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industries.

They have been utilized as ingredients in
human and animal food preparations owning to
their outstanding source of bioactive compounds
which  consist of sulfated polysaccharides,
polyphenols, diterpenes, protein, essential fatty
acids, dietary fiber vitamins and minerals
((Chinnadurai et al., 2013, Ozkan and Bilek, 2014,
Chandihi et al., 2007).
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is a red algae

In South East Asean, H. durvilae is
cultivated used by human as food, it is usually
served raw as salad. Hence, the present study
was proposed to handling and process to make
juice. H.durvilae which grows plentifully in North
Sulawesi.



was
Area of
Indonesia. oughly was
with seawate ater to remove
epiphytes and dirt particles. The sample
delivery to laboratory and were stored at -
20°C.

Pineaple was pealed and washed with salt
water then rinsed with fresh water
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Il. The analysis of panelists acceptance were
odour, taste, and colour and the

Analysis of nutritive value were protein, fat,
dietary fiber and ash.
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lemon ex . The juice
was stored in rature for future
analizis.
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Protein content (%)
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* Th ent
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* The nu protein

3.32-4.37, .56-75%.

* Pineaple and lem e taste and odour
of seaweed in juice is significan. Pinaple have
strong taste component, was identified as
metil-3-metiltiopropionat and etil-3-
methiltioropionat. This component can
netralize the sweet taste. (Morton and
Macleod 1982).
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in w harsh
and p parfume.
And taste: reen, slight

fragrance, fresh egar and cool. The
major componen of limone are d-limonene, a-
pipene, PB-pipene, dipentene, B bisabolene,
terpinolene, etral, linalool, geraniol, terpineol,
borneol, terpinene-4-ol (Heath and Pharm,
1977).
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phycocyanin
phycobilisomes.

Seaweed juice of H. durvilae is function as
source of mineral and PUFA. The main mineral
content of seaweed are iodine and calcium. The
fat content of this jiuce are 2.00-3.75%. kalsium

(Fitton, 2005).




e Re ntain

high n such
as eikos onad acid
(Burtin, 20 ave function
to prevent inflamatory and artery schelerosis
diseases.



* Formu rocessed
from H. neple and
lemon juice s nsoric test, there
for it can be produced as fresh drink as a
source dietary fiber, mineral and PUFA.



