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The large thing of Ulva pertusa Kwewman (called a sea lettuce since then) which flourishes in the
Omura Bay coast in the summer season becomes about 30cm diameters. These cover the surface in
the sea, and the environment in the nearby sea area is being changed, because the sunlight is
obstructed. This sea lettuce is washed ashore on the wave by the typhoon, and the leaf becomes white
in the autumn and decays.

In the meantime, though this sea lettuce contains carotenes, vitamin, and minerals, it is not utilized
by reason of the firm mesophyll as a food.

However, it seems to be greatly useful for environmental improvement and purification of nearby sea
area, if this sea lettuce can be effectively utilized. As this one method, the drying sea lettuce was
mixed with the feed, and it was given to the chiken, and the experiment was carried out with the
expectation of the improvement of the egg quality.

The results were summarized as following.

1. The components which the concentration in the drying sea lettuce was higher than that in the feed
were lutein, zeaxanthin, o-carotene, [3-carotene, iodine, magnesium, and iron. The former ratio for
the latter is respectively 24, 1.9, 2.9, 4.6, 13, 22, 3.5.

2. In the sea lettuce additive feed group and additive-free feed group, the former color of the yolk was
stronger than that of the latter. The color of the redness was stronger than that of the yellow.

3. In the sea lettuce additive feed group and additive-free feed group, the former lutein, [3-carotene,
and iodine concentration in the yolk were higher than that of the latter.
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