Profiling of Seaweeds Colleted From Pulicat Lake, Coramandal Coast
of South India. World Journal of Pharmacy and Pharmaceutical Science., 5(7): 12921297.
Diachanty, S.; Nurjanah. and Abdullah, A. (2017). Antioxidant Activity of Various
Types of Brown Seaweed from the Pulau Seribu Waters. Journal of Indonesian
Fisheries Product Processing., 20(2): 305-318.

544
Chemical characteristics and phytochemicals of the brown alga Sargassum filipendulla
________________________________________________________________________________________

Dolorosa, T.M.; Nurjanah.; Purwaningsih, S.; Effionora, A. and Taufik, H. (2017).
The content of Bioactive Compounds Seaweed Sargassum plagyophyllum and
Eucheuma cottonii as a Raw Material of Skin Lightening Cream. Journal of
Indonesian Fisheries Product Processing., 20(3): 633-644.
Erniaty.; Zakaria, F.R.; Prangdimurti, E. and Adawiyah, D.R. (2016). Seaweed
Potential: Bioactive Compaunds Studies and Its Utilization as a Functional Food
Product. Aquatic Science Journal., 3(1): 12-17.
Felix, N. and Brindo, R.A. (2014). Effect of Raw and Fermented Seaweed, Padina
tetrastomatica on The Growth and Food Convesion of Giant Freshwater Prawn
Microbrachium rosenbergii. International Journal of Fisheries and Aquatic Studies.,
1(4): 108-113.
Firdaus, M.; Made, A.; Deddy, M.; Tatik W.; Sarwono, W. and Setyawayi, S.K.
(2012). Acute Toxicity of Brown Seaweed Methanol Extract of Sargassum
echinocarpum. Journal PHPI., 15 (2): 148-155.
Firdaus, M. (2013). Antioxidant Activity Index of Brown Seaweed Extract of Sargassum
aquifolium. Journal of Indonesian Fisheries Product Processing., 16(1): 42-47.
Garcia, J.S.; Palacios, V. and Roldan, A. (2016). Nutritional Potential of Four Seaweed
Species Collected in The Barbate Estuary (Gulf of Cadiz Spain). Journal on Nutrition
and Food Science., 6(3): 1-7.
Gazali, M.; Nurjanah.; Neviaty. and Zamani, P. (2018). Exploration of Bioaltif
Compounds in Brown Sargassum sp. as Antioxidant From Aceh's West Coastal
Waters.Jurnal PHPI., 21(2): 167-178. http://dx.doi.org/10.17844/jphpi.v21i1.21543.
Guedes, C.A.E.; Araujo, M.A.D.S.; Saoza, A.K.P.; Saoza, L.I.O.D.; Barros, L.D.D.;
Maranhao, F.C.D.A. and Sant’Ana, A.E.G. (2012). “Antifungal Activities of
Different Extracts of Marine Macroalgae Againts Dermatophytes and Candida
Spesies.” pp. 223-232.
Harborne, J.B. (2003). Metode Fitokimia. “Guide to the Modern Way to Analyze Plants.”
Edisi II. Institut Teknologi Bandung Press.

545
Erbabley and Junianto, 2020
____________________________________________________________________________________

Hayashi, L.; de Paula, E.J. and Chow, F. (2007). Growth Rate and Carrageenan
Analysis in Four Strain of Kappaphycus alvarezii (Rhodophyta, Gigartinales) Farmed
in The Subtropical Waters of Sao Paulo State, Brazil. App.Phicology., 19.(5): 395399.
Herliatika, A.; Permana, I.G. and Despal. (2017). The Potential of Various Seaweeds as
a Mineral Source for Dairy Cattle. Animal Food Bulletin., 104(3): 21-30.
Illing, J.; Safitri, W. and Erfina. (2017). Phytochemical Test of Extracts on Dengen Fruit.
Journal of Dynamics., 8(1): 66-84.
Izzati, M. (2007). Screening Antibacterial Potency In Some Species Of Seaweed To
Pathogenic Bacteria On Tiger Shrimp. Biome Journal., 9(2): 62-67.
Jeeva, S.; Marimuthu, J.; Dometilla, C.; Anantham. and Mahesh, M. (2012).
Preliminary Phytochymical Studies on Some Selected Seaweeds From Gulf of
Mannar, India. Asian Pacific Jounal of Tropical Biomedicine., 530-533.
Ma’aruf, W.F.; Ratna, I.; Eko, N.D.; Eko, S. and Ulfah, A. (2013). Profile of Caulerpa
racemosa and Gracilaria verrucosa Seaweed as Edible Food. Journal of Fisheries
Science., 9(1): 68-74.
Manteu, S.H.; Nurjanah. and Tati, N. (2018). Characteristics of Brown Seaweed
(Sargassum policystum and Padina minor) From Pohuwatu Waters, Gorontalo
Province. Journal of PHPI., 21(3): 396-405.
Mann, J. (1987). “Secondary Metabolism.” Second Edition. Clarendon Press. Oxford.
Nagappan, H.; Pee, P.P.; Kee, S.H.Y.; Ow, T.J.; Yang, S.W.; Chew, I.Y. and Kong,
K.W. (2017). Malaysian Brown Seaweeds Sargassum siliquosumand, Sargassum
polycystum: Low Density Lipoprotein (LDL) Oxidation, Angiotensin Converting
Enzyme (ACE) α-amylase and α-glukosidase Inhibition Activities. Food Research
International Journal Science Technology., 26(2): 211-299.
Nasaruddin.; Asikin, A.N. and Kusumaningrum, I. (2016). Effect of KOH Concentration
on Carrageenan Characteristics Of Kappaphycus alvarezii, Journal of Tropical
Fisheries., 21(2): 55-63.

546
Chemical characteristics and phytochemicals of the brown alga Sargassum filipendulla
________________________________________________________________________________________

Nursid, M.; Wikanta, T. and Sosilawati, R. (2013). Antioxidant Activity, Cytotoxicity
and Content of Fukosantin Brown Seaweed Extract from Binuangeum Beach, Banten.
Journal of Postharvest and Marine Biotechnology and Fisheries., 8(1): 73-84.
Osman, N.A.; El-Manawy, I.M. and Amn, A.S.H. (2011). Nutritional Composition and
Mineral Content of Five Macroalgae From Red Sea. Egyptian Journal of Phycol., 12:
89-102.
Padua, D.; Rocha, E.; Gargiulo, D. and Ramos, A.A. (2015). Bioactive Compaunds From
Brown Seaweeds: Phloroglucinol, Fucoxanthin and Fucoidan as Promising
Therapeutic Agents Against Breast Cancer. Phytochemistry Latters., 14: 91-98.
Pakidi, C.S. and Hidayat, S.S. (2016). Potential Utilization of Active Chocolate Algae
Ingredients of Sargassum sp. Jurnal Octopus., 5(2): 488-498.
Ratana-arporn, P. and Chiparat, A. (2006). Nutritional Evaluation of Tropical Green
Seaweeds Caulerpa lentilifera and Ulva reticulata. Kasetsart Journal of Natural
Science., 40: 75-83.
Ruperez, P. (2002). Mineral Content of Edible Marine Seaweeds. Food Chemistry., 79(1)
23-26.
Suraiya, S.; Lee, J.; Cho, H.; Jang, W.; Kim, D.; Kim, Y. and Kong, I. (2018).
Manascus spp. Fermented Brown Seaweed Extract Enhance Biofunctional Activities.
Journal Food Bioscience., 21: 90-99.
Tabarsa, M.; Rezaei, M.; Remazenpor, Z.; Waaland, J.R. and Rabiel, R. (2012). Fatty
Acid, Amino Acid, Mineral Content and Proximate Composition of Some Brown
Seaweeds. Journal of Phycology., 48: 285-292.
Vijay, K.; Balasundari, S.; Jeyashakila, R.; Velayathum, P.; Masilan, K. and Reshma,
R. (2017). Proximate and Mineral Composition of Brown Seaweed From Gulf of
Mannar. International Journal of Fisheries and Aquatic Studies., 5(5): 106-112.
Wang, J.; Zhang, Q.; Zhang, Z.; Zhang, J. and Li, P. (2009). Synthesized
Phosphorulated ang Aminated Derivatives of Fucoidan ang Their Potential
Antioxidant Activity In Vitro. International Journal of Biological Macromolecules.,
44: 170-174.

547
Erbabley and Junianto, 2020
____________________________________________________________________________________

Winarno. (1990). “Seaweed Processing Technology.” Jakarta (ID). Pustaka Sinar Harapan.
Wong, S.P.; Leong, L.P. and Koh, J.H.W. (2006). Antioxidant Activities of Aqueous
Extract Solf Selected Plants. Food Chemical., 99: 775-783.
Wouthuyzen, S.; Herandarudewi, S. and Komatsu, T. (2016). Stock Assessment of
Brown Seaweed (Pheophtceae) Along The Bitung-Bentana Coast, North Sulawesi
Province, Indonesia For Alginate Product Using Satelite Remote Sensing. Procedia
Environmental Science., 33: 553-561.
Yulius, F.; Kusumaningrum, I. and Hasanah, R. (2016). Effect of Boiling Time on
Carrageenan Quality of Seaweed of Kappaphycus alvarezii. Journal of Tropical
Fisheries., 21(2): 41-47.
Yuniarti, R.N.; Nurjanah.; Anwar, E. and Hidayat, T. (2017). Phenolic Profile and
Antioxidant Activity of Seaweed Extract of Turbinaria conoides and Eucheuma
cottonii. Journal of Indonesian Fisheries Product Processing., 20(2): 230-237.

