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1 20.0% 21.2% 35.4%
1 27.0% 7.8% ; c 0.206 mg/g
(8.7%) (43.6%) 0.113 mg/g 0.172 mg/g ,
(12.3%) 172%) 1125 mg/g
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Tab.1 Nutrient contents in Enteromorpha linza and other seaweeds
C
(%) (%) (%) (%) (%) mg/g
(Enteromorpha linza) 27.0 0.9 53.7 10.2 8.2 0.206
(Laminaria japonica*) 8.7 0.2 61.2 11.8 20.0 0.113
(Porphyra haitanensis*) 43.6 2.1 444 2.0 7.8 1.125
(Hizikia fusiformis*) 12.3 1.5 54.4 10.6 21.2
(Undaria pinnatifida*) 17.2 3.7 40.6 3.1 354 0.172
* [6]
2.2 NEAA 16.7% EAA  TAA 38% EAA/NEAA
2 18 0.62 FAO/WHO 1973
8 TAA EAA/TAA
27.0% EAA 10.3% 40% EAA/NEAA 0.60
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Tab.2 Amino acid composition in Enteromorpha linza
(%) (%)
(Asp) 3.38 Ile * 1.15
Thr * 1.47 (Leu)* 2.06
(Ser) 1.45 (Tyr 0.82
(Glu) 3.32 (Phe * 1.50
(Gly) 1.87 (Lys * 1.17
(Ala) 2.55 (Trp * 0.43
(Cys 0.50 (His 0.29
(Val)* 1.63 (Arg) 1.71
(Met)* 0.64 (Pro) 1.03
23
3 Mg K Na
Ca Fe P , Bl Mg
Fe Zn Mg 11.33 mg/g 1.62
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Fig.1 Amino acid score of the protein in Enteromorpha linza
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As 2.98 mg/kg 106.1 mg/kg
As As As
2.98 mg/kg As Netten  As As
0l 15 As 17 88 mg/kg As As
(o As As
357 89.4mgkg Caliceti !
Venice lagoon 7 As 7 As
mg/kg+3 mg/kg 242 mg/kg+104 mg/kg As
As Caliceti
As 4 As
As
3 mg/g
Tab.3 Mineral contents in Enteromorpha linza and other seaweeds mg/g
Ca P Mg K Na Fe Zn
2.99 1.56 11.33 4.93 3.63 1.46 0.16
7.10 2.00 1.62 51.00 28.00 0.04 0.02
3.90 5.80 0.82 21.00 1.20 0.10 0.05
4 As 2.98 mg/kg
Tab.4 Content of element As in Enteromorpha linza and other
seaweeds
As mg/kg
2.98
14.63
19.91
106.1
24.26
3
63.9% 27.0%
EAA TAA 38% EAA/NEAA g M)
0.62 78 47 54 1999-
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Abstract: The nutritional components,18 kinds of amino acids and minerals of Enteromorpha linza were
analyzed and compared with other seaweeds for evalution on nutrition such as Laminaria japonica, Porphyra
haitanensis, Hizikia fusiformis and Undaria pinnatifida. The results indicate that the polysaccharides and crude fiber
reach 63.9% of the total E. linza.The content of protein accounts for 27.0%,which is higher than in other
seaweeds.The amino acid composition of protein is in balance with EAA/TAA 38% and the ratio of EAA to NEAA
0.62 .In E. linza , L. japonica and P. haitanensis there are the same limiting amino acid Lysine(Lys)with the amino
acid score 78 of E. linza and it is higher than those of L. japonica (47) and P. haitanensis(54) .The contents of flavor
development amino acids like Glutamic acid,Aspartic acid,Alanine , Leucine ,Proline,Serine and Methionine
reach 53% of the total amino acid.Crude fat (0.9%) is lower in E. linza. The minerals and vitamins are rich,especially
the elements of Mg,Fe,Ca,K,Na,P,Zn in which Mg,Fe,Zn are higher than in other seaweeds and the ratio of Ca to
P(1.9) is appropriate; while toxic element As that is only 2.98 mg/kg exhibits the lowest content contrasted with the
other seaweeds coming from the same sea area. So E. linza might be a new safe and healthy sea food which provides

higher dietary fibre , higher protein, lower fat ,richer vitamins and minerals.
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