Alga Fucus sp. extracts to produce
edible films
CIENCIA

V. Martins, M. Machado, E. Costa, A.M. Gomes, F. Pocas, 2024

M. Pintado, R.M.S.C. Morais, A.M.M.B. Morais* C ATOLIC A

Universidade Catolica Portuguesa, CBQF - Centro de Biotecnologia e Quimica Fina — Laboratoério CBQF - CENTRE FOR BIOTECHNOLOGY

Associado, Escola Superior de Biotecnologia, Rua Diogo Botelho, 1327, 4169-005 Porto, Portugal;
£ abmorais@ucp.pt AND FINE CHEMISTRY assocre uaoraroy CB QO

PORTO

Introduction Objectives

Macroalgae are a good source of nutrients, such as carbohydrates (dietary fiber

and polysaccharides), proteins, lipids and minerals [1,2]. Fucus sp. is composed of - To evaluate the antioxidant activity and cytotoxicity bioactive extracts from Fucus sp.
valuable bioactive compounds, such as fucoxanthin, vitamins, water-soluble - To produce an edible film based on PS enriched with the bioactive extracts.
(vitamin C and of complex B) and fat-soluble (vitamins A, D, E and K), phenolic
compounds, lipids (MUFA and PUFA), and polysaccharides (fucoidans and alginic
acid) [1]. This brown alga has been associated with health benefits, such as « To test physico-chemical properties of the edible film, such as the color, thickness,
antioxidant, antimicrobial, anti-tumoral and anti-cancer properties [2].

Its application in the production of edible films presents high potential in food
packaging, extending the shelf life of food products.

« To test the antioxidant activity of the edible film.

solubility and water vapor permeability.
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Table 1. Total phenolic content (TPC) and antioxidant activity (AA) of the extracts

Extraction (mg GAE/ (mg GAE/

Figure 2. A - Alginate (3 %) edible film; B - Alginate (2 %) +

conditions 100mL | 100 mg alga (Lmol TE/100 mg extract DW) Fucus sp. PS (0.5 %) + bioactives extract (0.25 %) edible film.

extract) DW)

Table 3. Values of the color
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+ +
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Figure 1. Percentage of metabolism inhibition of the extracts for cell line HaCat. film was 11.15 & 1.55 g.mm/m-2.day".kPa".
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