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effective anlibnclciinl ncllvlly. Il liidlcnlcd llml Ilie hydrogel can able to withstand under
dissolvable conditions. The hydrogel effectively absorbs large volume of fluid and as well as
it is able to donate fluid. Novel hydrogels based on alginate and chitosan have been
investigated in order to explore (heir potential application as novel medicated dressings by
associating antimicrobial activity with improved sustained release characteristics. The overall
study concludes that A M.su pdradisidca loaded hydrogel has good wound healing applications
when used as wound dressings for burn wounds.

Guide: Dr. R. Rajendran, Associate Professor, Department of Microbiology, PSG college of
Arts and Science, Coimbatore-64 1 014.

NUTRITIONAL EVALUATION, PHYTOCHEMICAL AND FUNCTIONAL GROUP
ANALYSIS OF SEAWEED ULVA LACTUCA SUPPLEMENTED DIET CONTROL

MALNUTRITION

J.A. Jesiba
Department of Nutrition and Dietetics,

Muslim Arts College, Thiruvithancode-629 1 74.

Abstract

Natural products as pure compounds provide unlimited opportunities for new drug leads
because of the unmatched availability of chemical diversity. Seaweeds are consumed by
coastal people in many regions of the world. Nutrient and Phytochemical analysis of Ulva
lactuca extracts revealed that numerous compounds in plants traditionally used for medicinal
purposes have many therapeutical properties.. This project results suggest that the nutritional
properties and phytochemical activity demostrated by the seaweed for control malnutrition
and leads to the isolation of new and novel compounds. The intention of this project is to
know the nutritional composition of the seaweed U. lactuca for utilisation in human nutrition
in the future

Introduction

Sea weeds are good additive to improve the nutritive quality of various foods. Seaweeds are
rich sources of many trace elements, minerals, protein, iodine, bromine, vitamins,
polysaccharides, bioactive substances and micronutrients. Ulva species are cultured for the
global food market, but are generally of a lower value than other red or brown seaweeds.
However, as it is attractive and is purported to have good nutritional value, appropriate
marketing may increase the value as appears to be the case of late as demand seems to have
increased. Current claims in the food market and elsewhere state that Ulva species. Contain
15 per cent protein, 50 per cent sugar and starch, less than one per cent fat, high in iron,
iodine and all elements. The protein content of brown seaweeds are generally low when
compared to red and green seaweeds. With respect to the high protein level and amino acid
composition, the red seaweeds appear to be an interesting potential source of food protein.
Certain species of green algae like Ulva species have high levels of arginine or glycine. The
free amino acid fraction of seaweeds is composed of alanine, aminobutyric acid, taurine,
ornithine, citrulline and hydroxyproline. Levels of these differ according to the species. All
species of seaweeds contain histidine, which is necessary for children and taurine which has
pharmacological activity
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