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Abstract: Kappaphycus alvarezii is a red seaweed used globally in various biotechnological processes.
To ensure the content and stability of its bioactive compounds postharvest, suitable drying protocols
must be adopted to provide high-quality raw materials for industrial use. This study aimed to
analyze the influence of freeze-drying and oven-drying on the total phenolic content (TPC), total
flavonoid content (TFC), antioxidant activity (FRAP and DPPH assays), total carotenoid content (TC),
and lipase (LA) and protease activity (PA) of K. alvarezii samples collected over the seasons in sea
farms in southern Brazil. The freeze-drying technique was found to be more effective regarding
superior contents of TPC (39.23 to 127.74 mg GAE/100 g) and TC (10.27 to 75.33 µg/g), as well as
DPPH (6.12 to 8.91 mg/100 g). In turn, oven-drying proved to be the best method regarding the TFC
(4.99 to 12.29 mg QE/100 g) and PA (119.50 to 1485.09 U/g), with better performance in the FRAP
(0.28 to 0.70 mmol/100 g). In this way, it appears that the drying process of the algal biomass can be
selected depending on the required traits of the biomass for the intended industrial application. In
terms of cost-effectiveness, drying the biomass using oven-drying can be considered appropriate.

Keywords: freeze-dried; oven-dried; phenolic compounds; antioxidants; enzymes; seasonality

1. Introduction

Seaweed has been used as food and medicine for at least 14,000 years [1]. However,
large-scale cultivation is a relatively recent branch of aquaculture, dating back to the
mid-20th century, when the global industrial production of algae was close to zero tons [2].
The increase in algae productivity worldwide has occurred especially in the last 20 years,
with the global production of algal biomass, including both cultivation and wild collection,
augmenting from 11.8 million tons to 35.8 million tons, i.e., ~3×, between 2000 and 2019 [3].
It is estimated that the global seaweed market could reach USD 24.9 billion in 2028, with a
compound annual growth rate (CAGR) of 7.51% in the 2021–2028 period [4].

Kappaphycus alvarezii, the fifth most cultivated seaweed in the world, has been widely
studied for its use in the food, pharmaceutical, and agricultural industries. Belonging to
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the Florideophyceae class and Rhodophyceae division, such a species can be found with
red, yellow, brown, and green colors according to its contents of pigments and its nutrient
status. Due to its fast growth (increase ~4.5% per day), differing from species that grow
between 1 and 3% per day, this species is the main industrial source of κ-carrageenan, a
polysaccharide representing up to 37% of the seaweed’s dry mass. Beyond the polysaccha-
ride, it contains other carbohydrates, fatty acids, proteins, lipids, amino acids, and phenolic
compounds [5,6]. Studies have demonstrated its antioxidant and anti-inflammatory effects
in vitro [7], as well as its antitumor activity in vitro [8] and in vivo in rats [9]. Additionally,
K. alvarezii has exhibited in vitro [10] and in vivo (mostly murine and Macaccus rhesus)
antiviral properties [11] and has also shown promising antidiabetic activities in vitro [12].
Furthermore, the ethanolic extract of this macroalga has been investigated for its therapeu-
tic potential in addressing neural dysfunction, with positive results found with in vitro
study models [13].

However, a series of factors can interfere with the concentration of bioactive com-
pounds in seaweed, which could directly impact its industrial applications requiring
composition standardization. Climatic factors (especially exposure to light, temperature,
salinity, and heat) during cultivation, as well as the cultivation location and biomass pro-
cessing methods postharvest, along with inadequate storage, can lead to modifications
in the composition and degradation of bioactive compounds [14]. For this reason, it is
important to consider all these factors when analyzing the composition of seaweed.

In this context, the drying method adopted is crucial to prevent the degradation
of molecules with nutraceutical properties. High-temperature drying, for instance, can
degrade molecules, leading to the loss of important compounds such as vitamins, minerals,
and heat-sensitive bioactive compounds like carotenoids and polyphenols [15,16].

Such an approach is particularly relevant for drying the biomass of aquatic products,
which can contain up to 85% water, in order to minimize chemical and enzymatic reactions
that lead to a reduction in nutrients, as well as stimulating microbial contamination [17].
Water molecules can interact with macromolecules through hydrogen bonding, disrupting
their structure and function. By removing water, these interactions are minimized, allowing
macromolecules to retain their native conformation. Additionally, water can promote the
oxidation and degradation of bioactive compounds. In a dry environment, these reactions
are significantly reduced, enhancing the stability of macromolecules. Furthermore, the
removal of water can prevent microbial growth and enzymatic activity, which can further
degrade bioactive compounds [18–20]. In this way, the maximization of biomolecule stabil-
ity during biomass storage is possible through appropriate drying techniques, ensuring the
quality of the raw material for industrial applications [17].

Among the commonly used drying techniques, freeze-drying and oven-drying can be
found. These processes have different characteristics, especially in terms of cost, processing
time, and efficacy in preserving the chemical composition of samples. Therefore, the choice
between these techniques can be defined according to the final use of the algal biomass [18].
In this sense, this study aimed to investigate the effect of drying methods on the secondary
metabolite profiles (e.g., phenolic, flavonoid, and carotenoid contents), antioxidant activity
(DPPH and FRAP assays), and lipase and protease activities of K. alvarezii cultivated
in two sites in southern Brazil, over the seasons of 2022. Therefore, the type of drying,
seasonality, and place of cultivation are considered in this manuscript. Importantly, this is
the first study to analyze the biomass of K. alvarezii produced in Brazil in this context.

By optimizing the drying process, we aim to enhance the quality of the raw material,
thereby maximizing the biotechnological potential and applications of K. alvarezii, e.g., for
use in agriculture, the main type of current marketing in the country, and for expansion into
other areas, such as food and cosmetics. This research is a crucial step toward optimizing
the utilization of the biomass matrix by systematically examining both the presence and
concentrations of metabolites across different seasons and cultivation sites. This dual
approach enhances our understanding of how environmental factors influence biomass
quality, providing valuable insights for practical applications.
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2. Experimental Design
2.1. Materials

The following materials were used:

• Fresh samples of the seaweed Kappaphycus alvarezii;
• Methanol (Dinâmica, Indaiatuba, São Paulo, Brazil, Cat. No.: P1000510180681);
• Acetic acid (Dinâmica, Indaiatuba, São Paulo, Brazil, Cat. No.: P10002100000);
• Distilled water;
• Folin–Ciocalteau reagent (Sigma-Aldrich, St. Louis, MO, USA, Cat. No.: TP0200);
• Whatman® filter paper (Sigma-Aldrich, St. Louis, MO, USA, Cat. No.: WHA1004125);
• Sodium carbonate (Dinâmica, Indaiatuba, São Paulo, Brazil, Cat. No.: P10023403609);
• Sterile plastic containers;
• Glass cuvettes;
• Gallic acid (Sigma-Aldrich, St. Louis, MO, USA, Cat. No.: 27645);
• Aluminum chloride (Dinâmica, Indaiatuba, São Paulo, Brazil, Cat. No.: P10029400300);
• Quercetin (Sigma-Aldrich, St. Louis, MO, USA, Cat. No.: Q4951);
• 2,4,6-Tris(2-pyridyl)-s-triazine (Sigma-Aldrich, St. Louis, MO, USA, Cat. No.: T1253);
• Iron sulfate (Dinâmica, Indaiatuba, São Paulo, Brazil, Cat. No.: P1009600450027);
• 2,2-diphenyl-1-picryl-hydrazyl (Sigma-Aldrich, São Paulo, Brazil, Cat. No.: D9132);
• Acetone (Êxodo Cientifica, São Paulo, Brazil, Cat. No.: A09737RA);
• Tris hydrochloride (Sigma-Aldrich, St. Louis, MO, USA, Cat. No.: 108219);
• Extra virgin olive oil (Oli Ma, Arujá, São Paulo, Brazil, Lote: 584);
• Arabic gum (Synth, Diadema, São Paulo, Brazil, Cat. No.: G101206AG);
• Sodium hydroxide (Êxodo Cientifica, São Paulo, Brazil, Cat. No.: HS09639SO);
• Ethanol (Anidrol, Diadema, São Paulo, Brazil, Cat. No.: PAP.A-1213);
• Phenolphthalein (Dinâmica, Indaiatuba, São Paulo, Brazil, Cat. No.: P.10.0474.000.00.12);
• Casein (Synth, Diadema, São Paulo, Brazil, Cat. No.: C101406AF);
• Monobasic sodium phosphate (Synth, Diadema, São Paulo, Brazil, Cat. No.: F103401AG);
• Sodium phosphate dibasic (Synth, Diadema, São Paulo, Brazil, Cat. No.: F225401AG);
• Trichloroacetic acid (Dinâmica, Indaiatuba, São Paulo, Brazil, Cat. No.: P10002121900).

2.2. Equipment

The following equipment was used:

• Freeze-drying (Liobras, São Carlos, São Paulo, Brazil, Cat. No.: L101);
• Oven-drying process (DeLeo DL—AF, Porto Alegre, Brazil, Cat. No.: SE 42L);
• Ultrasound (Cristófoli, Campo Mourão, Paraná, Brazil, Cat. No.: USC100517);
• Centrifuge (Jouan BR4i, Saint-Herblain, France, Cat. No.: 1995/3777a);
• Vortex (Fisatom Mod. 772, São Paulo, Brazil, Cat. No.: 1563628);
• UV-vis spectrophotometer (BEL photonics®, São Paulo, Brazil, Cat. No.: 2000);
• Water bath (Solab, São Paulo, Brazil, Cat. No.: SL 150/10).

2.3. Solutions

The following solutions were used:

• Acidified methanol 80%: add 20 mL of acetic acid with 180 mL of distilled water to
800 mL of methanol;

• Buffered acetone: dissolve 4.8 g of Tris hydrochloride in 200 mL distilled water and
add in 800 mL of acetone;

• Arabic gum solution, 7%: dissolve 7 g of Arabic gum in 100 mL phosphate buffer
solution (0.1 M, pH 7.0);

• Acetone–ethanol: add 500 mL of acetone to 500 mL of ethanol;
• Sodium phosphate buffer: add about 400 mL monobasic sodium phosphate 0.1 M to

about 500 mL sodium phosphate dibasic 0.1 M solution until pH 7 is obtained;
• Casein solution: dissolve 100 mg de casein in 100 mL distilled water.
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3. Procedure
3.1. Sample Collection

Samples of K. alvarezii (lineage initially obtained from the State of São Paulo—Fisheries
Institute, Ubatuba) were obtained from two marine farms located in the municipali-
ties of Florianópolis (RIB—Ribeirão da Ilha, 27◦42′32.7′′ S, 48◦33′35.5′′ W) and Palhoça
(PAL—27◦46′29.9′′ S, 48◦37′50.7′′ W), in the state of Santa Catarina, southern Brazil, in 2022.
Santa Catarina state falls under the Cfa Köppen climate classification, with a subtropical
climate with hot summers, mild winters, and evenly distributed rainfall throughout the
year. Sampling was carried out seasonally as follows: two samples were collected in the
late autumn (RIB-2 and PAL-2), four in the winter (early: RIB-3 and PAL-3; late: RIB-4 and
PAL-4), four during the spring (early: RIB-5 and PAL-5; late: RIB-6 and PAL-6), and two in
the early summer (RIB-7 and PAL-7), resulting in a total of twelve samples (Figure 1). To
this end, 500 g samples of fresh K. alvarezii were randomly collected by the producers at
the sampling locations and delivered to the laboratory on the same day for analysis. The
producers were instructed to randomly select the algal samples from within the cultivation
area to ensure representative sampling. Red and green thalli of K. alvarezii were sampled
and mixed for the drying process.
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The region experiences a subtropical climate, classified as humid oceanic without a
distinct dry season and with hot summers (Cfa according to the Koppen system) [21]. This
Cfa climate type is characterized by a maximum average temperature exceeding 22 ◦C and
a minimum average between −3 and 18 ◦C. Rainfall is well distributed throughout the
year [21], with an annual accumulated precipitation of 2016 mm recorded on Santa Catarina
Island in 2023 [22]. During the period when the seaweed was collected, the observed
average temperatures for the area referred to as PAL were 18.7 ◦C in the autumn, 18.5 ◦C
in the winter, 21.7 ◦C in the spring, and 25.9 ◦C in the summer. For the RIB location, the
recorded temperature averages were 18.1 ◦C (autumn), 17.9 ◦C (winter), 22.9 ◦C (spring),
and 25.6 ◦C (summer). Regarding luminosity, the same conditions were recorded for both
sites, with 11 h and 2 min of daylight in the autumn, 10 h and 51 min in the winter, 13 h
and 11 min in the spring, and 13 h and 21 min in the summer [23].

3.2. Biomass Drying

The collected algal biomass was firstly freshwater-washed to remove salt, impurities,
and encrusting organisms, followed by packaging in plastic bags and storage at −48 ◦C for
subsequent drying by freeze-drying or oven-drying. Biomass samples (15 g, fresh material)
were utilized in triplicate for each collection site and season (different parts of the seaweed),
yielding an average dry weight of 2.5 g ± 0.7 g and 83.8% ± 1.7% moisture content for both
drying methods investigated. Freeze-drying was carried out for 10 h (0.040 mbar vacuum,
condensation chamber at −50 ◦C), while the oven-drying process (forced air convection
drying oven with air circulation and renewal, with a fan turbine for air displacement and
temperature controller) was carried out for seven consecutive days at ~60 ◦C, until constant
biomass dry weight.

3.3. Total Phenolic Content

The methodology proposed by Singleton and Rossi [24] was used, with adaptations
for the analysis of total phenolics. In short, 500 mg each of freeze-dried and oven-dried
K. alvarezii samples was used, followed by adding 5 mL acidified methanol (80% methanol,
1% acetic acid, and 19% distilled water) as the extracting solvent. The samples were
submitted to an ultrasonic bath (20 min) and centrifuged (5000 rpm, 10 min), and the
supernatants were collected by filtration (filter paper 0.22 mm) under reduced pressure
and stored in 10 mL amber glass flasks. The extraction process was repeated once again on
precipitated material, and the supernatants were combined.

For the determination of the total phenolic content, a sample (0.5 mL) was added
to 0.5 mL distilled water, 0.5 mL Folin–Ciocalteau reagent, and 2.5 mL sodium carbonate
(20%, w/v). The test tubes were vortexed, and the reaction was allowed to proceed for 1 h.
The absorbance reading was performed in glass cuvettes using a UV-vis spectrophotometer
at 725 nm. For the calibration curve (y = 0.0282x, r2 = 0.9965), gallic acid was used as the
analytical standard, at 0, 5, 15, 25, and 35 µg/mL concentrations.

3.4. Total Flavonoid Content

Total flavonoid content (TFC) was determined according to the methodology de-
scribed by Awad et al. [25], with adaptations. Thus, 500 mg each of freeze-dried and
oven-dried seaweed samples was transferred to 10 mL amber glass flasks, followed by the
addition of 4 mL acidified methanol. After homogenization and ultrasonic bath treatment
(30 min), 1 mL aluminum chloride (5%) was added, and a new homogenization was carried
out. The obtained sample was kept in a dark environment for 30 min. Afterward, the
sample was centrifuged (6000 rpm, 25 min; Jouan BR4) at 5 ◦C, and an aliquot (4 mL)
was collected, followed by the addition of 1 mL aluminum chloride. The supernatant
was removed, and the absorbance was read at 425 nm. The calibration curve (y = 0.013x,
r2 = 0.9788) was performed using quercetin as the analytical standard at 20, 40, 60, 80, and
100 µg/mL concentration.
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3.5. Antioxidant Activity

The antioxidant activity of the methanolic extract of K. alvarezii was determined using
the ferric reducing antioxidant power (FRAP) [26] and 2,2-diphenyl-1-picryl-hydrazyl-
hydrate (DPPH) [27] assays. For both analyses, 500 mg each of freeze-dried and oven-dried
seaweed samples was used. For the FRAP assay, 10 mL acidified methanol was added to a
500 mg algal sample. After being submitted to an ultrasonic bath (10 min), the material was
centrifuged (6000 rpm, 10 min at 5 ◦C). In test tubes, 900 µL FRAP reagent, 30 µL sample,
and 90 µL distilled water were added. The blank was prepared in the same way, replacing
the seaweed extract with 30 µL extracting solvent (acidified methanol). The absorbance
reading was performed at 594 nm. The calibration curve was built with iron sulfate
(FeSO4—y = 0.0007x, r2 = 0.9973) at 166.7, 333.3, 500.0, 666.7, 833.3, and 1000 mmol (m/v)
concentration. The activity was expressed in mmol FeSO4 reduced per g fresh mass.

For the DPPH assay, biomass samples were weighed (500 mg) and transferred to
falcon tubes (15 mL). Then, 10 mL methanol was added, followed by stirring (vortex) until
homogenization and an ultrasonic bath treatment (15 min). The methanolic extract was
recovered by centrifuging (3000 rpm, 10 min, 5 ◦C). In a test tube, 500 µL supernatant,
3 mL methanol, and 300 µL DPPH were added. The blank was prepared in the same
way, by replacing the sample extract with 500 µL extracting solvent (acidified methanol).
The reading of absorbance was performed at 517 nm. For the DPPH scavenging activity
calculation, the following equation was used:

DPPH% =
Blank absorbance − Sample absorbance

Blank absorbance
× 100 (1)

After obtaining the % reduced DPPH, a standard curve with Trolox at concentrations
of 0.65, 1.31, 1.97, 2.63, 3.28, and 3.90 µg/mL (y = 23.606x, r2 = 0.9961) was built.

3.6. Total Carotenoids

For the analysis of total carotenoid content (TC), the methodology proposed by Sims
and Gamon [28] was used. Oven-dried and freeze-dried K. alvarezii samples (100 mg)
were each centrifuged (2000 rpm, 5 min) after the addition of 5 mL acetone, buffered with
Tris hydrochloride (Tris-HCl), and vortex homogenization (5 min). After removing the
supernatant, filtration was performed, and the absorbance of the organosolvent extract
was measured in a glass cuvette at 663 nm (chlorophyll a), 647 nm (chlorophyll b), 537 nm
(anthocyanin), and 470 nm (carotenoids). The calculation was performed according to the
following equation:

TC =
A470 − (17.1 × (Chlorophylla + chlorophyllb)− 9.479 × Anthocyanin)

119.26
(2)

3.7. Lipase and Protease Activities

The lipolytic activity of K. alvarezii samples was determined according to the method
described by Okino-Delgado and Fleuri [29]. Briefly, dried samples (0.25 g) were mixed
with 5 mL extra virgin olive oil and 7% Arabic gum solution (1:4, v/v) and 3 mL phosphate
buffer solution (0.1 M, pH 7.0). Controls consisted of the same emulsion volume and
phosphate buffer. The reaction mixture was incubated for 30 min at 40 ◦C in a thermostatic
bath with agitation at 130 ppm (oscillations per minute). The reaction was stopped by the
addition of an acetone–ethanol (1:1, v/v) solution. Fatty acids released by the hydrolysis
of olive oil lipids were titrated with 0.05 M NaOH solution using phenolphthalein as an
indicator. For the evaluation of the enzymatic activity, a lipolytic activity unit was defined
as the amount of lipase able to release 1 µmol fatty acid per minute (U/g), under the
described test conditions.

For the proteolytic activity, casein was used as a substrate, as described by Obata et al. [30],
Rowley and Bull [31], and Ferracini-Santos and Sato [32], with modifications. The reaction
mixture containing 1.5 mL casein solution (2% w/v), 1 mL sodium phosphate buffer (0.1 M,
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pH 7.0), and 50 mg sample was incubated in a water bath at 30 ◦C for 30 min. The reaction was
stopped by adding 2 mL trichloroacetic acid (10% w/v), followed by centrifuging at 6000 rpm,
for 15 min, at 4 ◦C. The absorbance was determined at 280 nm, and an activity unit was defined
as the amount of protease able to increase the absorbance by one unit, under the test conditions,
according to the following equation:

U
g

=
(Sample absorbance − Blank absorbance)/0.1)

0.05
(3)

The results were expressed in U/g (stands for enzyme activity unit). The unit is
defined by the number of moles of substrate transformed or product formed per gram (g)
of enzyme extract used per minute of reaction, at standardized pH and temperature
(i.e., assay conditions).

3.8. Statistical Analysis

All freeze-dried and oven-dried K. alvarezii samples were analyzed in triplicate (n = 3).
Data were individually analyzed considering the two drying methods by ANOVA and
Bonferroni correction (p ≤ 0.05) for the total contents of phenolic compounds, flavonoids,
and carotenoids, besides antioxidant activity (i.e., DPPH and FRAP assays). For the lipase
and protease activities, ANOVA was performed followed by Sidak’s multiple comparison
test (p ≤ 0.05).

The Scott and Knott test [33] with a 5% error probability was applied for comparing
means in order to analyze the collection sites, without considering the drying process,
using scripts written in R language (v. 4.0.2). Subsequently, all variables were subjected to
the principal component analysis (PCA) in order to verify the influence of drying methods
between collection sites. PCA was calculated using the singular value decomposition (SVD)
algorithm for matrix factorization. For the generation of PCAs, Unscrambler® X (v. 10.4)
statistical software was used. Linear discriminant analysis (LDA) was performed with
support of the Past software (v. 4.03) as a classification model.

4. Results

Initially, when comparing the different drying protocols, no significant differences
were observed (t-test, p = 0.678) in the moisture content and dry weight of K. alvarezii
samples, regardless of season or collection site. Thus, it is possible to verify that both
techniques enabled a drastic water reduction in the macroalgal biomass.

Freeze-dried K. alvarezii samples exhibited a higher total phenolic content (TPC) (39.23
to 127.74 mg GAE/100 g) than oven-dried ones (13.40 to 39.11 mg GAE/100 g), regardless
of the collection site (Table 1). A comparative analysis applied to the contents of the
secondary metabolites of interest for the freeze-dried samples from the two collection sites
revealed a higher TPC in the early spring and late winter samples (PAL-5, RIB-5, and PAL-4,
respectively) (Table 1).

For total flavonoid content (TFC), all samples, except RIB-3 (early winter) and PAL-4,
differed statistically. Freeze-dried samples presented a wider range (4.10 to 15.62 mg
QE/100 g) of TFC than the oven-dried ones (4.99 to 12.29 mg QE/100 g) (Table 1). Freeze-
dried biomass revealed superior TFC amounts for the samples collected in the winter
(RIB-3, RIB-4; early and late) and early spring (RIB-5).

In the FRAP analysis, all samples but RIB-6 and PAL-6 (late spring) and RIB-7 and
PAL-7 (early summer) differed (p < 0.05) in their antioxidant activity between the two meth-
ods employed (Table 2). Most of the samples (i.e., 58%) showed a higher FRAP antioxidant
activity when freeze-dried (RIB-4, RIB-5, RIB-7, PAL-2, PAL-3, PAL-4, and PAL-7—0.37 to
0.62 mmol/100 g) in comparison to oven-dried (0.28 to 0.70 mmol/100 g). Among the sam-
ples, freeze-dried PAL-4 (late winter) and oven-dried PAL-5 (early spring) presented the
highest antioxidant activity (0.62 and 0.70 mmol/100 g, respectively), statistically differing
from the others (Table 2).
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Table 1. Total phenolic content (TPC, mg GAE/100 g) and total flavonoid content (TFC, mg QE/100 g)
of freeze-dried and oven-dried Kappaphycus alvarezii biomass.

Sample
Phenolics Flavonoids

Freeze-Dried Oven-Dried Freeze-Dried Oven-Dried

RIB-2 59.54 ± 0.39 e 18.44 ± 0.11 g 9.05 ± 0.16 e 12.29 ± 0.17 a

RIB-3 67.42 ± 0.19 d 17.56 ± 0.46 h 10.92 ± 0.21 c 11.02 ± 1.14 b ns*

RIB-4 49.05 ± 0.96 f 22.52 ± 0.41 e 15.62 ± 0.12 a 4.99 ± 0.29 e

RIB-5 98.51 ± 0.37 c 21.20 ± 0.28 f 13.23 ± 0.06 b 5.86 ± 0.30 d

RIB-6 44.30 ± 0.16 h 13.40 ± 0.44 j 6.75 ± 0.10 h 5.05 ± 0.04 e

RIB-7 44.45 ± 0.14 h 14.51 ± 0.50 i 9.31 ± 0.05 d 10.51 ± 0.08 b

PAL-2 39.23 ± 1.27 j 23.04 ± 0.39 d 6.37 ± 0.04 i 7.81 ± 0.07 c

PAL-3 41.82 ± 0.29 i 23.52 ± 0.04 d 5.58 ± 0.06 j 6.45 ± 0.41 d

PAL-4 105.57 ± 0.31 b 29.68 ± 0.17 c 7.77 ± 0.06 f 8.37 ± 0.08 c ns*

PAL-5 127.74 ± 0.41 a 39.11 ± 0.23 a 7.05 ± 0.12 g 5.45 ± 0.38 e

PAL-6 43.99 ± 0.73 h 14.90 ± 0.19 i 4.10 ± 0.08 k 5.31 ± 0.09 e

PAL-7 45.90 ± 0.23 g 31.97 ± 0.93 b 6.79 ± 0.07 h 5.90 ± 0.15 d

RIB-2 and PAL-2: late autumn; RIB-3 and PAL-3: early winter; RIB-4 and PAL-4: late winter; RIB-5 and PAL-5: early
spring; RIB-6 and PAL-6: late spring; RIB-7 and PAL-7: early summer. Means followed by the same letter in the
column do not differ statistically by the Scott–Knott test (p ≤ 0.05). ns* = not significant for analysis between types
of drying method within the same variable (TPC and TP—line) by Bonferroni correction (p ≤ 0.05).

Table 2. Antioxidant activity by FRAP (mmol/100 g) and DPPH reducing capacity (mg/100 g and %)
of Kappaphycus alvarezii macroalgal biomass after freeze-drying and oven-drying.

Sample
FRAP DPPH

Freeze-Dried Oven-Dried Freeze-Dried Oven-Dried

RIB-2 0.37 ± 0.01 h 0.43 ± 0.01 d 6.12 ± 0.35 g (38.69) 0.40 ± 0.05 f (7.29)
RIB-3 0.40 ± 0.01 g 0.43 ± 0.01 d 6.75 ± 0.04 f (42.42) 0.80 ± 0.03 e (11.98)
RIB-4 0.48 ± 0.01 e 0.45 ± 0.02 c 7.99 ± 0.25 c (49.77) 1.06 ± 0.06 d (15.04)
RIB-5 0.45 ± 0.01 f 0.33 ± 0.02 g 6.24 ± 0.07 g (39.46) 0.71 ± 0.01 e (11.00)
RIB-6 0.41 ± 0.00 g 0.42 ± 0.01 d ns* 7.58 ± 0.07 d (47.37) 0.41 ± 0.07 f (7.42)
RIB-7 0.38 ± 0.00 h 0.36 ± 0.01 f ns* 7.64 ± 0.14 d (47.73) 0.87 ± 0.02 e (12.83)
PAL-2 0.54 ± 0.02 c 0.28 ± 0.01 h 6.56 ± 0.08 f (41.33) 1.07 ± 0.26 d (15.17)
PAL-3 0.52 ± 0.00 d 0.41 ± 0.01 e 6.83 ± 0.02 e (42.92) 0.81 ± 0.15 e (12.17)
PAL-4 0.62 ± 0.01 a 0.49 ± 0.00 b 8.25 ± 0.06 b (51.32) 1.57 ± 0.09 c (21.16)
PAL-5 0.60 ± 0.01 b 0.70 ± 0.01 a 8.91 ± 0.10 a (55.18) 3.63 ± 0.12 a (45.38)
PAL-6 0.39 ± 0.01 g 0.40 ± 0.00 e ns* 6.90 ± 0.08 e (43.32) 1.01 ± 0.08 d (14.52)
PAL-7 0.45 ± 0.01 f 0.43 ± 0.01 d ns* 6.99 ± 0.06 e (43.87) 2.30 ± 0.15 b (29.69)

RIB-2 and PAL-2: late autumn; RIB-3 and PAL-3: early winter; RIB-4 and PAL-4: late winter; RIB-5 and PAL-5: early
spring; RIB-6 and PAL-6: late spring; RIB-7 and PAL-7: early summer. Means followed by the same letter in the
column do not differ statistically by the Scott–Knott test (p ≤ 0.05). ns* = not significant for analysis between types
of drying method within the same variable (FRAP and DPPH—line) by Bonferroni correction (p ≤ 0.05).

All the samples analyzed differed in their antioxidant activity determined by the DPPH
assay according to the drying methods, with superior values for the freeze-dried ones (6.12
to 8.91 mg/100 g) compared to the oven-dried samples (0.40 to 3.63 mg/100 g—Table 2).
Interestingly, as noted in the FRAP assay, the early-spring-collected sample PAL-5 presented
the highest DPPH activity for both the freeze-drying (8.91 mg/100 g) and oven-drying
(3.63 mg/100 g) methods, statistically differing from other samples treated with the same
drying method. This may be due to the accumulation of antioxidant compounds in early
spring, possibly related to increased sunlight and temperature fluctuations.

The present study demonstrates higher DPPH antioxidant activity in freeze-dried
samples compared to the FRAP method. However, no relationship was found between
this variable and the locations of algal biomass collection, indicating wide variation
between locations.

In a second approach, correlation analysis was applied to the TPC, TFC, FRAP, and
DPPH dataset, considering the separation of samples according to their collection site (RIB



Methods Protoc. 2024, 7, 88 9 of 18

and PAL) and drying methods (freeze-drying and oven-drying). The results are presented
in Table 3. Significant correlations were found only between the TPC and DPPH variables
for the freeze-dried PAL (r2 = 0.9886) and oven-dried (r2 = 0.7857) samples and when
grouping RIB and PAL oven-dried samples (r2 = 0.7998).

Table 3. Correlation analysis of the antioxidant capacity and total phenolic and flavonoid contents
of freeze-dried and oven-dried Kappaphycus alvarezii samples cultivated in Florianópolis (RIB) and
Palhoça (PAL), southern Brazil.

Sample Drying
Method

Phenolic
Content

Correlation Coefficients
FRAP DPPH

RIB

Freeze-dried
TPC y = 0.0006x + 0.3782

r2 = 0.0867
y = −0.0283x + 8.7698

r2 = 0.5494

TFC y = 0.0111x + 0.2951
r2 = 0.677

y = 0.0226x + 6.8088
r2 = 0.0083

Oven-dried
TPC y = 0.0004x + 0.3956

r2 = 0.0008
y = 0.0346x + 0.0871

r2 = 0.2274

TFC y = 0.0004x + 0.3987
r2 = 0.001

y = −0.0149x + 0.8307
r2 = 0.0367

PAL

Freeze-dried
TPC y = 0.0017x + 0.4079

r2 = 0.5512
y = 0.0241x + 5.7845

r2 = 0.9886

TFC y = 0.0551x + 0.1755
r2 = 0.651

y = 0.4371x + 4.665
r2 = 0.3578

Oven-dried
TPC y = 0.0128x + 0.1052

r2 = 0.5708
y = 0.113x + 1.3253

r2 = 0.7857

TFC y = −0.0432x +0.7332
r2 = 0.1497

y = −0.3212x + 3.8339
r2 = 0.1458

RIB + PAL

Freeze-dried
TPC y = 0.0016x + 0.363

r2 = 0.3259
y = 0.0131x + 6.3952

r2 = 0.2112

TFC y = −0.0035x + 0.4979
r2 = 0.0178

y = −0.0004x + 7.2343r2

= 2 x 10-6

Oven-dried
TPC y = 0.0088x + 0.229

r2 = 0.4331
y = 0.1052x + 1.1477

r2 = 0.7998

TFC y = −0.0079x + 0.4852
r2 = 0.0385

y = −0.1205x + 2.1126
r2 = 0.1146

TPC: total phenolic content; TFC: total flavonoid content.

Regarding the total carotenoid content (TC), firstly, there was a wide range of values
in samples between the collection sites (i.e., RIB and PAL) and over the seasons studied,
irrespective of the drying method adopted (Table 4). For this class of secondary metabolites,
undoubtedly the freeze-dried protocol afforded better results, with superior amounts found
in all samples, except for RIB-2 and PAL-6, which did not differ statistically (p < 0.05). Oven-
drying proved ineffective for preserving carotenoids in K. alvarezii biomass, leading to quite
important losses of these bioactive compounds in comparison to the lyophilization protocol.
Interestingly, freeze-dried samples harvested over the winter and early spring presented
the highest amounts of these pigments, regardless of the collection sites.

Surprisingly, lipase activity was not found in any studied samples, regardless of the
method used for drying biomass.

In turn, protease activity was found in all examined samples, with values up to
886 times higher in oven-dried samples (RIB-2, Table 5). Most samples (75%) presented
higher catalytic activity (p < 0.05) following oven-drying than freeze-drying, except RIB-7.
Additionally, the highest catalytic activity detected in the oven-dried samples,
i.e., RIB-2—1485.09 ± 26.84 U/g, was notoriously superior to that found in the freeze-
dried one with the best performance, i.e., PAL-5, 579.25 U/g. Finally, as noted in the
analysis of the secondary metabolites, protease activity does not seem to be related to the
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collection site of K. alvarezii and the seasonality, since a clear pattern of enzymatic activity
was not detected with respect to these factors.

Table 4. Total carotenoid concentration (µg/g) of Kappaphycus alvarezii biomass after freeze-drying
and oven-drying.

Sample
Carotenoids

Freeze-Dried Oven-Dried

RIB-2 13.01 ± 1.80 g 14.37 ± 0.40 c ns*

RIB-3 72.76 ± 0.17 a 13.15 ± 0.70 d

RIB-4 47.02 ± 0.34 c 27.19 ± 0.64 a

RIB-5 75.33 ± 10.22 a 2.19 ± 0.14 h

RIB-6 15.76 ± 2.22 f 6.05 ± 0.12 g

RIB-7 39.35 ± 2.12 d 11.42 ± 0.80 e

PAL-2 19.31 ± 2.68 f 9.89 ± 1.30 f

PAL-3 37.96 ± 1.27 d 11.18 ± 0.03 e

PAL-4 34.73 ± 0.87 d 14.79 ± 0.58 c

PAL-5 54.37 ± 0.55 b 21.47 ± 1.42 b

PAL-6 10.27 ± 1.99 g 9.69 ± 0.63 f ns*

PAL-7 28.93 ± 1.27 e 4.92 ± 0.58 g

RIB-2 and PAL-2: late autumn; RIB-3 and PAL-3: early winter; RIB-4 and PAL-4: late winter; RIB-5 and PAL-5: early
spring; RIB-6 and PAL-6: late spring; RIB-7 and PAL-7: early summer. Means followed by the same letter in the
column do not differ statistically by the Scott–Knott test (p ≤ 0.05). ns* = not significant for analysis between types
of drying method within the same variable.

Table 5. Protease activity (U/g) of Kappaphycus alvarezii biomass after freeze-drying and oven-drying.

Sample
Protease Activity

Freeze-Dried Oven-Dried

RIB-2 150.47 ± 1.43 g 1485.09 ± 26.84 a

RIB-3 204.01 ± 8.47 e 744.46 ± 53.19 b

RIB-4 308.18 ± 10.53 c 431.70 ± 13.53 e

RIB-5 174.40 ± 1.08 f 298.50 ± 6.67 g

RIB-6 75.98 ± 2.31 i 221.71 ± 28.27 h

RIB-7 92.50 ± 0.62 h 119.50 ± 9.50 i ns*

PAL-2 155.34 ± 11.01 g 393.82 ± 2.60 f

PAL-3 245.65 ± 7.23 d 654.07 ± 13.92 c

PAL-4 466.86 ± 8.44 b 366.77 ± 1.23 f

PAL-5 579.25 ± 0.45 a 503.97 ± 22.82 d

PAL-6 90.00 ± 8.41 h 131.59 ± 6.59 i

PAL-7 474.62 ± 16.36 b 315.29 ± 1.80 g

RIB-2 and PAL-2: late autumn; RIB-3 and PAL-3: early winter; RIB-4 and PAL-4: late winter; RIB-5 and PAL-5: early
spring; RIB-6 and PAL-6: late spring; RIB-7 and PAL-7: early summer. Means followed by the same letter in the
column do not differ statistically by the Scott–Knott test (p ≤ 0.05). ns* = not significant for analysis between types
of drying method within the same variable.

In a secondary approach to data analysis, multivariate statistical techniques were used,
namely principal component analysis (PCA) and linear discriminant analysis (LDA), to ver-
ify the presence of clusters between the methodologies used. Protease activity was deemed
irrelevant to the descriptive models built and thus excluded from the analysis. Further, PCA
applied to the total phenolic, total flavonoid, FRAP, DPPH, and total carotenoid dataset
revealed a total variance of 80%, with PC1 accounting for 56% and PC2 for 24% (Figure 2).
Notably, the oven-dried samples (91.66%—n = 11) were distinctly separated along PC2
and were not associated with metabolites. This indicates that, in general, they exhibited
lower concentrations of these compounds. Conversely, freeze-dried samples (clustered in
PC1) were correlated with the computed variables. DPPH and phenolics showed a close
association with carotenoids, while the flavonoid content exhibited an opposite relationship
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with FRAP. Regarding the harvest site and seasonality effects, no sample grouping was
detected by PCA.
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Figure 2. Score scatter plot and factor loadings of principal component analysis (PCA) of oven-dried
and freeze-dried samples of Kappaphycus alvarezii cultivated in Ribeirão da Ilha (RIB, Florianópolis
county) and Palhoça (PAL), southern Brazil. PAL-x_1 and RIB-x_1—oven-dried; PAL-x_2 and
RIB-x_2—freeze-dried.

As a complementary model, LDA was applied, revealing that axes 1 and 2 accounted
for 99.99% of the variance, with four distinct groupings identified, where RIB and PAL
oven-dried samples (left quadrants) and RIB and freeze-dried PAL (right quadrants) ap-
peared, as also seen via PCA (Figure 3). Total carotenoids and total flavonoids were the
most relevant variables for the Group 2 samples (RIB) quadrant, while FRAP, DPPH, and
total phenolics were determinants for the samples in the Group 4 (PAL) quadrant. In
general, it is clear that the oven-dried samples, as seen in the PCA, were separated in the
model, demonstrating that they have lower concentrations of compounds. Regarding the
seasonality and cultivation sites of K. alvarezii, it can be observed that no distinct groups
were formed. The differentiation occurred more prominently due to the difference between
the oven-dried and freeze-dried methods.
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5. Discussion

In analyzing the results obtained, we observe a quantitative variation in the analyzed
compounds using different drying techniques, i.e., oven-drying and freeze-drying. How-
ever, an important factor to consider is the final moisture content after applying these
techniques. In our study, we did not find significant statistical differences in the moisture
content. Thus, our results differ from those reported by Nurshahida et al. [34], who em-
ployed the same drying methods but under different conditions. The authors used a 70 ◦C
oven for overnight drying and −80 ◦C for freeze-drying over 72 h. Therefore, it can be
inferred that changes in parameters can affect the moisture content results.

Barraca [35] describes that moisture contents above 35% in K. alvarezii can lead to
degradation during storage and above 40% can result in the near-complete degradation of
the carrageenan, which is the primary commercial application of this seaweed. Therefore, a
25% to 35% moisture content extends the shelf life of the seaweed for over 12 months [35].
However, further reducing the moisture content is essential to inhibit microbial growth,
such as bacteria and fungi. For this, water activity should be considered and kept at 0.6 or
less in seaweed [36]. In our study, we achieved a moisture reduction of 83.8% in the algal
biomass by completely drying it for use in powder form, which allows for greater stability
and shelf life.

Regarding phenolic compounds, it is important to highlight that their extraction
from seaweed is highly attractive for applications in health-promoting products, and their
preservation is essential during the initial phases of industrial processing [16]. Several
phenolic compounds have been identified in K. alvarezii, including apigenin, cinnamic acid,
chlorogenic acid, hispidulin, isoorientin, isoquercitrin, kaempferol, methoxyphenylacetic
acid, naringenin, salicylic acid, scopoletin, rutin, and xanthohumol [6].

When analyzing the type of drying for the results obtained for total phenolic content
and total flavonoid content, it was found that, in both cases, higher levels and/or a broader
range were achieved when using freeze-drying. This factor arises from the ability to better
preserve the biochemical properties of the compounds, minimizing the degradation that can
occur at higher temperatures and maintaining the structural integrity of the molecules [37].
This result is supported by studies conducted by Paga et al. [38], which investigated the
influence of drying methods on Sargassum sp., and by Ullah et al. [39], who evaluated the
chemical constituents of Gracilariopsis longissimi.

When analyzing secondary variables, e.g., collection location and seasonality,
Araújo et al. [40] found contents between 40.80 and 58.49 mg GAE 100 g−1 in cultivated
K. alvarezii biomass from southeastern Brazil, while Nurshahida et al. [41] reported a TPC at
1917 mg GAE 100 g−1 in samples produced in Malaysia. As shown herein, the comparison
of contents of K. alvarezii’s phenolic compounds in samples harvested at two collection
sites (PAL and RIB) situated in the same bay and 10 km away from each other (Figure 1)
revealed a high variability within the sampling sites, without a clear difference between
the production areas. These findings highlight the impact of production and harvest
seasons on the metabolic profile of K. alvarezii cultured in southern Brazil. Seasonality
significantly influences the phenolic content in algal biomass, particularly during mild
temperatures in winter and early spring, especially in freeze-dried samples (Table 1). This
aligns with previous results by Araújo et al. [42], which noted higher phenolic levels in
green and red phenotypes of K. alvarezii in southeastern Brazil during the summer and
autumn. The increase in phenolic compounds during these seasons may result from greater
sunlight exposure and temperature, stimulating secondary metabolite production as a
protective response to environmental stressors [43,44]. Therefore, the harvest season can
affect the bioactive compound content, influencing the quality of the raw material for
industrial applications.

Regarding the total flavonoid content, samples exhibited high variability across sea-
sons and collection sites. Our findings indicate that K. alvarezii cultured under mild
temperatures (winter and early spring) synthesizes and accumulates higher TFC values,
particularly in freeze-dried samples. Interestingly, similar results were observed for TPC
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in samples collected in early spring. In contrast, oven-dried samples showed greater
variability in secondary metabolite concentrations, lacking a clear seasonal pattern. Pre-
vious studies suggested that the TFC in K. alvarezii may be higher in oven-dried samples.
Ling et al. [45] reported that oven-dried samples at 40 ◦C and 80 ◦C had flavonoid contents
of 25.67 and 23.67 mg/100 g, respectively, compared to 12.33 mg/100 g in freeze-dried
biomass. Charles et al. [46] also found a higher flavonoid content in oven-dried K. alvarezii
biomass (0.13 mg/g) compared to freeze-dried samples (0.09 mg/g). For red algae, the
optimal extraction temperature for bioactive compounds like flavonoids is typically be-
tween 40 ◦C and 60 ◦C, preserving their integrity and preventing degradation at higher
temperatures [47,48].

Conversely, the drying method can interfere with the phenolic content in seaweed.
For example, the TPC can be reduced in oven-dried and sun-dried samples compared to
in freeze-dried samples, an effect attributed to the high processing temperatures, which
can result in the rapid oxidation of those secondary metabolites [15,49]. Thus, oven-drying,
commonly used to reduce operating processing costs, generally leads to phenolic content
reduction [50]. Freeze-drying, based on the phenomenon of water sublimation from a
previously frozen sample under reduced pressure, can better preserve product quality
attributes such as nutrients, color, and flavors, although this method is generally more
expensive compared to other drying techniques. In fact, lyophilization guarantees minimal
thermal damage and good preservation of flavors, nutrients, and bioactivities, besides
a low final moisture content in the product [50]. Low temperatures might promote the
greater stability of phenolics for longer periods, which may be related to the inhibition
of phenol oxidase activity, thus reducing oxidation and, consequently, condensation and
degradation. These results were confirmed by studies carried out with other seaweed
species such as Padina pavonica [51], Cladophora glomerata [52], Sargassum fusiforme [53], and
Cytosphora sp. [19].

Regarding antioxidant capacity, the DPPH assay consistently exhibited higher activity
compared to the FRAP method. In particular, freeze-dried samples demonstrated a greater
antioxidant capacity than their oven-dried counterparts in the DPPH assay. These findings
highlight the importance of both the choice of antioxidant activity method and the dry-
ing process, which significantly influence the bioavailability of antioxidants in seaweed.
Antioxidant compounds, including polyphenols, carotenoids, and sulfated polysaccha-
rides, protect against oxidative stress by scavenging reactive oxygen species (ROS) and
modulating cellular signaling pathways [54–56]. Studies have shown that freeze-drying ef-
fectively preserves higher total amino acid levels and physico-chemical properties, thereby
enhancing the potential of seaweed as a food ingredient [57]. Furthermore, freeze-drying
has been associated with increased concentrations of metabolites that may enhance the
bioavailability of antioxidants in these organisms [58]. In contrast, the oven-drying process
can degrade thermolabile compounds, negatively affecting antioxidant levels and their
overall bioavailability [59].

Previous reports indicate that K. alvarezii exhibits an excellent radical scavenging effect
both by FRAP and DPPH assays [45,60,61]. In fact, the antioxidant activity determined
by the FRAP assay reported in the present study was higher (0.28–0.70 mmol/100 g) than
that recorded in K. alvarezii cultivated in two sites in Malaysia, e.g., 0.010 mmol/100 g
(Langkawi, Kedah) and 0.017 mmol/100 g (Semporna, Sabah) [61]. Lower values have also
been found for the same species cultivated in Indonesia, where FRAP activity varying from
0.45 to 0.97 mM FeSO4 g−1 (0.045 to 0.097 mmol/100 g) was detected among sun-dried,
oven-dried, vacuum-assisted drying, and freeze-dried samples [46]. Regarding the DPPH
test, Araújo et al. [40] observed that K. alvarezii cultivated in southeastern Brazil exhibited
values ranging from 7.15% to 31.21%, which are similar to the observations found herein.
Taking together, these results indicate that large variations in the antioxidant activity of
K. alvarezii have been detected in samples originating from climatically distinct cultivation
regions worldwide. This difference may be due to seasonal variations, as our study was
conducted in an environment with more distinct seasonal changes, which may promote a
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higher accumulation of antioxidant compounds compared to more constant climates such
as that in Malaysia.

When analyzing the correlation between polyphenol levels and antioxidant activ-
ity, a low correlation was observed for most of the studied samples. This suggests that
compounds other than phenolics, such as the polysaccharide carrageenan, pigments (chloro-
phylls, carotenoids, and phycobiliproteins), proteins, and peptides [62], may be responsible
for the antioxidant activity of the K. alvarezii samples investigated.

Regarding carotenoids, freeze-drying proved to be a more efficient method for their
preservation in the algal biomass, exhibiting lower pigment degradation. This can be
attributed to the high susceptibility of carotenoids to heat- and oxidation-related decay [63],
similar to polyphenols. Studies have reported higher contents of total carotenoids (0.26 to
0.52 mg g−1 [64] and 0.38 to 0.53 mg g−1 [62]) than those found herein. These discrepant
values with respect to the present work can be ascribed to the fact that the above-mentioned
authors carried out measurements on fresh algal biomass, differently from those performed
in this study.

In addition to analyzing secondary metabolite contents, we measured lipase and
protease activities in the K. alvarezii biomass. Lipases catalyze the hydrolysis of triglycerides,
oils, and fats, while proteases hydrolyze peptide bonds [65]. Both enzymes are widely used
in industries such as food, beverages, detergents, animal feed, personal care, cosmetics,
nutraceuticals, and textiles [66–68]. Marine organisms, including K. alvarezii, are gaining
attention as enzyme sources due to their stability and activity compared to plant- and
animal-derived enzymes [69]. Thus, this analysis aims to highlight the biotechnological
potential of K. alvarezii as an enzyme source for industrial applications.

Lipase activity was not found in our study, and this result may be related to the low
lipid concentration (0.36–1.95%) of K. alvarezii, as previously reported [70,71]. However,
results were obtained regarding protease. K. alvarezii, especially oven-dried biomass,
showed relevant values of proteolytic activity, which may be of great interest for industry.
It is possible that oven-drying protocols may increase the availability of proteases and
their activity due to efficient biomass destruction at high temperatures, 50–60 ◦C [72,73].
In comparison to other macroalgal species, K. alvarezii presents superior protease activity
compared to Ulva rigida, Codium decorticatum, Stypocaulon scoparium, Dictyota dichtoma,
Pterocladiella capillacea, and Gracilaria sp. [74].

In general, it can be concluded that the freeze-drying process more effectively preserves
the important bioactive compounds of K. alvarezii biomass in comparison to the oven-drying
technique. However, depending on the specific application, oven-drying may be preferable
for certain industrial applications of the algal biomass, making it suitable for various
uses. According to Stratta et al. [75], a comprehensive economic analysis of the freeze-
drying process suggests that the costs involved may not be as prohibitive as the initial
investment required for setting up operations. However, in adopting industrial drying
processes based on lyophilization, it is essential to consider whether significant advantages
in preserving compounds are relevant or if a risk exists of compromising quality when
opting for alternative and lower-cost drying methods, such as oven-drying. Additionally,
the selection of industrial dryers must consider other factors like energy consumption and
environmental impact, particularly when prioritizing sustainability and the utilization of
natural products [76].

This consideration is particularly important due to the necessity of cost-effectiveness
in industrial applications involving the seaweed species investigated herein. In a previous
study conducted by our research group [77], diverse applications of K. alvarezii biomass
have been described, such as cosmetics, animal nutrition, human food, health/medicine,
agriculture, and general industry, in connection with the quality of the seaweed raw mate-
rial used. This underscores the significance of investigating the impact of the drying process
on the quality of the K. alvarezii produced, particularly in regions where its cultivation is
still in nascent stages, as is the case in Brazil.
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6. Conclusions

Comparison between freeze-drying and oven-drying methods for processing Kappa-
phycus alvarezii biomass, as reported here, indicates that freeze-dried samples generally
exhibit higher compound concentrations. These results underscore the significance of
the drying process in preserving bioactive compounds in seaweed biomass, enabling the
selection of the most appropriate method for specific industrial applications. Freeze-drying
is recommended for industries such as pharmaceuticals and cosmetics, where the aim is to
obtain biomass with a higher compound richness or greater stability.

Further investigations are warranted to assess the impact of drying methods on other
bioactive compounds present in K. alvarezii biomass, e.g., amino acids, biogenic amines, and
phytohormones. Additionally, exploring the influence of geographic origin and seasonality
may help optimize cultivation practices across different regions and seasons of the year.

Author Contributions: Conceptualization, A.N., M.M. and G.P.P.L.; methodology, A.N., F.d.S.D.,
S.d.N.S.B. and M.S.P.-V.; software, A.N.; validation, A.N.; formal analysis: F.d.S.D., S.d.N.S.B.,
M.S.P.-V., G.Z.A., A.R.S. and E.R.O.; investigation, A.N.; resources, M.M. and G.P.P.L.; data cura-
tion, A.N.; writing—original draft preparation, A.N.; writing—review and editing, A.N., F.d.S.D.,
S.d.N.S.B., M.S.P.-V., G.Z.A., A.R.S., E.R.O., A.A.d.S., M.M., F.V. and G.P.P.L.; visualization: A.N.;
supervision, F.V., M.M. and G.P.P.L.; project administration: M.M. and G.P.P.L.; funding acquisition:
A.N., M.M. and G.P.P.L. All authors have read and agreed to the published version of the manuscript.

Funding: Grant 2023/03886-1, São Paulo Research Foundation (FAPESP), on behalf of A. Nunes.
The research fellowship from CNPq (process no. 405949/2022-7) on behalf of M. Maraschin, G.P.P.
Lima (process no. 311719/2023-6), E.R. Oliveira (process no. 303956/2023-2), A.R. Schneider (process
no. 142391/2020-4), and M.S. Pereira-Vasques (process no. 151752/2024-9). The research fellowship
from CAPES on behalf of S.N.S. Brito (process no. 88887.669927/2022-00) and F.S.D. (process no.
88887.696139/2022-00).

Informed Consent Statement: Not applicable.

Data Availability Statement: The data in this manuscript are available and can be provided to
researchers upon request. Interested parties are invited to contact the authors of this manuscript for
access to the data.

Acknowledgments: The authors thank the companies which provided Kappaphycus alvarezii biomass
for analysis.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Mouritsen, O.G.; Cornish, M.L.; Critchley, A.T.; Pérez-Lloréns, J.L. History of Seaweeds as a Food. In Applications of Seaweeds in

Food and Nutrition; Elsevier: Amsterdam, The Netherlands, 2024; pp. 1–17.
2. Ullmann, J.; Grimm, D. Algae and Their Potential for a Future Bioeconomy, Landless Food Production, and the Socio-Economic

Impact of an Algae Industry. Org. Agric. 2021, 11, 261–267. [CrossRef]
3. FAO. Food and Agriculture Organization of United Nations. Global Seaweeds and Microalgae Production, 2021, 1950–2019.

Available online: https://www.fao.org/3/cb4579en/cb4579en.pdf (accessed on 3 March 2024).
4. Fortune Business Insights. Commercial Seaweed Market Size, Share & COVID-19 Impact Analysis, By Type (Red Seaweed, Brown

Seaweed, and Green Seaweed), Form (Flakes, Powder, and Liquid), End-Uses (Food & Beverages, Agricultural Fertilizers, Animal
Feed Additives, Pharmaceuticals, and Cosmetics & Personal Care), and Regional Forecast, 2021–2028. Fortune Business Insights.
2021. Available online: https://www.fortunebusinessinsights.com/industry-reports/commercial-seaweed-market-100077 (accessed
on 3 March 2024).

5. Rudke, A.R.; de Andrade, C.J.; Ferreira, S.R.S. Kappaphycus alvarezii Macroalgae: An Unexplored and Valuable Biomass for Green
Biorefinery Conversion. Trends Food Sci. Technol. 2020, 103, 214–224. [CrossRef]

6. Rudke, A.R.; da Silva, M.; de Andrade, C.J.; Vitali, L.; Ferreira, S.R.S. Green Extraction of Phenolic Compounds and Carrageenan
from the Red Alga Kappaphycus alvarezii. Algal Res. 2022, 67, 102866. [CrossRef]

7. Makkar, F.; Chakraborty, K. Antioxidant and Anti-Inflammatory Oxygenated Meroterpenoids from the Thalli of Red Seaweed
Kappaphycus alvarezii. Med. Chem. Res. 2018, 27, 2016–2026. [CrossRef]

8. Papitha, R.; Selvaraj, C.I.; Palanichamy, V.; Arunachalam, P.; Roopan, S.M. In vitro Antioxidant and Cytotoxic Capacity of
Kappaphycus alvarezii Successive Extracts. Curr. Sci. 2020, 119, 790. [CrossRef]

https://doi.org/10.1007/s13165-020-00337-9
https://www.fao.org/3/cb4579en/cb4579en.pdf
https://www.fortunebusinessinsights.com/industry-reports/commercial-seaweed-market-100077
https://doi.org/10.1016/j.tifs.2020.07.018
https://doi.org/10.1016/j.algal.2022.102866
https://doi.org/10.1007/s00044-018-2210-0
https://doi.org/10.18520/cs/v119/i5/790-798


Methods Protoc. 2024, 7, 88 16 of 18

9. Chang, V.-S.; Okechukwu, P.N.; Teo, S.-S. The Properties of Red Seaweed (Kappaphycus alvarezii) and Its Effect on Mammary
Carcinogenesis. Biomed. Pharmacother. 2017, 87, 296–301. [CrossRef]

10. Barros, C.S.; Cirne-Santos, C.C.; Esteves, P.O.; Gomes, M.W.L.; Rabelo, V.W.; Santos, T.M.; Teixeira, V.L.; de P Paixão, I.C.N.
Antiviral Activity of Kappaphycus alvarezii Seaweed against ZIKV. Curr. Top. Med. Chem. 2024, 24, 1589–1598. [CrossRef]

11. Álvarez-Viñas, M.; Souto, S.; Flórez-Fernández, N.; Torres, M.D.; Bandín, I.; Domínguez, H. Antiviral Activity of Carrageenans
and Processing Implications. Mar. Drugs 2021, 19, 437. [CrossRef]

12. Makkar, F.; Chakraborty, K. Antidiabetic and Anti-Inflammatory Potential of Sulphated Polygalactans from Red Seaweeds
Kappaphycus alvarezii and Gracilaria opuntia. Int. J. Food Prop. 2017, 20, 1326–1337. [CrossRef]

13. Tirtawijaya, G.; Meinita, M.D.N.; Marhaeni, B.; Haque, M.N.; Moon, I.S.; Hong, Y.-K. Neurotrophic Activity of the Carrageeno-
phyte Kappaphycus alvarezii Cultivated at Different Depths and for Different Growth Periods in Various Areas of Indonesia. Evid.
Based Complement. Alternat. Med. 2018, 2018, 1098076. [CrossRef]

14. Jimenez-Lopez, C.; Pereira, A.G.; Lourenço-Lopes, C.; Garcia-Oliveira, P.; Cassani, L.; Fraga-Corral, M.; Prieto, M.A.; Simal-
Gandara, J. Main Bioactive Phenolic Compounds in Marine Algae and Their Mechanisms of Action Supporting Potential Health
Benefits. Food Chem. 2021, 341, 128262. [CrossRef] [PubMed]

15. Santhoshkumar, P.; Yoha, K.S.; Moses, J.A. Drying of Seaweed: Approaches, Challenges and Research Needs. Trends Food Sci.
Technol. 2023, 138, 153–163. [CrossRef]

16. Silva, A.F.R.; Abreu, H.; Silva, A.M.S.; Cardoso, S.M. Effect of Oven-Drying on the Recovery of Valuable Compounds from Ulva
rigida, Gracilaria sp. and Fucus vesiculosus. Mar. Drugs 2019, 17, 90. [CrossRef] [PubMed]

17. Wang, J.; Zhang, M.; Fang, Z. Recent Development in Efficient Processing Technology for Edible Algae: A Review. Trends Food Sci.
Technol. 2019, 88, 251–259. [CrossRef]

18. Oliveira, C.Y.B.; Viegas, T.L.; Lopes, R.G.; Cella, H.; Menezes, R.S.; Soares, A.T.; Antoniosi Filho, N.R.; Derner, R.B. A Comparison
of Harvesting and Drying Methodologies on Fatty Acids Composition of the Green Microalga Scenedesmus obliquus. Biomass
Bioenergy 2020, 132, 105437. [CrossRef]

19. Subbiah, V.; Duan, X.; Agar, O.T.; Dunshea, F.R.; Barrow, C.J.; Suleria, H.A.R. Comparative Study on the Effect of Different Drying
Techniques on Phenolic Compounds in Australian Beach-Cast Brown Seaweeds. Algal Res. 2023, 72, 103140. [CrossRef]

20. Gupta, S.; Cox, S.; Abu-Ghannam, N. Effect of Different Drying Temperatures on the Moisture and Phytochemical Constituents of
Edible Irish Brown Seaweed. Lebenson. Wiss. Technol. 2011, 44, 1266–1272. [CrossRef]

21. Alvares, C.A.; Stape, J.L.; Sentelhas, P.C.; de Moraes Gonçalves, J.L.; Sparovek, G. Köppen’s Climate Classification Map for Brazil.
Meteorol. Z. 2013, 22, 711–728. [CrossRef]

22. INMET. Dados Históricos Anuais. Ministry of Agriculture and Livestock, Brazil. 2024. Available online: https://portal.inmet.gov.
br/dadoshistoricos (accessed on 4 February 2024).

23. Weatherspark. The Weather Year Round Anywhere on Earth; Cedar Lake Ventures, Inc.: Minneapolis, MN, USA, 2024; Available
online: https://weatherspark.com/ (accessed on 4 February 2024).

24. Singleton, V.L.; Rossi, J.A., Jr. Colorimetry of Total Phenolics with Phosphomolybdic-Phosphotungstic Acid Reagents. Am. J. Enol.
Vitic. 1965, 16, 144–158. [CrossRef]

25. Awad, M.A.; Jager, A.; van Westing, L.M. Flavonoid and Chlorogenic Acid Levels in Apple Fruit: Characterisation of Variation.
Sci. Hortic. 2000, 83, 249–263. [CrossRef]

26. Benzie, I.F.F.; Strain, J.J. The Ferric Reducing Ability of Plasma (FRAP) as a Measure of “Antioxidant Power”: The FRAP Assay.
Anal. Biochem. 1996, 239, 70–76. [CrossRef] [PubMed]

27. Rossetto, M.R.M.; Vianello, F.; Rocha, S.A.; Lima, G.P.P. Antioxidant substances and pesticide in parts of beet organic and
conventional manure. Afr. J. Plant. Sci. 2009, 3, 245–253.

28. Sims, D.A.; Gamon, J.A. Relationships between Leaf Pigment Content and Spectral Reflectance across a Wide Range of Species,
Leaf Structures and Developmental Stages. Remote Sens. Environ. 2002, 81, 337–354. [CrossRef]

29. Okino-Delgado, C.H.; Fleuri, L.F. Obtaining Lipases from Byproducts of Orange Juice Processing. Food Chem. 2014, 163, 103–107.
[CrossRef]

30. Obata, T.; Iwata, H.; Namba, Y. Proteolytic Enzyme from Oerskovia sp. CK Lysing Viable Yeast Cells. Agric. Biol. Chem. 1977, 41,
2387–2394. [CrossRef]

31. Rowley, B.I.; Bull, A.T. Isolation of a Yeast-lyzing Arthrobacter Species and the Production of the Lytic Enzyme Complex in Batch
and Continuous-flow Fermentors. Biotechnol. Bioeng. 1977, 19, 879–899. [CrossRef]

32. Ferracini-Santos, L.; Sato, H.H. Production of Alkaline Protease from Cellulosimicrobium cellulans. Braz. J. Microbiol. 2009, 40, 54–60.
[CrossRef]

33. Scott, A.J.; Knott, M. A cluster analysis method for grouping means in the analysis of variance. Biometrics 1974, 30, 507. [CrossRef]
34. Nurshahida, M.S.F.; Aini, M.A.N.; Faizal, W.I.W.M.; Hamimi, I.A.; Nazikussabah, Z. Effect of drying methods on nutrient

composition and physicochemical properties of Malaysian seaweeds. Proc. AIP Conf. Proc. 2018, 2030, 020113.
35. Barraca, R. Agronomy Protocol. In Proceedings of the Regional Workshop on Seaweed Culture and Marketing, Suva, Fiji,

14–17 November 1989; Adams, T., Foscarini, R., Eds.; Food and Agriculture Organization of the United Nations: Suva, Fiji, 1989;
pp. 1–26.

36. Løvdal, T.; Lunestad, B.T.; Myrmel, M.; Rosnes, J.T.; Skipnes, D. Microbiological Food Safety of Seaweeds. Foods 2021, 10, 2719.
[CrossRef]

https://doi.org/10.1016/j.biopha.2016.12.092
https://doi.org/10.2174/0115680266294503240513044930
https://doi.org/10.3390/md19080437
https://doi.org/10.1080/10942912.2016.1209216
https://doi.org/10.1155/2018/1098076
https://doi.org/10.1016/j.foodchem.2020.128262
https://www.ncbi.nlm.nih.gov/pubmed/33038800
https://doi.org/10.1016/j.tifs.2023.06.008
https://doi.org/10.3390/md17020090
https://www.ncbi.nlm.nih.gov/pubmed/30717174
https://doi.org/10.1016/j.tifs.2019.03.032
https://doi.org/10.1016/j.biombioe.2019.105437
https://doi.org/10.1016/j.algal.2023.103140
https://doi.org/10.1016/j.lwt.2010.12.022
https://doi.org/10.1127/0941-2948/2013/0507
https://portal.inmet.gov.br/dadoshistoricos
https://portal.inmet.gov.br/dadoshistoricos
https://weatherspark.com/
https://doi.org/10.5344/ajev.1965.16.3.144
https://doi.org/10.1016/S0304-4238(99)00124-7
https://doi.org/10.1006/abio.1996.0292
https://www.ncbi.nlm.nih.gov/pubmed/8660627
https://doi.org/10.1016/S0034-4257(02)00010-X
https://doi.org/10.1016/j.foodchem.2014.04.090
https://doi.org/10.1080/00021369.1977.10862869
https://doi.org/10.1002/bit.260190608
https://doi.org/10.1590/S1517-83822009000100008
https://doi.org/10.2307/2529204
https://doi.org/10.3390/foods10112719


Methods Protoc. 2024, 7, 88 17 of 18

37. Amorim, A.M.; Nardelli, A.E.; Chow, F. Effects of Drying Processes on Antioxidant Properties and Chemical Constituents of
Four Tropical Macroalgae Suitable as Functional Bioproducts. J. Appl. Phycol. 2020, 32, 1495–1509. [CrossRef]

38. Paga, A.; Agus, A.; Kustantinah, K.; Budisatria, I.G.S. Secondary metabolites content of seaweed (Sargassum sp.) based on the
different drying methods. In Advances in Biological Sciences Research, Proceedings of the 6th International Seminar of Animal Nutrition
and Feed Science (ISANFS 2021), Virtual, 7–8 July 2021; Atlantis Press: Paris, France, 2022.

39. Ullah, M.R.; Akhter, M.; Khan, A.B.S.; Yasmin, F.; Hasan, M.M.; Bosu, A.; Haque, M.A.; Islam, M.M.; Islam, M.A.; Mahmud, Y.
Comparative Estimation of Nutritionally Important Chemical Constituents of Red Seaweed, Gracilariopsis longissima, Affected by
Different Drying Methods. J. Food Qual. 2023, 2023, 6623247. [CrossRef]

40. Araújo, P.G.; Nardelli, A.E.; Fujii, M.T.; Chow, F. Antioxidant Properties of Different Strains of Kappaphycus alvarezii (Rhodophyta)
Farmed on the Brazilian Coast. Phycologia 2020, 59, 272–279. [CrossRef]

41. Nurshahida, M.S.F.; Nazikussabah, Z.; Subramaniam, S.; Wan Faizal, W.I.; Nurul Aini, M.A. Physicochemical, Physical Character-
istics and Antioxidant Activities of Three Edible Red Seaweeds (Kappaphycus alvarezii, Eucheuma spinosum and Eucheuma striatum)
from Sabah, Malaysia. IOP Conf. Ser. Mater. Sci. Eng. 2020, 991, 012048. [CrossRef]

42. Araújo, P.G.; Nardelli, A.E.; Duran, R.; Pereira, M.S.; Gelli, V.C.; Mandalka, A.; Eisner, P.; Fujii, M.T.; Chow, F. Seasonal Variation
of Nutritional and Antioxidant Properties of Different Kappaphycus alvarezii Strains (Rhodophyta) Farmed in Brazil. J. Appl. Phycol.
2022, 34, 1677–1691. [CrossRef]

43. Sampath-Wiley, P.; Neefus, C.D.; Jahnke, L.S. Seasonal Effects of Sun Exposure and Emersion on Intertidal Seaweed Physiology:
Fluctuations in Antioxidant Contents, Photosynthetic Pigments and Photosynthetic Efficiency in the Red Alga Porphyra umbilicalis
Kützing (Rhodophyta, Bangiales). J. Exp. Mar. Bio. Ecol. 2008, 361, 83–91. [CrossRef]

44. Almeida, B.; Barroso, S.; Ferreira, A.S.D.; Adão, P.; Mendes, S.; Gil, M.M. Seasonal Evaluation of Phlorotannin-Enriched Extracts
from Brown Macroalgae Fucus Spiralis. Molecules 2021, 26, 4287. [CrossRef]

45. Ling, A.L.M.; Yasir, S.; Matanjun, P.; Abu Bakar, M.F. Effect of Different Drying Techniques on the Phytochemical Content and
Antioxidant Activity of Kappaphycus alvarezii. J. Appl. Phycol. 2015, 27, 1717–1723. [CrossRef]

46. Charles, A.L.; Sridhar, K.; Alamsjah, M.A. Effect of Drying Techniques on Color and Bioactive Potential of Two Commercial
Edible Indonesian Seaweed Cultivars. J. Appl. Phycol. 2020, 32, 563–572. [CrossRef]

47. Chaves, J.O.; de Souza, M.C.; da Silva, L.C.; Lachos-Perez, D.; Torres-Mayanga, P.C.; Machado, A.P.D.F.; Forster-Carneiro, T.;
Vázquez-Espinosa, M.; González-de-Peredo, A.V.; Barbero, G.F.; et al. Extraction of flavonoids from natural sources using modern
techniques. Front. Chem. 2020, 8, 507887. [CrossRef]

48. Carpena, M.; Garcia-Perez, P.; Garcia-Oliveira, P.; Chamorro, F.; Otero, P.; Lourenço-Lopes, C.; Cao, H.; Simal-Gandara, J.; Prieto,
M.A. Biological Properties and Potential of Compounds Extracted from Red Seaweeds. Phytochem. Rev. 2023, 22, 1509–1540.
[CrossRef] [PubMed]

49. Cascais, M.; Monteiro, P.; Pacheco, D.; Cotas, J.; Pereira, L.; Marques, J.C.; Gonçalves, A.M.M. Effects of Heat Treatment Processes:
Health Benefits and Risks to the Consumer. Appl. Sci. 2021, 11, 8740. [CrossRef]

50. Cao, H.; Saroglu, O.; Karadag, A.; Diaconeasa, Z.; Zoccatelli, G.; Conte-Junior, C.A.; Gonzalez-Aguilar, G.A.; Ou, J.; Bai, W.;
Zamarioli, C.M.; et al. Available Technologies on Improving the Stability of Polyphenols in Food Processing. Food Front. 2021, 2,
109–139. [CrossRef]
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