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Abstract

Edible seaweeds are world widely used in human nutrition and
traditional medicine. For many years chemical preservatives have
been used in food, to act as either antimicrobials or antioxidants or
both. In general, consumers regard additive-free foods as safer since
preservatives can cause health hazards like asthma and cancer and
are suspected to be mutagenic and neurotoxic. The present study
was carried out to evaluate the antioxidant activities of the methanolic
extract of two of the most common available edible seaweeds in the
Egyptian Red Sea coast. These two seaweeds were sea lettuce (Ulva
spp) and spirulina (Arthrospira maxima) Antimicrobial activities of the
methanolic extracts of these two edible seaweeds was also assessed
in comparison of sodium benzoate (200ug/ml) as standard food
preservative against five bacterial isolates associated with many of
food poisoning and food spoilage outbreaks. The results indicate that
both of examined seaweeds have pronounced antioxidant and
antibacterial activities more than the mostly common used synthetic
agents. The antioxidant and antibacterial activities were exerted
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