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This report described on the soluble, insoluble, and total dietary fiber level depending on the
harvesting seasons and habitats in 9 species of marine algae.

Total dietary fiber contents were comprised 25.4~38.1% (dry basis) in green laver and 35.4~43.8%
in sea staghorn of green algae, 34.2~48.8% in sea mustard, 37.5~47.8% in seaweed fusiforme, 42.9~
71.3% in gulf weed, and 37.1~45.1% in sea tangle of brown algae, and 31.3~40.5% in laver, 51.5~60.
4% in seaweed dilatata, and 57.1~65.8% in seaweed furcata of red algae.

Relatively high levels of both soluble and insoluble dietary fibers were found in seaweed furcata and
gulf weed. The ratio of soluble dietary fiber to total dietary fiber was the highest in green laver (43.7~
64.8%), sea mustard (17.5~31.3%), and seaweed furcata (44.7~63.2%) in their respective groups.

The highest level of algal polysaccharides was confirmed to be an alkali-soluble alginic acid (9.0~15.1
%) in whole brown algae, porphyran (5.8%) in laver, agar (20.0%) in seaweed furcata, and carrageenan
(23.8%) in seaweed dilatata of red algae.

Key words : marine algae, dietary fiber, seasonal variation, algal polysaccharides
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Table 1. Comparison of soluble, insoluble and total dietary fiber contents in green algae according to
the sampling places and harvesting seasons

Algae Scientific Collection Dietary fiber (% on dry basis)* S
(Korean name) name Place Month So(lg?le Insoluble 1&981 <100
Green laver Monostroma Kijang Dec 92 171 210 381 49
(Chamhotparae) nitidum Jan 93 180 17.1 35.1 513
Feb 159 205 364 437
Mar 16.5 17.3 338 488
Apr 17.8 179 357 499
Chungmu Nov 92 178 170 348 51.1
Dec 189 156 345 54.8
Jan 93 20.6 168 374 55.1
Feb 19.0 18.7 377 504
Mar 149 140 289 51.6
Apr 19.6 180 376 52.1
Yosu Nov '92 153 101 254 60.2
Dec 178 9.6 273 64.8
Jan '93 168 100 268 627
Feb 146 149 295 49.5
Mar 173 15.1 324 534
Sea staghorn Codium Kijang May ‘92 54 30.0 354 153
(Chunggak) fragile Jun 53 35.1 404 131
Jul 48 39.0 439 110
* Average value of the duplicates.
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Table 2. Comparison of soluble, insoluble and total dietary fiber contents in brown algae according to
the sampling places and harvesting seasons

Algae Scientific Collection Dietary fiber (% on dry basis)* s

(Korean name) name Place Month So(lgg)le Insoluble 'I(‘%‘t?] TXIOO
Sea mustard Undaria Kijang Nov '92 108 237 345 313
(Miyok) pinnatifida Dec 95 276 371 25.6
Jan 93 87 318 405 215

Feb 106 U5 451 235

Mar 9.2 359 45.1 204

Apr 130 334 464 280

May 129 359 488 264

Chungmu Nov '92 82 314 396 20.7

Dec 92 301 393 234

Jan 93 83 280 363 229

Feb 113 339 452 250

Mar 95 339 434 - 219

Yosu Nov ‘92 6.0 282 342 175

Dec 94 263 357 263

Jan 93 104 276 380 274

Feb 12.6 305 431 292

Mar 122 269 3091 312

Seaweed Hizikia Kijang Nov 92 6.2 379 4.1 141
fusiforme Jusiformis Dec 79 373 452 175
(Tot) Jan 93 64 414 478 134
Feb 6.2 396 458 135

Mar 69 356 425 162

Apr 9.1 36.8 459 198

May 88 379 46.7 188

Chungmu Nov '92 71 372 43 16.0

Dec 83 346 429 193

Jan 93 5.6 40.1 457 123

Feb 6.0 317 37.7 159

Mar 51 352 40.3 12.7

Apr 6.2 370 432 144

Yosu Dec 92 76 359 435 175

Jan 93 6.6 374 40 150

Feb 39 49 38.8 10.1

Mar 40 35.0 39.0 10.3

Apr 6.3 312 375 16.8

Gulf weed Sargassum Kijang Oct '92 8.8 410 498 17.7
(Mozaban) Sfulvellum Nov 103 403 50.6 204
Dec 10.6 48 554 19.1

Jan 93 170 316 486 35.0

Feb 154 275 429 35.9

Chungmu Nov '92 47 51.8 56.5 83

Dec 74 52.1 59.5 134

Jan 93 74 535 609 12.2

Feb 7.5 584 65.9 114

- Mar 76 63.7 713 10.7

Sea tangle Laminaria Kijang Mar 92 118 253 371 318
(Dashima) Jjaponica Apr 121 254 375 323
May 93 350 43 210

Jun 10.9 4.2 45.1 242

Jul 10.7 327 434 24.7

* Refer to the footnote of Table 1.
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Table 3. Comparison of soluble, insoluble and total dietary fiber contents in red algae according to
the sampling places and harvesting seasons

Algae Scientific Collection Dietary fiber (% on dry basis)* s
(Korean name) name Place Month So(hslg)le Insoluble ’I£9rt§ﬂ TXIOO
Seaweed dilatata Halymeniopsis  Kijang Apr '92 10.1 414 515 196
(Eolukdobak)  didlatata May 153 451 604 253
Jun 150 418 56.8 264
Jul 112 47.1 583 19.2
Aug 103 480 583 17.7
Laver Porphyra Kochang Jan 92 147 193 4.0 432
(Chamgim) tenera Nakdong  Dec '92 102 24.0 342 298
Jan °03 155 188 343 452
Shinan Jan '92 16.3 16.2 325 50.2
Wando Jan '92 192 121 3L 61.3
Yosu Feb '93 203 202 405 50.1
Seaweed furcata Gloiopeltis Kijang Mar '92 255 316 57.1 447
(Buldeung- furcata Apr 363 29.1 65.4 555
pulgasari) Jun 36.7 287 654 56.1
Jul 377 274 65.1 579
Aug 416 242 65.8 63.2
Sep 35.6 289 64.5 55.2
* Refer to the footnote of Table 1.
B2l v, ujgda ohajet @ V)4 BApub 177~ - o AMA WS 3 27 JHEA AoldfEe
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Fig. 1. Seasonal variation of soluble, insoluble, and total dietary fiber contents in green laver and sea

mustard by the habitats and harvesting season.
Symbols; -A-, soluble dietary fiber; -W-, insoluble dietary fiber; -@-, total dietary fiber.
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Table 4. Distribution of the characteristic aigal polysaccharides in several edible marine algae

Algal polysaccaride(% on dry basis)

Collection

led al, Alginic acid
ottt Place  Month Tka%?_w'at? Funidn Lamiaran Agr  Care Pophym  Tod
' soluble soluble geenan

Brown algae '

Sea mustard  Kijang ~ Dec 92 51 72 14 36 - - - -~ 23
(Miyok)

Seaweed fusiforme  Kijang Apr '93 135 36 25 38 - - - 234
(Tot)

Sea tangle Kijang  Apr '93 90 56 01 42 - - — 189
~ (Dashima)

Gulf weed Kijang Jan ’93 123 63 1.6 32 - - - 234
(Mozaban)

Red algae

Laver Yosu Feb '93 - - - - - - 58 58
(Chamgim)

Seaweed furcata Kijang  Jul '92 - - - - 20 - - 20
(Buldeungpulgasari)

Seaweed dilatata Kijang Jul 92 - - - - - 238 — 238
(Eulukdobak)

—; not detected
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