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¢ Ulva: Highest oil and polysaccharide percentage.

*Padina appears promising due to its highest total phenolic
content and highest antioxidant activity.
*Ulva stands out for having the highest oil percentage and
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significantly the highest polysaccharide percentage.
*Jania had the lowest values in all measured categories (oil,
TPC, and polysaccharides) and no antioxidant activity.
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