VY WAF o) g 5l VY oylas oo Jlo [ sols Sladss sletmgyy

6ol (e Bl 5 55)5LaS pole oSl
oo Slady Skedagl

e a1 el 230 Silo g 95 o2y2 (S9l g SilowwST 6T @l 51 anlliae
=5 Gyl 5 aw

Y o. oo \ .
0 3910 v g yg9 wlhee el

Q‘)Q” oKisls QL”:’.)%I OOy ‘6):‘5‘5 éwla -\
(SAsharifi@ut.ac.ir : Jggms odiems 53) ¢y 5 ol8ils oy jul ey o)Ll Y

ANYIF 1ol AP il

A
NY 51 ooliianl b BCuuw sy o) Mew o5 2230 Sdr (395 (27 (Sl 9 (Gl 55T (2551 S b ol !
e ) s Soler s 2] L5 ShelS 5k BB 55 i Y ko a4y 5155 ez 9 5o 5oz b (Sl oyl sk
4 S 00)) Camwlus (i jolie 4 L O)lg SIAE o )0 Wojd T g Aw (ST he geb 0 Cuwy
2] OlWaw b GguemwlinnST Wl 51 an aids 10e g Vev B o L) 10 wdWTs Helle CBALE (ygumligmS]
il b (g o3Il ((Stin 1Y) GialojT bl ;8 LDL HDL VLDL «y puctlS 6 55 ool Jg yiwdS Clalé b (g 0310
OBy ol g (P<e/+8) 293 walis 09,5 51 yiaS Wid ) €l yd Salr 095 o pr 40 &5 iy 035 03,5 wdulliso pglle
g2 M) (2 )5S Sl 315 (LIS gl (P<e/+8) Wil wald b duwsliie )3 395 oy )3 S LDL g Jgyiuds
bS5 )0 waz (99381 S (ylgisa Wilgi oo g adlige 10 1) Jg palS (Fuind Ghals g (il T (ST @I By

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

Oy

(LIS SUNTPYRS (O JC PY- e LR SRV IR RVOW | PR W P LTS P

sy Olges ) k2 JB Jgame Wgd oo dinn
(YO) 0903

Sl plgea alS e ol s
5 ol lonsS S (ROS) XSy (y5nS]
OgrlanSly 5l s pSsl> 5 el aims i
sl LSl (YA) 0 S oo Jore b >
Cool s b SJsd Gl S5 5 laaSssg)LS
R LS5 Sl s GhasT
S aS g gl ToailSTes unlisiols
Sls jo Slawst ol cudlad a8l el wilys o
o o 5 Sloged slacSil> .(10) 095 5> 5
VN )l (gymin Slsd OlaSp 50,8 Sl
A Jbd ey laS 5 ghls LiglsT (gloged Sl
638 OlSI sl Glyear a5 ol lagilyeld o3
00) &S oo Jos

Yo 2l oSl o 58 (lne (S sba
Slhaarg S (e ool woye YO-YO) ail e
awlis Jold 30,8 Sz glaan)ly o a3l
oS Jolw ojlgo g wil o (@-1,4-binding glucan)
b i el s LS5 ol 5 BT e
aiile Heilgm sol> Slap VB Juls O 5o Joloee
S ygods 0y b (YONY) wib o Lol 4 L5

doddlo

Sl s o wies il 5l (Sop 0,8 Sl
3T g8 2 S 0mSlss i g Fiwgid Jos
Slas Lol woaBisy 3 o aSily S e
5 oo Slgo dacdlaulST Gl (gla il
wlbord LS5 00EF) aiile baoebys
g @l s ol Jalse i i Juad @ 4z b Sl
il (Sigdgied o5 9 Wl @iy (dae
S « Sl 5l eolaiwl s japel (V) Cnl e
5 Olgreds Sl 5 solaiul g ol 4l anwgs
Slye 39008 b ojyle 0 30 (55, G slad> o,
(V) Sl onls C]]a.n -9 6))‘" ‘GJLM:

>y 0 (Gracilariopsis) juw g Dbl 57 i
JENC JREE ROV P TIN E NESW
(Gracilariopsis persica) (e, s ewlS
28 yme JiShe 5 Jsbo 50T ol 2 b el
2 9,55 ey Joew o gk Sle ()
oy a5 oty ol Jols ailaie oz 3game
ol by abge wdy SV 5 ad ol (ubie o
o 50 29250 (gras Gl 55 &5
slolb JLaal by cwl jSeda e Glavle
ST 4 855 gy ot ) o olie 5 Job

1- Phylopheophytin

2- Fucoxantine


https://rap.sanru.ac.ir/article-1-558-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

\Y

ooy S 65 prw Gloagd e o dbl,
(owb anasls L g pend) LDL (Jg,muds
HDL (o8l jlmms atusils b (055 6:0d) VLDL
F9e o sl 5 Vb aedls b (uig 52))
LDL clale Lyl coul sdpmsy Sl 4 oladl o
958 sl (5 ko SRl g (2 Js50dS) o>
u.».o.?bo.‘b »)9..»(50 L&:sj?ﬁ o)‘%o u..\.w Conw 9
sor Jlil g Slos Sy chile aldl
R SR LIUNPRL TS
olS Cge s> VLDL clalé jials a5 ol o
V) d9do0 o (27 S Gizeed 5 (50 22
S oslatul SISl glanslie ow)yp jolaiedy o
9 A o) Ky s Dol §7 Sl mhas as
03} asall 6o ol cdale ooy jo (Aoy ==

2 plosl oy slosd 5 059

s g 2lge

ol (e yaly axkad VVY olaws 51 iolesl cpl o
b olas SLlS 2, LB o Suin can e o
9 dw oSy e pshe sl sbee ) s bz
QLSS 2y eain Vg 1S5 Jlezr 9 (Sl wops
o8 s 50 (a2 VAL Y) atan VY Soe o
42,0 YO ol 4 i i a4 e a8 g Lo ol plaxl
Sob cele A g olidy, celn V8 5 o5 ule
slaos Wl p ole oo b b
Ol IS 0598 sl (WV) pele 5 e
izl cii @V g ) Jouax p0) ab it (ol
g el S Sl bt S5 Sl
(el 00 4] Kw

VAT Gl g 50l NY o led [t Jlo [ sols Oladss slotngsy

slaaiulis g laay ) Lol ol pan bl e oo
aile Ll b aiye LS 5 5 polie slacniis n cpslie
ond )15 536 4 (0) canl oo iy e b b L
sladsrl ol Ky srmg Mol 5 a5 ol
9 Jgrml LSl (Jgywl 6598 Jod 5l il Jlud
Joreds wlgioo S5e sobar a5 el Jgtmgton by
() sas als | ol 5 95 4 dawdly
aS aiib o JoyundS Jrals 4 0B ol e sl Sl
WJyysS ) gyl cdld 5,k 5l Jas 0l
9 (ol el g rmly—tm Jg—lySgd
Geely eghes (ladsS 58 ol S 3l ooy Lo Ly
OY) 0,5 o0 O yg0 (Sl Sg,55 05 5 35b15

5 F3e seba &5 wia SLS 5 laglapST &
IS a oyl sl ol STy 5l calise 5,
2B pledsssesn b hess g o5enS]
5005 spSelr DNA 5 o wnmlyinal (ag
Solow (Joho S b g ol oS 4 s
QR LUS 0 (VY wisdige Gy 5 (Bgye ol
ol gl olee o giany srailln yo Ll
‘So.'.la & s‘s..o.:| ‘Lglck.‘;‘.'xi.? oS u.u.mlf )‘ % La:‘5>);>
SrSolr oo OlS S cle 4 b Kse
bt 6la oS ST (YY) g o (g pumds
Jolos 5yl 136 o (o 1, oolatwl o iy a5
S ooy ;’.:Ylfdﬁjﬁ 3 TBHQ BHA BHT
bl Codls p BlS 5 opl i Sl ST 5 ol
)‘ =9 09; )‘ solazwl (Yf‘\\c) Cewl o0 ua::.w.o
abe Olyear Wl Sleg)T bS5 5 ()l plals
390 wiimd ST ST caols glls oS b
OF) sl 48 8 |3 yhlioes a5


https://rap.sanru.ac.ir/article-1-558-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

@l Sz 03 Sl 5 SlaeST (ST SIS o

S35 0593 13 (Al e yal alejl lae e S 5 ) Jgan

(ro®) Sl (0o,) ST g5 clim]
= — Y aals p) LY ST
VY £Y/3 #¥I0 SO/Y e
N VAN VAIY V- (3035 FA) g alloS’
YN - YN ¥ A I XV
o+ o+ o+ o+ 8 isls
VIE VIF VIEe VIEe Sl pendS 6
VI00 VY'Y VA Ve Lse 055,
O Y/ Voo . ey foonnos 3 Moo 5 Sl
-ITY - vy e <1 Oseie Jl —gs
-Iv0 -Iv0 -Iv0 -Iv0 ' Sdxe oS
AT AT - I¥0 - I¥0 " el g JoSe
I I NE NE S
SNy 0y ne -1+ s -

o dlis loors SLS 5

vao- vao- Yao- Ya0- ezt J5 55
5k 5 )5 5kS)

YA YA A YA (0039) CretSo

Y- Y- Y. Y. (30,9) feedS
- /%0 - /%0 0 0 (3039) o yiss W5 12
-IAD -1AD - IAD - IAD (2o9) Cjd
- 16y -16Y - 1oy N (3039) Cyonie
-IAY “IAY - IAY - IAY O~ aigae
1A AT “INA “IVA (0039) oz

Yy Sk ViR p S ke Vet e Sl o) T ee Ve gl 0 S e 00 il 4 (g JoSe £50LS e e )

g 97 9n pgils 5 e

omeling oy oo ¥ E ppaaliyg oy oo 1Y) D3 aoliyy (IU) Y+ A poaliyg (IU) VYoo 2lien 4 aipaliyg Lo p,55S 2 0 ¥
VYD IS S a8 e AP+ (S o) s ) B cslivg o5 eo T B2 praliys 8 oo ¥ BL paeliyg o) s K3
25199750 B12 0,5 oo <1V 5 g 0,8 shoo Lo ¥ e planeST il 0,5 (Sl

Szt o2 el 5 Sl e ilin BB (6550 5 (ploond LS 5 - Jgor

Slde ot oS 5
e (@55 52 S AT o J6 55
s/t (oy0) Sz oole
Y/ (32,9) p> iy
YIY (22,0) pl> 08

<\ (22,d) 27

</ (30,)3) S’
Ans (Qoy3) Haud

aryd YV gles ;o aised 5 Jslme s5ime Gialss)]
a3 V0 5 ) B o slale; sl oKl
Jslome 038) baalg) 51 Sy s ools 3 ,gilisSil 5l
Gho oley) wals plgeay (Ggemlaens] oSl
SRS IR CPRCIC S JE IR RV| IRV | PR ¥ DY oW
IR ssWlgglle Ghales] Cov gaiged (yammsbisSil Do
(V) cd )5
55 Jlosl 5w ((Fabe 033l50) alojl b 5
A ggome ;9) odiy 59 1SS o 5l (Kw S el
9 LBl oSl 4 S0 (35 b Glad o 5l enin
odiy 2 Jb Srabe Bl 5l o oo Tl
@ oRigloyl 4y oyl 51 G bdiges gy 0l a8 5
YO S ay agdo o Vere j00 b ot il S8

(V) ) Sen 5 (g2 75 359 -

2 OIS 5o Gl 4 035 V) ead (s pslee lapss
SIS Sl ,o atie 50 e 4 Glalejl ST aiie
5 obaedsl jolaieds g oo laz Ll 085y 30
eolo ;L‘L” U’a;‘ C)Lo.ls.w l; ‘:¢>).’> uwlwlf j)u\.:.{b
G50 el Jaame) asullsonglle ol a0l
Ky S5 @ 0ad g (o saseS] pgpue
4 00,5 Gdiges @AM Hgbdy ol (5 Sojll o
F oS S Kgad oz e A 03gen (95
olesl sladlgd )3 g (59 Sl 4 Yl 3550 (saige
VO (e 4 dg) 2 ay ol aisn, g ke O
ool Sy Yoo oo VVTA (g5l Jolme s Lo
g s Ll Sy sl dpesl Jgo shes < ITPA


https://rap.sanru.ac.ir/article-1-558-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

'O

b g oo ool o 51 oy swlans] olud Sl
7 OsrldeSTyy Gl adll g0yl (g Sl
chle Gog ml W osloe xS0l 935 00
S92 5l lalas Wl oo 30 035 )3 addllsopglle
A5l o 0 oygemlagnsT 5T olge

sl 5l a8 00, 0 MDA clhale  palS
Gl lojles o i slaple; ;o Gsemligns]
osle U"‘ 5o wlw‘w" uLuS).- Sg>g )faL».l Sl
S ol 00l U")‘Jf Siloads J.M 03, 4 as ol
llab by gl Sl S5 5l b ja Sl
03,5 4 Wil S e 45 o tws lanS]
S99, SlaS 5 ol el L(VA) 09 Jiiie
Cacls b it SlS5 5 O Gig)S by el
BURUCE W LV RPRUCH 5+ 1N VIR O S KWW g Jg ]
el s a1 BT Colled jslaess Sl
Sl 5l ool Cawdy GlawnsST 25T .(V0) wigd oo
Sl el See glaglsT x4 ces
S slaglas flks';.iyl YY) wl oS
(BHT) 5oy oS yies iy o oS5
2o BHA) Uyl Spae wlis
2 ki g o)l 2l Jeke (L gealas)
Sl s Slhe 5l cblas

VAT Gl g 50l NY o led [t Jlo [ sols Oladss slotngsy

9 HDL oy iS5 55 e Jo S (l5ee ol Tz adi8s
@5 o3e3l ol )l slaceS SeS 4 ey LDL
sosls (YA) o Lg;fo}‘..\i‘ ng...o.u)lf—‘so.u).s" o9,
SaS 4y g s, Excel l58le 55l eolaiwl b ol
Wb 4575 5 bl Jae Bllae SAS (sl l38le 5
(YY)
Yi=H+Ti+6
5o Slaslie I G goae lade 1Y akal) o »
s 6 5 o il Ti cdasls Silee 1« iulos]

O eSS |

syl S pwlast sl he ley o
03,3 (MDA) asull 6o ol Hlade b..i.iuﬂ
GLd boas wole las eols Jg 098 lo g
5 Al 6o ol chle (Sl ool sleo
4285 V0 g Ve B lagley o .28l ralS 0o
Sl slasdss ol plod «jgumlannST sl 5l osy
03,5 sswlee olle clale lo sxe ialS Coge
(Y Jsaz) o sl 4y s

Slgreas a8 ool T S5 SO asallss oelle

15 oezoak 055 03,55 50 asall (6 el clale 1 Iy s 90 Dbl § Sl alises olaw ST Jgu

(p S5 25955
(20 y3) Sl ..

- aids yloj
P- value SEM o - < el
A NIYY “IFAN -1vaq SAFY VIYE) o
VY SVE] sy P AN ® VY. P Y/osv2 o-
et NAYE AN 1/104° V/BYH°C /5.2 Voo
“I-YA AN i VEY? Vg0 vipfa® V-

Lo Sls o jlailinl (las 1 SEM (P<+/+ 0) aidl oo (50 gime ST sl ls aulin b Bg > L slacl (o) jo 50

Loaslis )0 %S LDL 5 JoyudS (oop il
2 Sl mhw mlil L P/ 0) asls sl
Sosb 4 8 1alS oS ooy Sale o
Qo0 iy 65l> 6L‘b°).‘r.> L ool ddss ")lf_xjﬂ. as
Joyads clale vall slajlos b anslio o Sl
Sol> oy s (P<+/+0) 28l alS g o
b anlie) cudlas pyw 0 HDL jlade (653l Sl
Aoz 4dn b HDL jlade (S Jg (aalis

087 srlronian Slio
pre L] n hbsl sbyles
(HDL 5 LDL VLDL «JsulS i uclSis )
U™ .Cﬂd\‘o..\_..i} ol (F Jgz) 0 Buy
sbyles ;80 Co prw VIDL 5 0 pclSisy
Ol prals by osls Jg <855 1,8 ‘_,’..i,iuﬂ
Sl gloo o 4385 L pyes VIDL g 0y pcdS6 5
i coper o Sl el ial3dl b a5 g5k g
(¥ Jsoz) 28l pals 53 VLDL 5 o S s 5
WWioged b ye Sd> 095 0y o &5 SBWS,


https://rap.sanru.ac.ir/article-1-558-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

g @l Sz 03 Sl 5 SlaeST (ST SIS o
G 50 0,8 (o) (25 Crzr ol 5o 9>
(0o ,0) Sl “lio
P- value SEM == & S sald
SIYVA YENN V-YAIYO \-0FIY0 VAYYIVO VVAF/- S5
AN 1O/ VRYVOS vaa Ve Y- AVO™ Ya¥/vo? Js s
SNAa¥ AT YOIYO YAIND Aeloe V-qUvo VLDL
e ARD ven-© sviva® vy yyave? LDL
oYY FIA® YAl P 06/Y 0% ovIve® ovIve® HDL
e A Viva? N S\ < /FAC HDL/LDL

Lo SSloe o jlailewl (glas (SEM (P<+/+8) axidly oo (5 I8 gme B! (sl)ls alive e B9y Loslael sy 4o

Oy opzr @ Sulr jog sy Ve ol &S
oy Josds clile ooy YA L aSe3s
G5 oLt L anllae ol mls aas e mals
Y CPPEPEINY

Comd oz 50 Sz ok Gl L
L HDL sy ,o LialS cdly il HDL/LDL
o ys0 Sl 4 (e Jg S chile alS L axg
Gt e L LDL cble (Sl ol (ul33l L
Comd gypl 5l 8l el HDL 4 oo
O eiialogT ol b @8lys o 8l Liyl;él HDL/LDL
Qo g sl eolanul wisls 5,155 () K, 9 SGo
gl 4 (S5 sleazsr opx o (Sloged Sl
OLen g 590 a0 o Rl ) Jg S (5)loctxe
(g @i )0 ey Sl (uleges 5l eslul b (M)
1333,5 ssalice |, HDL/LDL ows o il

S eesl 5l sael caws @ b 4 g L
gl & S Bl oo eyl 035 03,5 GgelanS]
WJorlsSod yriy cbale Jds 4 Sl woyo i
4 Wlg oo &y paie g Jy g L oyl LSl
LoosSly @lly b STl plsre
5 asils 1) e oymalinST 5 Jol> sl S50,
Orzmes 098 grwlanST Se s a8 Crge
el tel sy iy gl jo 5 800 STl
ol el Sole )0 a5 wd ey LDL 5 Jgnds
aiz Sl dlae ool ol ez jaly 035 03)5 Jo S
oS pae (e Lis 5 sudy slapss AS
35 pgas 3 i Slallls esl ool s
adllae 9)50 [y s el (2by SOl
5 Sl Sl Glls S5 S lyea,
P SNy DYgazme &S 5 (o5 GRIFI jshiea
D9 o0 dpogi yybo g pld gy Curto

» o sme Sglis pas wfy de iolejl opl 5o
s il oS5 ol e dupnlfisy il
Sl 00l w)‘)f Alaql) Oy 50 Wl ULM.; ‘) Lg’YL’
Jo 0w eBoy chale 6,350 (;a 50 aS
30 NSRS Gy 53 prw ;S S92ge w65
G e S (om0 50 S e VABY sgu> s
30 Y eedS 6 5 Gl g YU e (YY) cel 0uls
o5 00,5 Cale gl Sl IS JBaiy e
oolainl iz lp iy ae plaeas U ool 0
ol oz 5l oolaul L (A) o )Kan 5 pg 09l
el dahge wAE 0 paddin e Sol>
e e e Y
0095 039, O J}lm ‘_gl.b)....s a5 ol ouls kJ“’)‘)f
lpuT » 9 00)51 099, @yb L;mew L |) L.‘?""\'c
5 ool s sl bug gslbe oo
JoredS g Gl olrbe lovnl b 5 azsyo
Sl 4 Guzmes (VoY) wao 0 ol |
oo SRl Ledly )0 S gl ST (e
9 o (Gglyho glraml (YL zh 5 s Rl
ol 5o &5 whoe IBN Jg S i ais)s
-COA) lSss, Jete (omSohd slS @l
WS e e o 0 |y Jo S o g Jé (HMG
aS 059 ol31 arel sl VY glyls Lol (YOLYF)
oy g il b Ol 5l g
ol Sylyhe sloarul ;o Sezge sbaaial slaosul
GalS g ools il |, ol sloaml adgs oS
(F) sl o SaS 95 g iads sl
s Sl b T 4 UL, e o sl
055,85 5,155 (Vo) o) 5 S i ais S )15


https://rap.sanru.ac.ir/article-1-558-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

Y WAF o) g 5l NY oylas oo Jlo [ sols Sladss sletmgyy

&lw

1. Aguilera-Morales, M., M. Casas-Vadez, S. Carrillo-Dom!inguez, B. Gonz!aez-Acosta and F. Perez-
Gil. 2005. Chemical composition and microbiological assays of marine algae Enteromorpha spp. as a
potential food source. Journal of Food Composition and Analysis, 18: 79-88.

2. Bellorin, A.M., A. Buriyo, J. Sohrabipour, M.C. Oliveira and E.C. Oliveira. 2008. Gracilariopsis
mclachlanii sp. nov. and Gracilariopsis persica sp. Nov. of the Gracilariceae (Gracilariales,
rhodophyceae) from the indian ocean. Journal of Phycology, 44: 1022-1032 .

3. Botsoglou N.A., P. Florou-Paneri, E. Christaki, D.G. Fletouris and A.B. Spais. 2002. Effect of dietarK
oregano essential oil on performance of chickens and on iron-induced lipid oxidation of breast, thig

and abdominal fat tissues. British Poultry Sciences, 43: 223-230.

Darcy-Vrillon, B. 1993. Nuitritional aspects of the developing use of marine macroalgae for the human

food industry. International Journal of Food Sciences and Nutrition, 44: 23-35.

Davidson, M.H. and M.C. Donald. 1998. Fiber: Forms and functions. Nutrition Research, 18: 6714.

Dawczynski, C., R. Schubert and G. Jahreis. 2007. Amino acids, fatty acids and dietary fibrein edible

seaweed products. Food Chemistry, 103: 891-899.

Dvir, 1., R. Chayoth, U. Sod- Moriah, S. Shany, A. Nyska, A.H. Stark, Z . Madar and S. Malis Arad.

2000. Soluble polysaccharide and biomass of r microala?a porphyridium sp. alter intestinal

morphology and reduce serum cholesterol in rats. British Journal of Nutrition, 84: 469-476.

8. Duvir, I., AH. Stark, R. Chayoth, Z. Madar and S. Malis Arad. 2009. Hypocholesterolemic effects of
nutraceutical s produced from the red microalga porphyridium sp. in rats. 1: 156-167.

9. El- Deek, A.A. and M.A. Brikaa. 2009. Nutritional and biological evalution of marine seaweed as a
feedstuff and as a pellet binder in poultry diet. International Journal of Poultry Sciences, 8: 875-881.
10. Ginzberg, A., M. Cohen, U.A. Sod-Moriah, S. Shany, A. Rosenshtrauch and S. Arad (Malis). 2000.
Chickens fed with biomass of the red microalga porphyridium sp. Have reduced blood cholesterol

level and modified fatty acid composition in egg yolk. Journal of Applied Phycology, 12: 325-330.

11. Herber- Mcneill, SM. and M.E. Van Elswyk. 1998. Dietary marine algae maintains egg consumer
acceptability while enhancing yolk color. Poultry Sciences, 77: 493-496.

12. Jimenez, E.A. and I.C. Goni. 1999. Evaluaction nutricional gefectos fisiologicos de macroagas
marinas comestibles. Archivos Latinoamericanos de Nutricion, 49: 114-120

13. Jimenez-Escrig, A. and F.J. Sanchez-Muniz. 2000. Dietary fibre from edible seaweeds: Chemical
struc%lérg, physicochemical properties and effects on cholesterol metabolism. Nutrition Research, 20:

N oo &

14.Kahl, R. and H. Kappus. 1993. Toxicity of synthetic antioxidants BHT and BHA in comparison with
ggtural antioxidants vitamin E. Zeitschrift fur Lebensmittel-Untersuchung and Forschung, 196: 329-

15. Kuda, T., M. Tsunekawa and H. Goto. 2005. Antioxidant properties of four edible algae harvested in
the Noto Peninsula, Japan. Journal of Food Composition and Analysis, 18: 625-633.

16. Kulisic, T., A. Radonic and V. Katdinic. 2004. Use of different methods for testing antioxidative of
oregano essential oil. Food Chemistyry, 85: 633 40.

17.Leeson, S. and J.D. Summers. 2008. Commercial Poultry Nutrition. Fourth ed., Nottingham
University Press, UK, pp: 413.

18.Li, Y.X. and SK. Kim. 2011. Utilization of seaweed derived ingredients aspotential antioxidants and
Eli%cl'[icl)gg%ingredients in the food indus-try: An Overview. Food Science and Biotechnology. 20:

19. Mabeau, S.J. and J. Fleurence. 1993. Seaweed in food products: Biochemical and nutritional aspects.
Trends Food Science and Technology, 4: 103-107.

20. Marlett, J. 2001. Handbook of Dietary Fibers; Cho S. S., Dreher M. D., Eds; Marcel Dekker, Inc: New
York, NY, USA, pp: 17-30.

21. Matanjun, P. and S. Mohamed, N.M. Mustapha, K. Muhammad and C.H. Ming. 2008. Antioxidant
activities and phenolic content of eight species of seaweeds from north Borneo. Journal of Applied
Phycol ogy, 20: 367-373.

22. Meenakshi, S.,, G.D. Manicka, M.S. Tamil, M. Arumugam and T. Balasubramanian. 2009. Total
flavonoid and in vitro antioxidant activity of two seaweeds of rameshwaram coast. Global Journal of
Pharmacology. 3: 59-62. o

23.Mojabi, A. Veterinary Clinical Pharmacology. 2000. Nourbakhsh publications. 192 pp.

24, g;\?r)nélgo M. 1990. Antioxidants, antimutagens in food. Critical Rev. Food Science and Nuitrition, 6:

25, Office of Marine Fisheries and Aquatic shrimp. 1389. Cultivation instructions, care and harvesting
seaweed Gracilariopsis persica.

26. Qureshi, A.A., Z. Din, N. Abuirmeileh, W.C. Burger, Y. Ahmad and C. Elson. 1983. Suppression of
avian hepatic lipid metabolism by solvent extracts of garlic: Impact on serum lipids. Journal of
Nurition, 113: 1746-55.

27. Rahimi S.H. 2003. The Comparative feeding poultry (Translation). Tarbiat Modares University press.

28. Rodrigo, R. and C. Bosco. 2006. Oxidative stress and protective effects of po(ljyghen_ols Comparative
gt;;iles in human and rodent kidney. A review. Comparative Biochemistry and Physiology, 142: 317-

29. Saeidnia, S., P. Permeh, A.R. Gohari and A. Moradi. 2012. Gracilariopsis persica from Persian Gulf
contains bioactive sterols. Iranian Journal of Pharmaceutical Research, 11: 845-849. (In Persian)

30. Sahoo, D., X. Tang and C.P. Yarish. 2002. Orphyra-the economic seaweed as a new experimental
system, Scientific Corresponding, 83: 11, 13-1316.


https://rap.sanru.ac.ir/article-1-558-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

YA @l Sz 03 Sl 5 SlaeST (ST SIS o

31. SAS. Institute, SAS user’s Guide: Statistics Version 9.2. SAS Institute Inc, Cary, NC. 2004.

32. Shrififar, F., M.H. Moshafi and SH. Mansouri. 2007. In vitro evaluation of antibacterial and
antioxidant of the essential oil and methanol extract of endemic Zataria multifloraBoiss. Food
Control, 18: 800-805.

33.Singh, G., S. Maurya and M.P. Delampasona. 2007. A comparison of chemical antioxidant and
antimicrobial studies of cinnamon leaf and bark volatile oils, oleoresins and their constituents. Food
and Chemical Toxicology, 45: 1650-61.

34. Stark, A, A. N%/ska and Z.M. Madar. 1996. etabolic and morphometric changes in small and large
intestine in rats fed high-fiber diets. Toxicologic Pathology, 24: 166-171.

35. Van den Hoek, C., H. Jahns and D.G. Mann. 1993. Algen. Georg Thieme Verlag Stuttgart, New Y ork.
3. neubearbeitete Auflage., 42:135-136.

36. Vosough Sharifi, O., A. Yaghoubfar, S.D. Sharifi, G. Mirzadeh and F. Askari. 2011. Study on the
possibility of Gracilariopsis persica utilization in layer diets. Journal of Animal Production. 14: 1-10.

.(Persian)
37. Whitehead, D.C. and H.D. Grifin. 1984. Development of divergent lines of lean and fat broiler using
Blas_ma very low density | g)(grotem concentration as selection criterion: The first three generation.
ritish Poultry Sciences, 25: 579-82.


https://rap.sanru.ac.ir/article-1-558-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-07-13 ]

Research on Animal Production Vol. 6, No. 12, Autumn and WINEr 2015 ..........cceeeiiieeeeiieeericeieieeeeieee st st en st st san e s e 19

A Study on the Antioxidants and Hypolipidemic Effects of Gracilariopsis Persica
Seaweed in Japanese Quail

Behnam Abbaspour* and Seyed Davood Shar ifi?

1- PhD Student, College of Abouraihan, University of Tehran
2- Associate Professor, College of Abouraihan, University of Tehran
(Corresponding author: sdsharifi@ut.ac.ir)
Received: July 8, 2013 Accepted: February 23, 2014

Abstract

This experiment aimed to evaluate the antioxidant and hypolipidemic effects of
Gracilariopsis persica seaweed using 112 Japanese quail with four treatments and four
replications in a completely randomized design for 12 weeks. The seaweed Gracilariopsis
persica was added to dietsin levels of O, 1, 3, 5 percent. MDA concentration was measured in
the yolk as oxidation index after zero, 50, 100 concentration and 150 min iron-induced
oxidation. Serum cholesteral, triglycerides, VLDL, HDL and LDL were determined at the end
of the experiment (12 weeks). Maondiadehyde concentrations in egg yolk of birds fed diets
containing Gracilariopsis persica were lower than the control group (P< 0.05). Also, the birds
fed on Gracilariopsis persica diets had lower LDL and cholesterol in their serum compared
with control group (P< 0.05). The results showed that Gracilariopsis persica have antioxidant
and cholesterol-lowering effects and can be considered as a new feed additive.
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