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Chemical Composition and Nutritional Evaluation of Sargassum wightii
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Abstract; The objective of this study was to explore the main nutritional composition and polysaccharides of Sargassum
wightii ,and to provide a theoretical basis for exploiting and utilizing the natural resource of S. wightii. By using nutrition-
al analysis method ,the seaweed S. wightii was proved to have abundant content of mineral elements and 1.44% fat,
11.78% protein,as well as 41.61% carbohydrates. The total amino acid content was 6. 63 g/100 g which included 45%
of essential amino acids,and the proportion of essential amino acid to non-essential amino acid was 0. 81. Methionine and
Cystine were determined to be the first limiting amino acid,and Lysine was the second limiting amino acid, and the es-
sential amino index was 96 for S. wightii. Meanwhile , vitamin B, and beta-carotene were also detected in S. wightii, whose
contents were 102 pug/100 g,11.4 ng/100 g, respectively. In addition, the crude polysaccharide was extracted from S.
wightii by hot-water, followed by being refined by Sevage deproteinization method combining ethanol precipitation method
and organic solvent cleaning method. The IR spectrum analysis indicated that refined polysaccharide contains uronic acid
and sulphated ester groups. The above results showed that S. wightii was a kind of seaweed with high nutritional value,
which may provide high protein,low fat and sulfated ester polysaccharide for health foods,and had important economic
value and broad market prospect.
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Table 1  Main nutrients of S. wightii (% )
K M LI " o Rk A
Water Protein Fat Ash otal water-soluble Total carbohydrate
carbohydrate
19.76 9.45 1.16 36.24 2.03 33.39
(11.78) * (1.44) (45.16) * (2.53) " (41.61) *
RSN T
Note: * data within brackets was on the dry basis.
2.2 BERDEENSERANRITN HEH B ESERR M A 1 s
il 1 T 2 3 Y B8 AR TR o5 i BB il 2 2 Fos,
*2 BERDEEREHNESEBRAM
Table 2 Composition and ratio of amino acids of S. wightii
BN e T LR 33
Amino acid Code Content (/100 ¢)  Amino acid ratio (% )
KITALE R Aspartic acid Asp 0.75 11.3
I % Threonine * Thr 0.34 5.12
24 Z 1% Serine Ser 0.27 4.07
Y& R Glutamic acid Glu 0.91 13.72
H& 2 Glycine Gly 0.42 6.33
& iZ Alanine Ala 0.44 6.64
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B% & /g Tyrosine Tyr 0.21 3.17
{45 Tryptophan * Trp 0.22 3.32
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IR ILRR Essential amino acid EAA 2.97
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N SR/ AR A5 S MR Essential Non-essential EAA/NEAA 0.81
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Note: * essential amino acid.
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Fig. 1  Amino acid score of protein from S. wightii
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Table 3 Content of fatty acids of S. wightii
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Table 4 Mineral contents of S. wightii
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