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Abstract: Ulvan, the sulphated polysaccharide from green seaweed Ulva lactuca, was
extracted using different processes, in order to weigh up the effects of extraction conditions
on chemical structure, thermal properties and antioxidant activity. Regardless the procedure of
the extraction, the Nuclear Magnetic Resonance (NMR) spectroscopic analysis allowed the
identification of two major repeating units in ulvan samples. These were ulvanobiuronic acid
3-sulphate type A [?-D-GIcA (174) ?-L-Rha 3S] and type B [?-L-IdoA (1?4) ?-L-Rha 3S].
Thermal analysis of ulvan extracts was done with TGA (Thermal Gravimetric Analyzer).
Depending on the extraction methods, the degradation of ulvan samples varied from 200 °C to
220 °C. All extracts exhibited great scavenging activity on DPPH radical at a low
concentration and extract found at pH 1.5 and 90 °C displayed higher inhibitory effect (IC50
=13.56 ug/ml). Studies revealed positive correlation between sulphate content and metal
scavenging activity (R2 = 0.97) and negative correlation between sulphate content and
reducing power (R2 = - 0.89). Therefore, ulvan could be used as a rich source of natural
antioxidants with potential application in the food industry as well as cosmetic and
pharmaceutical areas.
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