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Proteins and fatty acids content analysis of Enteromorpha intestinalis and Hormophysa cuneiformis 
from the Red Sea coast, Sudan
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Since ancient times, seaweeds have been used in many fields for its rich biochemical contents. Recently, seaweeds have been 
used a lot in the cosmetics field. The present study investigates the protein and fatty acid content of two seaweeds species from 
the Sudan coast of the Red Sea, the green seaweed Enteromorpha intestinalis and the brown seaweeds Hormophysa cuneiformis 
Protein analysis has been done as total protein analysis and SDS-PAGE and the fatty acid analysis has been done using Gas 
Chromatography (GC) method. It has been found that the total protein content of the green seaweed E. intestinalis is 2.6% 
and the brown seaweeds H. cuneiformis is 4.4%. SDS-PAGE, result revealed that the two types have different protein content, 
E. intestinalis appeared to have a protein of about 45 kDa and H. cuneiformis appeared to have protein of about 175 kDa also 
they showed individual variation in the protein concentration. Fatty acid analysis showed that the two types of seaweeds have 
some important fatty acids, with a quiet significance to the human health. In the present study, Cis-8,11,14 Eicosatrieonoic 
acid (Omega-3), Arachidonic acid (Omega-6), Lenolenic acid, and Lauric acid have been found to be relatively high in 
Enteromorpha sp. while Cis-11- Ecosenoic acid (Omega-9) and Oleic acid found only in Hormophysa sp. these fatty acids have 
been recommended by WHO and FAO to range from 0.5- 2.00% of the dietary daily food intake. The study concluded that 
E. intestinalis and H. cuneiformis could be tested for using in cosmetic field because of its rich protein and fatty acid contents.
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