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” Konbu” and “Wakame” that are well-known brown algae include large amounts of dietary fiber and are well known to possess various health benefits.
Although “Kurome” and “Tsuruarame” that are less well-known brown algae include many bioactive components like dietary fiber and seaweed polyphenol
(phlorotannins), they are less utilized due to less palatability. This study aims to identify the intrinsic health benefits of the brown algal extracts, resulting in
more utilization of the less utilized brown algae as food materials.
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The extracts derived from the algal powders of “Kurome” and “Tsuruarame” suppressed mouse ear swelling, but “Konbu” and “Wakame” did not. Phlorotannins
that are little included in “Konbu” and “Wakame” are regarded as the anti-allergic components of the brown algae. From these results, the brown algae are
expected to be applied to various health foods and to become common as novel useful materials derived from marine bio-resources.

Ed1) ERHOBHER(DEEOD
1B (5D

Less utilized edible brown algae
(above) and the algal powder Bl 2) #EERSLCRS (D St L3
{left). ENEEA (R
The mouse sar swelling (left) and the mouse ear swalling
suppressed by the brown algal exaract (right).

[SEpE =]

RFARERFEE WAREBRY— 2R CHRZEE) (M7 UVIF—9REEF—TJ & UBREIO0% Y Z Y OREEEE T

BEMRERE (BF B) (XERFH) (7005 Y ZrZEE UBEFNBBABERD DI UILF—ICE T S BMmEEEIE

[5E ]

1) Y. Sugiura et al.: The inhibitory effect of the extract from the brown alga, Ecklonia stolonifera, on enzymatic activities responsible for allergic
reactions and degranulation from RBL-2H3 cells. Food Science and Technology Research 18, 467-471 (2012).




