3t=A] 55(2), 91-101, 2022 Korean J Fish Aquat Sci 55(2),91-101,2022

HEE 22 si~2 CHizHirst OM|ZRF "R A|2HMelosira nummuloides)
ol ME EM
229 - Aso} - FHS - Z0|¢ - mZa

(F)ulFZozetal, '(F)Ho[C|AHo[Hto|2

Compositional Characteristics of the Microalga Melosira nummuloides
Mass-cultured Using Jeju Lava Seawater

Yunyoung Kim, Hyun-A Shin, Jeong-Woo Choi, Mi-Yeon Kim and Gyung-Min Go'*

Natural F&P Corp., Cheongju 28118, Republic of Korea
1JDK Bio, Jeju 63296, Republic of Korea

In this study, we analyzed the compositional characteristics of Melosira nummuloides mass-cultured using Jeju lava
seawater. M. nummuloides showed the highest growth rate when cultured for 14 days at 17-20°C and 15,000 Ix.
Proximate composition of raw-material (RM) and freeze-dried M. nummuloides (FM) showed high ash content
(65-72%), while ethanol-extracted M. nummuloides (EM) had low ash and high lipid contents. The predominantly
occurring mineral, Si, was 334 g/kg in RM and 269 g/kg in FM, but EM contained only 1.97 g/kg. The ratio of es-
sential amino acids was similar in RM (38.93%) and FM (36.89%) lower in EM (17.83%), but branched chain amino
acids required for muscle metabolism was high (63.40%). The polyunsaturated fatty acids of EM (34.74%) was 11%
more than that in RM (23.81%), and the ratio of omega-6 to omega-3 fatty acids was 1:3.6. Furthermore, the concen-
tration of total chlorophyll was higher by 5.15 times (62.32 mg/g) and that of fucoxanthin by 7.06 times (11.02 mg/g)
in EM than in RM (12.11, 1.56 mg/g, respectively). The mass cultivation and filtration of M. nummuloides using lava
seawater has high prospects of commercialization as a competitive bio silica, cosmetic and healthy functional food
material.

Keywords: Melosira nummuloides, Diatom, Si, Omega-3 fatty acid, Fucoxanthin

M B o] F tEF= M FAFE S IR S0l Al Al H(
AFANS sk st Foll wet 7159 A27]|9F
F =Rl AR (microalgaey= A AlAA o= 7b th231 DA F2E 7HA AL Qlek A ol whEt
°F 20-80%F  7P7ko] RIS Qi BAIE AFOIHIPET,  FRFE RelolAS 1), oF 108 % ol EAjh Ao R o
2021). vlHIEFE A4 B0l met geRRet 2R T ed 9lom(Tommasi etal, 2017) AFEE Sof = £ajw 2] 9
2= AlswEFetol whet JxF(blue green algae), 535 I FRER A cHJiang et al, 2014). £33, F25F= AlE
(green algae), 1F=F(diatoms), 2H 2T (dinophyta) 52 A ST E 9] 771A] E(phylum)of| A 713 -2 docosahexae-
2 FE3 4= Qltk(Ahn et al., 2013). 0] A|2F7F Thal Al =|9) noic acid (DHA) U eicosapentaenoic acid (EPA)E 3H-5-3F 7
Ab g A2 5 Tk A8 EAES ARt AR o] YFE © & uk&] H th(Jonasdéttir, 2019). DHAS} EPA= Q| 7}-3 %]
#A(Choi and Sim, 2012) 5279l 22, SutEF L, Wiko = o] 53 Aol A A A o2 AAFEE 4= glof F== of
TR 29 Ry, 2727 Edw 5o diRulYs Bt FE ol AFfsigtont, sl 2dut opl ofFe] 1 24
AR A Bhgo] Bk o] Fo] A 1 gtk Ahmed etal 2012). & Ql5lo] i BRUCRM ABY 0T} AR} F2
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a1 QITH(Kim et al., 2019). o] €jol| =, FgHd& Fof Aot
© THEFe G540t 7HRE o] =of 22 X84 M &
AL g3kl 1o m(Kim and Lee, 2015) #H8l(xanthin), H]

2214+ (violaxanthin), Y] 2%HEl(neoxanthin), Uu}7}l= €l
(a-carotene), HE}7I= El(B-carotene), FE|<(lutein) 52| 7}
ZE|o|EE AR B Y th(Peng et al., 2011). 2=
Fof 27 5olA o g ABiksl= 3% (fucoxanthin)S
A}, S, T, et avkE vRe vpeFst g
S zh= 7h2E ko] A AAo]ti(Gammone and D'Orazio,
2015). =& n], thA|u} 5o A7t Sk AAtol &
S5 QAT R B Elo] o] 12 9 ARV skt
A] 9t} ¥, Phaeodactylum tricornutum, Isochrysis galbana
59 PN 2ROl A AT EF ] X4 108] o] 4] T3k
= SHTSHAL itk Aol B A A M2 REAIY A o8
28-517] $Jgt Talo] AFTHXia et al., 2013).

Melosira nummuloides= EHHL 20f 2HFo] AL #AL7]
of F& St W5 SUREA IHlME HI=, U
7, sk, of 4 Zaloll A 2] =l Slth= 7150] QITH(NIBR,
2010). & AFo| A= Al &9 sliroll A Aled EFAEC]
e A Felska, % 2 +27F% M. nummuloi-
desE w-2I3FAITE. &9 Sl Al AR A oA A
= HIRE R dRUSS 1L 54 AJ5tR Sefeol lse
O] md|&Z 32313t sfj<proltth. UHt sl EeHARE 9 21
o leEEfo] §lo] e WA 7HsAdol 2 Whd, &¢F = 3
4IRS0l o A7t A o TE|o] Fa< F2H fElE
Z o] AP tH(Kim, 2009). E3H, ASWHH LA 2 A
= fFAIBHL Qlof of i, Aht, 7k AR 5o A7t Ed e

HeE oful et s S the] 4= vl-8-o] 25-75u] |7l vl
F=E g8-0] 7153tcH(Jeju Technopark, 2014). 0]A| 2%

HfjoFel] 42 Q Bf= 11882 4h A Ehgof] =& A v,
o] 84 gttlje} vl Ato] P agt A7 oJth(Min, 2012). whet
A 2 A= AT &4 sl Al 2l E M. nummuloidesE: -8
& sflm= HjeFel =, 2, v FT ]| mE AFES 2A
oM AAA QL tiul e 20 A7 skaratk skeict. vof
7}t M. nummuloides©) 379 w55 285171
N8l 7 of) WHE AR SA S Bl aLsto] AL E 7R A=
# 0] ZH-gehS AT

ot o2 rE

ERTRTE
oo 22| ¥ ST

B ool ARE¥El M. nummuloides= (F5)A| 0] t] Alo]u}to] &
(Jeju, Korea)ol A AlgRtqrom|, FFAF Skl o FA &4 et
I uN 2 At A AT aetatoll A FEjehE 4
& AT Bl e AS-5-9) M. nummuloides - w4
= AFste] &4 si== A= T 333Fe w7 (Nikon Eclipse

S el - 1A

E100; Nikon Co., Tokyo, Japan)-< &3l 2001} &Hoj] 3Hzks}
A E 2 93 A H(Guillard, 1973)2.2 M. nummuloides
T F(species)ye w5 2| SFATE At i Wl bl
oFstol e} %o §9) glo] 2EeluorE M. nummuloides
= AR Sepe] Aakal avjo] BARS H71e H Telelo] AE
o £ AASETE T, 28 R4 2 7h A48
71(SMART-R17; Hanil Science Industrial, Incheon, Korea)&
o]-g-sto] 5-63] o] Al st AX3t F P Eetol=E A
Zstgic. B0l Leto|S EES Palan| W FAAA
& 1|7 (Scanning Electron Microscope; JSM 5600-LV; JEOL
Ltd., Tokyo, Japan) 2 & 737 3}o] =343}t

CHEEHS =24 & A=z M=

Lok 3ol A 24 cells/ L AE R BejEl= X
nummuloidesE EF vieFs}l7] &l8)] £2la-go| =11 347}

o

o]t W=7] 0.1-0.3 mme] U= - B2y M2 AL
stk ezofl =%l AA|3taL 0.5-1 m FE o2 AR

= ol B A8 AYE ZA o ol 92 We
A& WAk ol &4 sl E Flaeet F i 1
00 g® M. nummuloidesE &5t} 2|2 thfulef
A& o] flef &&=, 2%, v 7|7kl tigt M. num-
muloides 3)2=8-8 B7}atgit}. 8,000 Ix ZE 0] 23} 2220
A 14,17, 20, 22°C =2 &2 7U7 vloket F 3]pdto] 2%
278 AAFATL 19°C 4220014 1,500, 2,000, 3,000, 5,000,
9,000, 11,000, 15,000 Ix =2 10217+ 212 zwgafo] wjoyek
=S4 =3, HE 1 YHE 209714 M. nummuloides
AEKie cycle)E ) BLete] vof B2 A1 8L A
t}. 3428k M. nummuloidesi= 71%35to] FAE S5 H, v
&= thH] o2 giksto] Leh it
2 A4S Foll AAE A=l 2ol whek M. nummuloi-
desE % X 2]esto] G W A|H el ol E4S
AABE 5, S5 85% o]a744] 100 pm oJ7} mA o2 2}
& gt=5lo] M. nummuloides Q& (raw-material M. nummu-
loides, RM)& A|231¥th RMS 2831 52 A 2E(freeze-
dried M. nummuloides, FM)x} 5% 3=Z-&(ethanol-extracted
M. nummuloides, EM)A| % 542 Fig. 12] W of| whe} 35}
At =, RM2 -75°C 242531 (MDF-U54V-PK; Pana-
sonic Corp., Osaka, Japan)of| A Y538t F 96417+ 59 524
Z7](FDTE-8012; Operon Co., Gimpo, Korea)ol| A 7454
312 20| YRR 7] (DSCH-550S; Duksan Co., Ltd., Ansan,
Korea)= 24510 4=23kaF 2%, YA}=27] 100 micron ©]|3}2]
FM& A 23191tk EM& RM& 95% A1&-8- 574 10815 7}
aff Aol 4] 24417k FRF &7 F, 5 um 59 E R o1}
SFGITh =582 60°C o]5t0] oA e EEste] 1Ly E
o oiu] 26l 2] YA E S-S S3et F 21 27](KL-8; Seo
Gang Engineering Co., Ltd., Cheonan, Korea)2 |23} %It}

PN o
ol rr
O —
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| Melosira nummuloides |
|

| Desalination with fresh water |
|

Sedimentation filteration
(100 pm particle size)

Raw-material
M. nummuloides (RM)

I I
: Extract with ethanol
Freeze dryin |
| ving (at room temperature for 24 h)

Filteration
(5 um particle size)

Concentration
(at60°C)

Spray drying

Ethanol-extracted
M. nummuloides (EM)

Ultra-fine powder mill
(< 100 micron)

Freeze-dried
M. nummuloides (FM)

Fig. 1. Manufacturing process of raw and dried Melosira nummu-
loides

UuPES AOAC EZHI(AOAC, 2019)0] Z5to] 53-8
105°C ARI7FR A2, 7132 Soxhlet %24, T Kiel-
¥ 2 2Asgich A9t SE g g

o
o ol A 1000014 A1,

ZF Alzofl fHrEo] = 4S9t H(Fe), Z45(Ca), 1HL
dHeMg), HEFNa), ZE(K), A(P) % o}(Zn) F 852
F7]%4& Hwang et al. (2014)9] ®H& tha =74 8to] o5t}
Zro] BABHITh RME i3] FM2} fAlsHE 2 71zah
o ARESFAAL ZF A= 0.5-1.0 g& 12 mL9] A4k 7}a]] upo]
A2 o] H=E 1AZF ¢k Ealstal W2HA 7l §, SF52 50
mL7}A] -85} ICP-OES (Optima 8300; PerkinElmer Inc.,
Waltham, MA, USA)Z £43}% ).

74 H 72l ofo|=dt E4

A 9 G2 ofu|iAle] B0 Kim et al. (2001)3} Lim et
al. (2015)] BAH-S T30} A|RS AT 5 obu] Al 2}
&4 7](Biochrom 20; Biochrom Ltd., Cambridge, UK)= &
Ha190ck. 74 ofu|eAlS a7] SIa) AI2 20 meoll 6 N

AF2 mLE 7hsto] wREg 5 Zd-g-5to] 110°CollA] 244]
St 72 alst it A S et AR E HhESte] o
S 73] AlA%E th2 0.2 N sodium citrate buffer (pH 2.2)
2 50 mL7kA] 4837 T ofafsto] ARg-sEGiTt
] oplieAt 242 AR 1 gofl 70% o HE SmLE 718
102 &<t ket 7 A28t A5 F3deh <5
o}

225 mL sample dilution buffer= #-8-3}31

(RN ENA ]

O o &

ek xgt ot

% 10 mLE #|3}9] sulfosalicylic acid 0.5 g& 7}5F 5 W4
oflA] TAIZE BRI SFGIT. 1e] il & este] 45 S mLE
74k =38 3 0.2 N lithium citrate buffer (pH 2.2) 2 mLZ %
B3t 7 ofmksto] ARg-kGIT)

RlgtAr 74 B

Morrison and Smith (1964) % Park et al. (2020)2] =
We Hasiol Ak 248 BAsiArh AR o 2 gof
chloroform:methanol (2:1, v/v) SN2 A AS =53 5,
1.5mL 0.5 N NaOHZ 7}5}0] 74 5t A3tA 7tk AOAC X
ol wet 14% BF,-methanol A 2]3to] 2[4k wE of 2
H| 23} A]7] A|2E omegawax capillary column (30 m < 0.32
mm, 0.25 pm; Supelco, St. Louis, MO, USA)= A2t gas
chromatography (GC-17A; Simadzu, Kyoto, Japan)2 45}
itk 287 AFS AGIAGOH Q8 LEL IR
2 180°Cell A 230°C7HA] S7HAZT. 2F A ake: st 24
Zho] v 5.2 A|7hS ] wato] BB

= Oélg_)lk_ Sh2F A

o oo _E'_ |

Kim et al. (2011)¢] Aol whe} k3t 2o] A3kt
+A5EE AR 10 mgoll 55 10 mL& 7138t 60°C g2~
Z(WB-11; Daihan Scientific Co., Ltd., Wonju, Korea)of| 4] 5}
s uhx) e}, ekl 2 mLoj 5 mL pyridineS 78] 60°Co)
=1 A ske] =& F Y4E2(3,000 rpm, 3=)5te] 4
SqE Flok3ie A Eol pyridine -8 78l 445 A F
St IS HkE Sl 2 10 mL7} & %22 i) 419 nme} 454
nmof| A A|E-§-o 0] TP =S SAT T off o AAHAS Fal
T AE29] e AL

ME

o A

oX, N

% 9 E22(mg/100g) = C/S X 100

C, A= 4(mg/L)=8970 X (7.19 E, , nm+3.33 E,_, nm)
S, &% 2 mLof| g5 Al & 2] ¢H(mg)

E, ,nm, 419 nm¢| 33 %

E,, nm, 454 nm®| S3 %

L

AT

A

=~

ME

SAXIE| &

& 0

S 32FE FA42 high performance liquid chromatography
(HPLC; 1200 series; Agilent Technologies, Inc., Santa Clara,
CA, USA)S ARE38H3laL, Aol ARERE o]54-2 Thermo
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Fig. 2. Morphological observation of Melosira nummuloides un-

der an SEM (a, b, ¢) and optical microscope (d, e). Scale bars, 2 um
(a,b), 5 pm (c), 10 pm (d, e).

Fisher Scientific Solutions (Waltham, MA, USA)2] HPLC
grade AJFS F&3E2 T 32E(16337; Sigma Aldrich Co.,
St. Louis, MO, USA)& AR&3IIth o] %A 0.1% formic
acidE g3t acetonitrile (A)1} 5F~(B)E A=314] 0-10
(10— 60%A), 10-175(60 — 100% A), 17-305(100% A)
o] 24 45 0.7 mL/E2 & 248 B4 7= 0.5
g= A%5He] 50 mL MgE-& 719k | 1027 259557
(SD-300H; Sungdong Ultrasonic Co., Ltd., Seoul, Korea)of|
A F=3to] o]3H0.45 pum)3t - 10 uL FAskATh 44
2 kromasil 100-5-C18 (4.6 ID x 250 mm, 5 pm; Nouryon,
Amsterdam, Nederland)& ©]-835}3L 35°C2 FA|3HA] 450
nmof A HE3k3ITt.

Zn 9 D3

ol
=39 22| ¥ Y

M. nummuloides®] FeeHs] EAL 74 E= 5 EHYE
(Fig. 2e)o]™ ofn|A| 29 E|0 & FFT O =HA A= TA|

2o} 5 24 FAH 0 Fol Sl A7 ko] AMAAIS
ol Zrh(Fig. 2d). BEA|2] 272 9-42 umo] 2] ol
10-14 pn 2 QA 4730 ehat 215 2201 9] H-8-2 0.4-1.00]
] 5$27.0) 2714 oF 2 umel 4 2 7] W7 o] 9}
CHNIBR, 2010). HEA] EW-2 0.08-0.09 pm 7] 9] ThE-4]
FEE o]golA lom they T S ohul §e wwly
o2 ouA] 9l 4 wghE w21 3-8%0]7 Fhrh(Hong et
al,, 2020). 74 (valve) Zok329} 712k Alolo] #17e) ut
(carina) 27} Q= Ao] EA o FYFoll= E+F2IRE 7HA
(corona)”} H-3EZ3HC(Fig. 2a).

el A7 Y A2

M. nummuloides®} 22 F-2H7d 22 v f2 mlA|l=F7t
A &5 self-shadingol] 23] & H-Eo] ashu A 4%
o] A= L, AbE8l= |27} F7Fske] Blaago] gttt o]
off 2|2 o] gl 218 Aol 2k, 2, Wi Y7t

—
()

=
N
o
S
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a
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Fig. 3. Melosira nummuloides cell weight according to tempera-
ture (a) and illuminance (b) culture conditions. Data are expressed
as mean=SD of duplicate determinations. Different superscripts
letters are significantly different at P<0.05 by Duncan’s multiple
range test.

off wet 3|4k vA|2F72 & AL A3k= Fig. 3
I} 2tk 43k =25 0] 43510] 14, 17, 20, 22°Co] Fst 4=
oA ul ¥R M. nummuloides= 79 5 v == 1] 2= 1
%31 100 gth 217) 23, 223, 230, 184 g Z713 35S B
Aot 14°Coll A= &F =] 27004 AlQlstelon 17,
20°C =2 ol A oA 08 =2 a2 B th(P<0.05). =
Lol w2 I AE 109 ol Blasiels o, 2,000 Ix
ofstof A= et o] WAgsto] vigFe 4= ¢lalen, 5,000
x|l A= 274% AR 11,000 Ix7H4] Q32614 Z7hshc7}
15,000 Ixol| A= F-f@ do] WAgst F23F S 2al
th. M. nummuloides®] *YZAH= 4-5U 0l 444517 AlAksto]
71447 2 FOo 72 ARt §, 154 o] &2 Aol A==
2455 B 3 th(data not shown). #1734 Eaf st 21} 12
AVIA = v ad] 21 BE 329 M. nummuloidesE TS 4=
AR 14 o] 2= APESEAY v|tel 2l 27 Tk
o}, webA M. nummuloides®] e oFz A8 42 17-20°C,
2% 15,000 Ixoll A 1447F vjesl= A& AAstsit o
il FEl M. nummuloidesE- Fig. 12] 0] wte} AR E A|
23S o], -8 oF 85%HF+ RMollA] FM2 10.77+0.75%,
EM2 2.454+0.16%2] At 8- Bt} 1+25 Chatoceros
simplexg ©]-8-5to] w2t ol w2 A4S AR AP A
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of w2 25°C, 20 psu, 2F 6000 IxolA] 7U7F v Fa1AS o
2319 AL B ow(Yun, 2005), 5UsE C simplexS
01851 Min and Hur (2015)2] ¢1L0]| 4= 30°C, 33 psuo]| 4] &
9] A Hlnh mA| 27| Jdae wiA], = A7 2
uijF gHg 2 of| whe GEiA| R nlhlzRol B 24 uief
Z27& AAshe 2ol S8t

tlo

M. nummuloides®] 7~ X Y AEF e HATH ANk
F32EL Table 13} 2tk RME] whalal 20.59+0.27%, A2
5.13£0.27%, Z3E-LS 72.47+2.17%, S4-3H2 1.81+0.15%
2 e FM2 2l 21.06+0.24%, A& 3.60+0.06%,
3 65.4340.91%, B<r3HE 9.91+1.05%% T S5Ax M.
nummuloides®| A'5-2 B7IeE APAAToll A ARt
2 thlA 18.87%, S| 59.24%% H 11513 2 (Noh et al.,
2020) &2 A-Foll A RS 2Agsto] UEhd RMy} FM
URHYE 24T AR EMO] IR 2442 5 1%
I F 7R Y AE s 7 HAsto] Uil on ¢
2] 28.534+0.67%, A& 36.11+0.86%, 3]+ 13.55+0.11% =
42 BTk EMO) A 3 $7Hs $425S Be) Azt
59 A8/ M 23t Ato] 5% o] FM tiH] 106)
7HA| F7kRE Ao g2 Helrh BbH, 2435 Alo| RMO] )&
2 18.70%%1o] o] = %lal FMO 2= 90.29%7} o]l &= it
=22 Nannochloris coulata®} 1+735 P tricornutum®] 4yt
die Blagt Atol| A= Tl ghefo] 7k7E 43,91, 38.07%
2 =287} =90 3|1 slgke 7+7) 21,53, 29.33% % %
FolA 2 A= UERTH(Kim et al., 2001). & 91+ A,
FMO] et 2] sk2k0. 21.06+£0.24%2 P, tricornutum®.th o
U, 35 FHRS 65.43+0.91%2 2.234) =7 Ll 312 g
o] Apol= Fol wh AFA| A Afolof| o3t Ao g Helrk
(Rodriguez-Nuiiez and Toledo-Aguero, 2017).

CESR

M. nummuloides AFAS AL Q= 4 9 F714 7
9| &= Table 2] YERlth. RMIF FM2 7] 8%5-9]
= ok 717} 339.32, 293.16 g/kgl 2, 3)H-9] 44-46%E

Table 1. Proximate composition of raw and dried Melosira num-

muloides (Wt%)
Composition RM' FM? EM3
Protein 20.59+0.27 21.06%0.24  28.53+0.67
Lipid 5.1310.27 3.60£0.06  36.11£0.86
Ash 72474217  65.4310.91 13.55+0.11
Carbohydrate 1.811£0.15 9.91+1.05 21.81+1.15

AA|BLI Ik 5 A2 714 ol hirElol gl 7] He
S22 RMTF FMO| ZH2F 334.0045.14, 269.0040.36 gkeS
Urebth ke 0 2 RMolls nlayl4 1.6240.03 gkg, ¢l
1.46+0.02 g/kg 220 2 3950191911 FMS 25 8.67+0.03
gkg, HEE 5.15£0.02 g/kg, ¢1 5.09+0.01 ghkg 0.2 L}e}
stk EMeofl e 7714 859 & o2 RMET 178) 4]
& 1947 gkgollom] thg F AlRoA 7 wol T
717 Fa 0.59%5 o] HE(1.9740.02 gke) Hhd, YES
(9.77+0.01 g/kg)T}F Z-5(5.42+0.01 g/kg)S FAaxT) 7H2} 5
ull, 3ull =2 ghol FIESIh 754 AE Az dY 4
A =25 Chlorella pyrenoidosa 7% H ol A= 72 2.44 o/
kg, A 0.8 g/kgo| &7-5l°] 113 (Cherng and Shih, 2005) 1
aof o3t il glok. &, e 2R S nvE R
RMoj| 4| FMO 22| if4 o|3§E-S v|wat 21} 334.00+5.14
g/kgol| 4] 269.00£0.36 g/kg O.2 80%7} o] 3] glom thas 71
£ Aoe $580] & AR Yeth & 4272 P
tricomutum®= 410.0 ghkgo| 7145 et A 02 HiE it
(Branco-Vieira et al., 2018). 727+ 20,000 ppm ©]/4+2] 1
a5 ookl o, d4=9] g4 FhdE Bl RS o, 89
= 2.38 mg/kg, ARtElE= 0.21 mg/kg= 8% =7} 11
u) 7} =9keHINC and KAIST, 2018). 7-4[Si(OH), ]2} ut1u)]
H(Mg)2 72 0| §5}0] AL S A 50| Aol
= 891 9145 B o] st AR AoR B
JLE ATH(Noh et al., 2020). 2 2 HH AA A Yot &
oko] ) A2 A G37] Slat 2 ik 2 B A2}
1 9itk(Jang et al., 2014). 3FAT A F2FE 083t Hlo]
o AE|7he BAE 27 E i, ol v Fo s
BE| Al o] oz Aalzlel Welzh gl ot
TE77E] Bolol 4] o] 8-8-0 B =5tk Hong et al., 2020).
olof| uksl M. nummuloides T+ F-& 0]-8-510] AJAkst vio] o

Table 2. Mineral contents of raw and dried Melosira nummuloides
(g/kg, dry weight basis)

Mineral RM! FIM? EM3

Si 334.00+5.14  269.00+0.36 1.97+0.02
Fe 0.11£0.00 0.530.00 0.030.00
Ca 0.85+0.00 1.96+0.01 0.3610.00
Mg 1.62+0.03 2.68+0.01 1.34+0.01
Na 0.830.00 5.150.02 9.77+0.01
K 0.33+0.00 8.67+0.03 5.42+0.01
P 1.46+0.02 5.09+0.01 0.550.00
Zn 0.12+0.00 0.08+0.00 0.030.00
Total 339.32 293.16 19.47

'RM, Raw-material. °’FM, Freeze-dried. ’EM, Ethanol-extracted of
M. nummuloides. Data are moisture content or/and dextrin correc-
tion and expressed as mean+SD of triplicate determinations.

'RM, Raw-material. ’FM, Freeze-dried. ’EM, Ethanol-extracted
of M. nummuloides. Data are expressed as mean+SD of triplicate
determinations.
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Al7h= Ue v E40) 3t 2 5488 55 2 A S.1] FMe|| A= proline, valine©] 5=7} £-41%| $lch. EM €] ofn]
A 8g HHE o] 28-S 93t nRIp| s A7k Bare vt enk BAA I A of]ieth(55.46 mg/g) Tt f-2lotu] teat o
(Lee et al., 2020), =kl oF A] 12324 €] b5 vfo] & A |7t (54.68 mg/g)o| FAFY oH = ofu| Al Hlg w3} 77}
FTHYo 2 HE TE 7Aoo At 17.83, 16.64%= & 2}o] 7} $1i T}
244 91 23| oL Ar TA EM2] " ofn| 1 Ake J14] o} Al 5 Jeucine (2.40+0.03
mg/g), valine (2.31£0.01 mg/g), isoleucine (1.56+0.02 mg/g)
M. nummuloides®} A| 2570 whE W2 A2} Ho] 414 o] 7} =2 aleke 2} %]}l 9o G2 otu| i Abo] A & G-}
2 frelotu|eAte] 22405 Table 3of| UEbHTE -4 B f-]of 3+ A3k 29l ch(leucine, 2.16+0.03 mg/g; valine, 2.06+0.03
0] leqkS Rt & ofu)leqle: Al REE RM 14.17 mg/g, FM mg/g; isoleucine, 1.34+0.02 mg/g). 5273 F2(P. tricor-
180.78 mg/g, EM 110.14 mg/g7} 3Hr=]o] gl RM2 H4 nutum)?) ohu| At 2A1L ELAFE olro) A Ex|afofu] Ak
ob|ieAt HIE-2 4 ofulleAl T 38.93% %A 2 obv|ie (branched-chain amino acid) H]-&-2 14 ofu]izAbof| A leu-
AhFolA = 6.25%E AFAFTE FMO| 4 ofu| At 5 H4 cine 8.29%, valine 6.34%, isoleucine 5.28% ¥}eF0 2 FMI}
ofr| ek 36.89% %= RMI}F FrARRH HI&2 UrERH AN & S AF8HA LR THBrown, 1991). leucine, valine, isoleucine
el ofm=At W B opulieAl M2 12.54%2 RM AH] 2 o g chlaof 2ajsls Bx|sfoln]eAto 24 &5 5

W) Z7keh SRS BYITh RM3} FMS] 74 ofuliedl 5 B gof] o X902 A Wo| o] BEL ofu AL 2 oFel

< S AAISEAL Q= ofH]=ARS glutamic acid, aspartic Ak leucine& -804 thal 2l $HAJS- A=51al valine S
acid, alanine <=2 & F At RMo||A| HEH -2 ofu|ieAt 2 AR QAL 2251 o L] R] YAk T, isoleucine

2 alanine, aspartic acid, glutamic acid £=© 2 o] HZF %] 5 thAte]l Bofdtcta B arE]o] 9IrkKim et al., 2009).

Table 3. Total and free amino acid content of raw and dried Melosira nummuloides (mg/g)
) . Total amino acid Free amino acid

Amino acid

RM! FM? EM? RM FM EM
Isoleucine 0.67+0.00 6.91+0.34 1.56+0.02 nd* 0.47+0.00 1.34+0.02
Leucine 1.16£0.01 12.41+0.52 2.40+0.03 nd 0.62+0.01 2.16+0.03
Lysine 0.87+0.00 8.75+0.20 1.131£0.02 nd 0.19+0.00 0.83+0.02
Tryptophan nd 1.80+0.02 nd nd 0.08+0.00 0.42+0.00
Methionine 0.12+0.00 2.76+0.01 0.22+0.00 nd 0.08+0.00 0.29+0.03
Phenylalanine 0.85+0.01 8.55+0.07 0.84+0.01 0.03+0.00 0.32+0.02 1.12+0.03
Threonine 0.80+0.00 8.07+0.04 1.43+0.02 nd 0.39+0.01 0.88+0.01
Valine ~086+0.01  867£0.03  231+0.01 nd ~0.83+0.03  2.06£0.03
Essential amino acid 5.33 (38.93%) 57.92 (36.89%) 9.89 (17.83%) 0.03 (6.25%) 2.98 (12.54%) 9.10 (16.64%)
Alanine 1.23+0.02 15.10+0.64 15.00+0.16 0.27+0.00 6.00+0.04 16.73+0.23
Arginine 0.86+0.01 8.14+0.04 1.49+0.02 nd 0.38+0.00 1.51+0.03
Aspartic acid 1.59+0.04 16.75+0.51 2.04+0.01 0.12+0.00 1.43+0.02 1.23+0.01
Cystine 0.07+0.00 0.75+0.00 0.10+0.00 nd nd nd
Glutamic acid 1.81+0.03 26.55+0.31 16.87+0.14 0.06+0.00 9.73+0.06 14.33+£0.33
Glycine 0.87+0.01 9.37+0.07 1.97+0.03 nd 0.49+0.01 1.131£0.01
Histidine 0.35+0.00 2.83+0.06 0.41+0.00 nd 0.65+0.01 nd
Proline 0.32+0.02 7.43+0.08 6.26+0.15 nd 1.79+0.03 9.20+0.04
Serine 0.83+0.03 8.08+0.07 0.99+0.03 nd 0.22+0.02 0.43+0.00
Tyrosine ~043+0.00  4.10£0.01  0.44+0.00 nd ~0.09+0.00  1.02£0.01
Non-essential amino acid 8.36 (61.07%) 99.10 (63.11%) 45.57 (82.17%) 0.45(93.75%) 20.78 (87.46%) 45.58 (83.36%)

Total amino acid 13.69 (100%) 157.02 (100%) 55.46 (100%) 0.48 (100%)  23.76 (100%) 54.68 (100%)
'RM, Raw-material. 2FM, Freeze-dried. *EM, Ethanol-extracted of M. nummuloides. *nd, Not detected. Data are expressed as mean+SD of

triplicate determinations.
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o, AP At Tt A R o] ie4te] Fof7t 8- A|EA|
7+ AN (Calders et al., 1999) 2! 3] 2 Z+4A(Blomstrand et al.,
1988) 50| Slo] Bre A o = Qg o= 3 A5l M.
nummuloides®] & 71548 sFel3tgich
Z3h 3 S X[HA 2Y

M. nummuloides®] AWHAF 2412 Table 42} 2tk RM 2] A
HRAE 2402 3| HAK(saturated fatty acid) 47.61%, S U=
E SR K monounsaturated fatty acid) 28.57%, THE3E3}A]|
HFAK(polyunsaturated fatty acid) 23.81%%2™ FM2 Z}z}
48.36, 27.05, 24.59%=% RMI} FAFSE A HhAF 248 B ich

5 AHFAF T3 myristic acid, oleic acid, linoleic acidZ &
g o] RMojl A= A A 9] 76.19%, FMO] A= 90.16%2] =
< Bl AA[SHAL ATk EM &) AAE 2442 RMefB] o
UEIZIAAL H]&-0] 10% 7H225111(18.94%) THa 23R
Ake] BlEo] 11% 57Fst A 2.1 (34.74%) 2| 7132 2| 7}-6
A2 FaAAto] theksiAl HE = ek 2 713 A4kl
EPA7} 23.89%= A At 5+ WA 2 & s B
o, 71 Qo= DHA (2.47%), eicosatrienoic acid (0.16%),
linolenic acid (0.16%)3} 22 @] 7}-3 x]Hkato] HA| 2| HkAL
5 26.68% Bl&& AR5k A o2 e ek em| 716 A4t
H]£-2 7.41%%.21 linoleic acid (3.79%), arachidonic acid

Table 4. Fatty acid composition of raw and dried Melosira nummuloides (Wt%)
Fatty acid RM! Fm? EM?
Arachidic acid nd* nd 0.16+0.00
Behenic acid nd nd 0.16+0.00
Heptadecanoic acid nd nd 0.16+0.00
Lauric acid nd nd 0.33£0.01
Lignoceric acid nd nd 0.33+£0.00
Myristic acid 33.3315.01 45.08+6.68 18.45+3.67
Palmitic acid nd nd 25.54+3.84
Pentadecanoic acid nd 0.82+0.00 0.49+0.01
Tricosanoic acid 9.52+1.22 nd nd
Stearic acid S 4.76+0.54 2.46+0.05 0.66+0.00
Saturated fatty acid (SFA) 47.61 48.36 46.28
Elaidic acid (w-9) nd nd 0.16+0.00
Erucic acid (w-9) nd nd 1.15+0.01
Oleic acid (w-9) 28.57+3.11 27.05+3.07 5.44+0.46
Palmitoleic acid S nd nd 12.19+1.96
Monounsaturated fatty acid (MUFA) 28.57 27.05 18.94
cis-11, 14, 17-Eicosatrienoic acid (w-3)* nd nd 0.16+0.00
cis-11,14-Eicosadienoic acid nd nd 0.16+0.00
cis-13,16-Docosadienoic acid nd nd 0.49+0.01
cis-4, 7, 10, 13, 16, 19-Docosahexaenoic acid (DHA) (w-3)* nd nd 2.47+0.03
cis-5, 8, 11, 14, 17-Eicosapentaenoic acid (EPA) (w-3)* nd nd 23.89+5.32
cis-8, 11, 14-Eicosatrienoic acid (w-6)* nd nd 0.33+£0.00
Linoleic acid (w-6)* 14.29+2.30 18.03+£2.06 3.79+0.23
Linolelaidic acid (w-6)* nd nd 0.16+0.00
Linolenic acid (w-3)* nd nd 0.16+0.00
Arachidonic acid (w-6)* 9.52+1.33 4.92+0.06 2.64+0.01
y-Linolenic acid (w-6)* S nd 1.64+0.00 0.49+0.00
Polyunsaturated fatty acid (PUFA) 23.81 24.59 34.74
Essential fatty acid 23.81 24.59 34.09

'RM, Raw-material. °’FM, Freeze-dried. *EM, Ethanol-extracted of M. nummuloides. ‘nd, Not detected. *Essential fatty acid. Data are ex-

pressed as mean+SD of triplicate determinations.
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Fig. 4. HPLC chromatogram of fucoxanthin (a) and ethanol-extracted of Melosira nummuloides (EM) (b). Detection was carried out at 450

nm.

(2.64%), y-linolenic acid (0.49%) <=2 2 7% ] St} 54
3l Melosirazzo|m BA|F &jjotol| A E-2]= M. moniliformis
= 51.12% EPA%} 6.19% DHAE gHa-sto] THojut <= ]
HRAL A A5 o] BFQ1 ] 9l th(Lora-Vilchis et al., 2018). P, tri-
comnutum A7 RE EIAAE 45.52%, TUEZSA |
A 37.35%, CHEE AT 17.13%%.08 (Kim et al., 2001)
HEhe 22 B A 712t 41.83, 26.54, 31.63% (Foo et al.,
2017)= & ALt FAHA 71-8 1 5 Al thHE 2 opA b4k
O Hlgo] F7toh= BFe E3ich

A= AR QA9 theFst 274 vhgof] Tofsh= &4 o]
™ Aol A =R eFof A2 53 A F7H /s, 4]
S AN Y T A A Ao s Qlef =gt e 76
A7} 547} 53 9lckSimopoulos, 2004). EME 9.0]7}-6
Hr} 3.68) =2 @H|71-38 okl glow Highs &3P
tricornutum®} Chaetoceros calcitrans 5 % 2% 2V2+ 5.7,
3.25uf0] Yot FHE @73 AP 244E EAtH(Foo
etal, 2017). +AFEE 5ol B A4t E ew7}-3 vle2
= EM2 GFeha 0 & 93 AWl 24d& Zh5=a1 gl o

2 H3lako

% T T o=

flo o

HESIStH(Table 5).
ShF 12.11£0.21 mg/g (d.w.), TIZE 1.

)= SR QATE FM O] 7542 71 5% RMtfjH]
}0.87, 0674 743k 10.59+0.17 mg/g (d.w.), 1.04+0.03
mg/g (d.w.) 2= ZRIE gt ¥, EMO] 75422 & 9%
2> 19.53+0.25 mg/g, %] 3.4540.02 mg/gO. 2 YAER
T S BAAYS ul, 1 5% RM tid] 5.158) 571t
F A54:[62.32+0.80 mg/g (d.w.)]2} 7.068] S57F5t S 4E
[11.02+0.05 mg/g (d.w.)]& $Hr-3laL ATt 257 P, tricor-
nutum AAEEE) S HA 2% $uE AEe At
oA oplEe| Lt o oA o] E gl = &3S wj Hrt o
BRS 25 A 1571 mg/g (dw)l 2 =2 5082 1Y
(Kim et al., 2012). I. galbana, Odontella aurita, P. tricornutum
5 1059 FAkE S BAT A AT AT B 3,07

l“>‘ oL OE.

—~
o

b3

X
N

il
=

A BFUORA 2 7Hs o] 21ck mes (dw) Foies ehieh s AT Tuchia <t al,
2020). & A¥-S 53 M. nummuloides?} 135 SO A= &

Table 5. Pigments contents of raw and dried Melosira nummuloides (mg/g)

Pigments RM' FM?2 EM?

Fucoxanthin 0.23+0.02 (1.56+0.15%) 1.02+0.03 (1.04+0.03*) 3.45+0.02 (11.02+0.05%)

Total chlorophyll 1.8240.03 (12.11+0.21%) 10.40£0.16 (10.59+0.17%) 19.53+0.25 (62.32+0.80%)

'RM, Raw-material. ?)FM, Freeze-dried. *EM, Ethanol-extracted of M. nummuloides. * Moisture content or/and dextrin correction. Data are

expressed as mean+SD of triplicate determinations.
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HPom, FAH0 2 &0 EME 3|8 ke v, A|u) gF
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kgito] o3¢l e o] Z 10.12%Yro] A gch 74 ofn]
A5 H4e opu|iAl B]E-2 RM 38.93%, FM 36.89%= &
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