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Agrip & islensku:

Markmid rannséknarinnar var ad proda vinnslu & faedubdtarefnum ar
islensku pangi med pvi ad hamarka utdratt og hreinsunarferil lifefna og
meela lifvirkni peirra. Bélupangi var safnad manadarlega i eitt ar og
efnainnihald og lifvirkni meeld i tilraunaglosum og i frumukerfum.
Vinnsla fjolfendla var skolud upp og geymslupol rannsakad.
Arstidabundin sveifla i C-vitamin innihaldi var mjdég skyr og nadi
hamarki um sumarid. Einnig var mikill munur @ magni jods sem var mun
haerra um veturinn samanborid vid syni tekin um sumarid.
Andoxunarvirkni fjélfendla var mjog ha, baedi maeld sem ORAC og DPPH
og i frumum. Nidurstodur rannsdkna i angafrumlikani benda eindregid
til bdélguhemjandi ahrifa fjolfendla ur bdlupangi. Magn fucoxanthins
meldist ad medaltali lsegst um sumarid en hazest um veturinn po
munurinn vaeri ekki marktaekur. Fucoxanthin ur pangi safnad i jandar og
juli meeldist med 90% og 80% andoxunarvirkni i frumum.

Nidurstodur pessa verkefnis syna eindregid ad vel kemur til greina ad
vinna lifvirk efni dr bdlupangi i feedubodtarefni.
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Summary in English:

The aim of the project was to develop functional ingredients from
brown seaweed (Fucus vesiculosus) for use in nutraceutical and
functional foods by optimizing extraction of bioactive compounds and
characterize their properties to demonstrate possible health benefits.
Fucus vesiculosus was collected monthly for one year for chemical
characterization and to study bioactivity using in-vitro chemical and
cellular tests. The polyphenol extraction process was scaled up and
shelf life of the extract studied. The seasonal variation in vitamin-C
content was clear reaching maximum level during the summer. A large
difference was seen in the iodine content which was much higher in
the winter compared to the summer.

The antioxidant activity of the polyphenols was high, measured as
ORAC and DPPH and in cell models. The dendritic cell (DC) model
showed indications of anti-inflammatory effect of polyphenols. The
amount of fucoxanthin was on average lowest in the summer but
highest in the winter. Cellular antioxidant activity of fucoxanthin
samples from January and July was 90% and 80%, respectively.

The results of this project indicate that it is feasible to produce
functional ingredients from Icelandic seaweed.
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