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INTRODUCTION

Macroalgae
Important

represent  an
group of marine
organisms, capable of
biosynthesizing various
natural compounds, including
pigments. In this study, the
concentrations of chlorophyll
a, chlorophyll b, fucoxanthin
and astaxanthin were analyzed
In three different macroalgal
species:

, GREEN ALGAE
= (CHLOROPHYTA)
Ulva lactuca

BROWN ALGAE
(PHAEOPHYTA)
Fucus virsoides

RED ALGAE
(RHODOPHYTA)
Asparagopsis
taxiformis

These pigments play essential
role In photosynthesis and
photoprotection, but also
POSSESS antioxidant, anti-
inflammatory, and other
bioactive properties, making
macroalgae a promising natural
source of compounds for the
food, cosmetic, and

\p\harmaceutical Industries. /

METHODOLOGY

1. WEIGHING
THE SAMPLE

5 2. ULTRASONIC

EXTRACTION

3. FILTRATION
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4. SOLVENT
EVAPORATION
(ROTAVAPOR)

5. SPE COLUMN
CONDITIONING
AND SAMPLE

LOADING

7. EVAPORATION OF
FRACTONS 3 & 4
(SPEEDVAC)
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8. HPLC-PDA
ANALYSIS
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Ulva lactuca

chlorophyll b (ng/mL) 0.78
4.91

chlorophyll a (ug/mL) I

astaxsanthin (ug/mL) Ho.21

fucoxanthin (ug/mL) N 1.1
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Figure 1 Pigment content in Ulva lactuca

Fucus virsoides

chlorophyll b (ug/mL) 0.51

chlorophyll a (ug/mL) NG 239

astaxsanthin (ug/mL) [l 0.59
4.67

fucoxanthin (ug/mL) I
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Figure 2 Pigment content in Fucus virsoides

Asparagopsis taxiformis

chlorophyll b (ug/mL) 0.29

chlorophyll a (ug/mL) I ° .33

astaxsanthin (ug/mL) [l 0.69

fucoxanthin (ug/mL) I °.40
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Figure 3 Pigment content in Asparagopsis taxiformis

Brown macroalgae showed the

highest fucoxanthin content
(4.67%0.95 ug/mL), green
macroalgae had the highest
chlorophyll content (4.91%+0.95

ug/mL; 0.78*%0.11 pg/mL), while
red macroalgae contained
highest astaxanthin  content

(0.69%0.06 pg/mL).

-

Ruzicka days

I TODAY SCIENCE — TOMORROW INDUSTRY
(@ September 9—-11, 2026 « VVukovar ¢ Croatia

Acknowledgment: This work was funded by the Croatian Government and the
the European Regional
Competitiveness and Cohesion Operational Program (KK.01.1.1.01), for funding this
research through the project Sustainable Bioprospecting of Organisms from the
Adriatic Sea for Innovative Natural Products (KK.1.1.10.0001)—BioProCro, granted
to the Center of Research Excellence for Marine Bioprospecting.

European Union, through

~

Development Fund—the

/




