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Abstract Seaweeds are rich in in minerals, vitamins, proteins, and fiber, and are classified as green algae, and
they are distributed on the coasts of Korea, East Asia, Oceania, etc. and are used as a health function material
as well as food ingredients in our countries and countries. In this study, Codium fragile was extracted from
ethanol and concentrated to confirm DPPH radical scavenging activity, SOD activity, FRAP and ABTS cation
radical scavenging ability. As a result, DPPH scavenging activity was 0.83, 22.83, 38.27, 40.93, 45.60% at 6.25,
12.50, 25, 50 and 100 pg/mL, SOD-like activity were 23.13, 33.63, 33.93, 44.07 and 59.07%. FRAP and ABTS
showed antioxidant activity in a concentration-dependent manner, as in the previous experiment. Therefore, this
study confirmed that it can be used as a cosmetic material using Codium fragile, a natural material.
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Figure 1. DPPH radical scavenging activity(%) of Codium
fragite extract with ethanol.
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Figure 2. SOD-like activity(%) of Codium fragife with
ethanol.
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Figure 3. Ferric-reducing antioxidant potential value of
Codlium fragife with ethanol.
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Figure 4. ABTS+ radical scavenging activity (%) of
Codium fragile with ethanol.
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