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Abstract

Abstract

Seaweeds are the main lower marine plants, they are regarded as the important
primary producers in the ocean. As one of the main sources of marine bioactive
chemicals, seaweeds have been proven to have rich organics with interesting
biological activities in marine biotoxin, terpenoids, steroids, fatty acid, peptides and
special amino acids and so on. All of these are the important sources of developing
new drugs. For a long time, the bioactivities and medicinal effects of seaweeds attract
the worldwide researchers’ attention, including immuno-modifying, reducing blood
lipid, antitumour, antiviral, antioxidant, and antibiotic. They have a perspective future
in the special sea food, new drugs development, economical bait and so on.

The free amino acids of six kinds of economical marcoalgae and many indoor
culture marine mircoalgae were analysed in this paper. Screening out the algae
including unknown compounds, exploring and preserving medicinal effects algae, and
efficiently extracting and purifying bioactive substances from these plants are our
research emphases. The following achievements are concluded:

1. We established a method using phenylisothiocyanate (PITC) precolumn
derivatization reversed-phase high-performance liquid chromatography (RP-HPLC) to
detect seventeen kinds of free amino acids. Analysing the free amino acids types and
contents provided experimental basis to the algae nutritive value research. Methods:
70% ethanol soaking, using strong acidic cation-exchange resin, collecting high
concentration NH3'H,O eluent, derivatized with PITC after evaporating the solvent by
reduced pressure distillation. RP-HPLC analysed and calculated the area of every
peak, then figured the proportion using normalization method. Results:
PITC-RP-HPLC could be one of the seaweeds free amino acids analysis methods.

2. We analysed the seaweeds amino acids crude extracts. Different seaweeds’
amino acids composition and proportion were similar, but differences exited between

species. Compared with the retention time and peak pattern of mixed standard amino

II



Abstract

acids, analysed the amino acids of seaweeds, we found that in addition to many kinds
of protein amino acids, there were also lots of unknown compounds. Collected the
pure unknown chemicals, then identified their structure. We got B-alanine from
Sargassum horneri.

3. Grateloupia turuturu Yamada methnol soaking, vacuum freeze concentration,
separating and purifying by using ion-exchange resin, detecting by thin layer
chromatography(TLC) and RP-HPLC, and we got crude non-protein amino acids at

last.

Key words: free amino acid; seaweeds; RP-HPLC
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