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Abstract
The project “Potential of Freshwater Macroalgae as Food and Medicine”

The purpose of the project “Potential of Freshwater Macroalgae as Food and Medical” was to
study the freshwater macroalgae in Nan River, Nan Province in terms of diversity, taxonomy, ecology,
their uses as food and medicine from the local wisdom, development of food processing from these
algae for move varieties and acceptance to the consumers and widely distribution including their
nutritional, medical, biological extract and bioactive substance values. Cultivation and preservation of
genetics traits from their original habitats and the dissemination of knowledge to the target communities
were also taken. The work was done from July 2002 to June 2005. Twenty eight genera and 56 species
of macroalgae were found. They were 30 species of the blue-green algae in the Division Cyanophyta, 18
species of the green algae in the Division Chlorophyta, 3 species of the stoneworts in the Division
Charophyta, 5 species of the red algae in the Division Rhodophyta. The potential algae as food and
medicines were Kai and Lon. Kai consisted of six species of green algae i.e Cladophora glomerata
Kitzing, Cladophora sp., Microspora floccosa (Vaucher) Thuret, Microspora pachyderma (Will) Lagerheim,
Microspora sp. 1 and Microspora sp. 2. Lon consisted of 2 species of the blue green algae i.e
Nostochopsis hansgrig Schmidle and Nostochopsis lobatus Wood em Guitler. They were found in the
cool dry season and summer from November to April. In rainy season, due to high turbidity and strong
water current, the algae would not grow. The two groups of algae grow in running water at the running
velocity of 2 - 3 m.s_1 , clear water at the turbidity not more than 20 NTU, temperature of 18 — 28 OC,
pH 6 - 8 with little to moderate nutrient. They were found in the clean to moderate water quality and
grow on the stone substrate only.

The local people use to cook Yam Kai, Yam Lon, Kai Yae and Hor Nueng Kai. In this research,
Kai was processed with 24 varieties of food as cake, cookie, crispy Thai sweet, snack and egg noodle.
The nutritional values of these two algae was high protein content comparable to fresh water fish, many
vitamins particularly rather high vitamin B, many important minerals especially calcium in Lon and
selenium in Kai which is antioxidant. No toxicity of Kai. The pharmaceutical properties includes as
medicine was detected. Its anti-gastric ulcer, antispasmodic, anti-inflammatory, analgesic and
hypotensive activity.

Kai could be cultivation in the filed pond with AARL — CMU 1 10 % .The non-habitat origin of
genetics material could be collected from these two algae, Lon is kept in BG-11 agar and Kai in C and
JM media. The information from this research had been transferred to the target community 4 times,
published in the academic journal and presented at many national and international conferences as well

as in various media.





