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Abstract. The fermented liquid derived from mangrove leaves contains second-

ary metabolites in the form of lactic acid, bacteriocins, phytochemical com-

pounds, and has primary metabolites in the form of macro and micro nutrients, 

as well as potential endophytic bacteria. This study aims to determine the perfor-

mance of A. marina mangrove leaves ferment liquid combined with temperature 

on the growth and control of K. alvarezii ice-ice disease. The research method 

was that seaweed weighing 50-51g was soaked in fermented liquid for one hour, 

and cultured in a 33x23x19cm aquarium. Parameters evaluated included mor-

phology, histopathology, and growth of seaweed. The results showed that the use 

of fermented liquid at maintenance temperatures of 27˚C and 30˚C did not show 

any Thallus bleaching. A temperature of 35˚C in the second week indicates 

bleaching. The condition of the seaweed Thallus tissue at 27˚C and 30˚C was still 

normal, at 35˚C the tissue was damaged and the Thallus weight decreased. The 

research results are very useful for seaweed farmers because they can increase 

growth and are able to control ice-ice disease caused by abiotic factors such as 

temperature.   
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1 Introduction 

Seaweed is currently Indonesia's mainstay commodity and has a high demand in the 

world market [1]. One of the seaweed commodities developed in cultivation is Kap-

paphycus alvaerezii. However, until now seaweed production has experienced prob-

lems, namely the emergence of ice-ice disease and decreased seaweed production [2]–

[5]. This disease appears caused by abiotic factors such as temperature, salinity, and 

light intensity [6], and biotic factors including fungi [7] and bacteria, especially oppor-

tunistic bacteria [8]. 

Efforts to increase production and disease control have been carried out including 

the use of NPK fertilizers [9], the use of lysozyme enzymes  [10], the superoxide dis-

mutase enzymes [11], the use of local microorganisms from maja fruit [12], but the 

methods used have not shown maximum results. One strategy to increase production  
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and control ice-ice disease is to use of fermentation liquid from mangrove leaves Avi-

cennia marina.  

The fermentation liquid from mangrove leaves A. marina is currently able to increase 

the growth of seaweed [12], [13] and is able to control ice-ice disease [2]–[4]. But it 

has not been tested against extreme environmental conditions such as increasing tem-

perature. Based on this, it is necessary to use fermentation liquid from mangrove leaves 

A. marina with a combination of temperature on K. alvarezii seaweed in controlled 

media. This study aims to determine the performance of fermentation liquid from man-

grove leaves A. marina combined with temperature on the growth of K. alvarezii sea-

weed. The use of this research is expected to be information material for farmers in 

increasing the production of K. alvarezii seaweed 

2 Method 

2.1 Time and location 

The research was carried out from June to September 2022. Making fermented liquid, 

rearing and observing seaweed was carried out at the Integrated Laboratory of the Aq-

uaculture Study Program, Faculty of Fisheries, University of Muhammadiyah Luwuk, 

and histology was carried out at the Fish Health Laboratory, Department of Aquaculture 

(BDP), Faculty Fisheries and Maritime Affairs (FPIK), IPB University Institute (IPB). 

2.2 Test Seaweed and Fermentation Liquid 

The test organism used was K. alvarezii seaweed with a size of 50 grams for each ex-

periment. This seaweed was obtained from cultivators in Jaya Bakti Village, Pagimana 

District, Banggai Regency, Central Sulawesi Province. Making fermented liquid using 

the main raw material from mangrove leaves A. marina, the method for making fer-

mented liquid using method [2], [4], [12], [13]. 

2.3 Experimental design 

This study used a completely randomized design (CRD) consisting of four treatments 

and three replications, which can be seen in Table 1. 

Table 1. Experimental design  

Treatment Code Water temperature (°C) Combination with fermented liquid  

M1 27 5 mL/L        
M2 30 5 mL/L 
M3 35 5 mL/L 
K 26-28 - 
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2.4 Performance of fermentation liquid from mangrove leaves A. marina 

The tested seaweed was adapted to the rearing medium for 3 days, then the seaweed 

weighing 50 grams was soaked in fermented liquid at a dose of 5 ml/liter for 30 minutes, 

then put in an aquarium with the size of each unit 33x23x19 cm, the seaweed was put 

in an aquarium based on respective treatment. Morphological and water quality obser-

vations were carried out every day, weight measurements every week. 

2.5 Observed Parameters 

Parameters observed included daily growth rate, absolute growth and water quality.  

2.6 Daily Growth Rate 

To determine the daily growth rate, the formula is used [14]: 

             DGR (%)  = ln (Wf/W0)/t x100 

Description: 

DGR = Daily growth rate (%) 

Wf = The average weight of the tested seaweed at the end of the experiment (g) 

W0 = The average weight of the tested seaweed at the start of the experiment (g) 

t = Length of treatment (days) 

2.5.2  Absolute Weight Growth (W) 

The absolute weight growth of seaweed is calculated using the formula [15]: 

   G = Wt – Wn 

Description:  

G = Absolute growth of test seaweed (g) 

Wt = The average weight of the tested seaweed at the end of the experiment (g) 

Wn = The average weight of the tested seaweed at the start of the experiment (g) 

2.7 Thallus Morphology 

Seaweed thallus morphology was observed every day, this observation was made vis-

ually, then observed by taking photos of the thallus morphology at the same distance 

[16].  

2.8 Seaweed Histology 

The histological process includes the preparation of seaweed by fixation of seaweed 

tissue using buffered neutral formalin (BNF) and dehydrating using graded alcohol so-

lutions, namely 70, 80, 90, 95 and 100%. Furthermore, the sliced seaweed Thallus was 

clarified using xylol solution and impregnated in liquid paraffin to make solid blocks. 

The paraffin block containing the tissue was cut with a 6 µm microtome. The prepara-

tions were stained with hematoxylin and eosin. Furthermore, observations were made 

under a microscope with a magnification of 10 times [8]. 
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2.9 Water quality 

Water quality data includes measurements of temperature, salinity, pH, oxygen. Meas-

urements of salinity, pH, oxygen and temperature were carried out every day, namely 

in the morning and evening.  

2.10 Data analysis  

To find out whether the fermented liquid combined with different temperatures has an 

effect on seaweed growth, an ANOVA test is carried out and if it is significantly dif-

ferent (significant) then it is continued with the Tukey test. While the morphological 

data of seaweed Thallus and histology were analyzed descriptively. 

3 Result and Discussion 

3.1 Specific Growth Rate 

Daily specific growth rate and average weight of K. alvarezii during rearing can be seen 

in Fig. 1 and Fig. 2. The highest daily specific growth rate was obtained by treatment 

M1 (0.68 ± 0.01), followed by control treatment (0.43 ± 0.1), treatment M2 (0.50 ± 

0.01), treatment M3 (0. 34 ± 0.1) (Fig. 1). The M1 treatment showed the highest average 

weight in the first week (4.04%) while the lowest was in the M3 treatment (3.92%). 

Then in the second week the M1 treatment increased by an average (4.06%) and the 

M3 treatment showed an average (3.98%). Then in the third week the M1 treatment 

experienced an increase with an average (4.07%) then in the M3 treatment it showed 

an average (3.99%). In the fourth week, the M1 treatment increased by an average 

(4.10%) and the M3 treatment showed an average (4.01%) (Fig. 2). 

 

 

 

 

    

 

 

 

 

Fig. 1. Daily specific growth rate of seaweed 
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Fig. 2. average growth weight of seaweed  

The high growth of seaweed in the early weeks shows that during this period, sea-

weed concentrated energy in absorbing and accumulating nutrients from the fermented 

liquid for its growth needs, especially at normal temperature (27°C) in the M1 treat-

ment, although it was significantly different from M2, M3, and control, but did not 

affect its growth at the 4th week of age (28 days old), however, bleaching of the sea-

weed occurred in the M3 treatment, allegedly unable to control the effects of extreme 

temperatures (35°C) which was accompanied by a decrease in seaweed weight caused 

by temperature stress. prolonged extreme conditions, although the extreme temperature 

conditions at the beginning of rearing seaweed can adapt slowly. Seaweed enriched 

with nutrients and reared at 35°C resulted in slow growth and experienced overall talus 

bleaching at 28 days of age. [17] reported that high temperature affected the phyto-

chemical content and antioxidant activity of seaweed. Nutrient enrichment proved to 

be efficient in increasing seaweed growth at extreme temperatures even though it only 

lasted 28 days of rearing. 

3.2 Absolute Weight Growth 

The average absolute growth rate of seaweed during rearing can be seen in Fig. 3. The 

highest average absolute weight growth results were obtained by treatment M1 (10.55 

± 0.06 g), then followed by control treatment (9.33 ± 0.13) treatment M2 (7.52 ± 0.10), 

treatment M3 (5.06 ± 0.10 g). The growth height of seaweed in the M1 treatment is 

suspected that the seaweed is in a normal environment (good temperature) and is able 

to absorb nutrients in the fermented liquid which contains nutrients for seaweed growth. 

Whereas the lowest growth was shown by the M3 treatment because under these con-

ditions the seaweed was under prolonged extreme temperature pressure which resulted 

in stress for the seaweed and a decrease in growth. The increase in seaweed weight was 
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due to the intervention of endophytic compounds and bacteria present in the fermented 

liquid of mangrove leaves. Mangrove leaves fermented liquid contains endophytic bac-

teria that can associate with seaweed, secondary metabolites that are able to inhibit 

pathogens, while primary metabolite compounds in the form of macro and micro nutri-

ents from the fermented liquid can increase the growth of seaweed [13], Furthermore 

[18] that the community bacteria associated with seaweed provide benefits by produc-

ing growth-promoting substances and seaweed morphology. 

 

Fig. 3. Absolute weight growth of K. alvarezi seaweed during the research 

3.3 Seaweed Thallus Morphology 

Based on the picture above, it shows that the treatment of M1, M2, and controls in the 

first week to the last week of maintenance shows that the talus has changed in size to 

become bigger. Furthermore, in the M3 treatment it showed that in the first week the 

talus was still visible and the branches on the seaweed still looked normal but in the 

third week the color began to change accompanied by a decrease in weight, then it 

becomes pale reddish and in the fourth week it experiences bleaching or ice-ice disease 

which starts at the edge of the talus (young) and then goes to the base of the talus (old) 

and the talus begins to fall out (Fig. 4).  

Changes in the morphology of seaweed are caused by ice-ice disease which is initi-

ated by prolonged extreme temperatures and lack of nutrients which triggers the emer-

gence of pathogenic bacteria. [19] stated that the occurrence of infectious diseases in 

seaweed is caused by an imbalance between the host, pathogen, and the seaweed media 

environment. According to [20] that unfavorable environmental conditions can reduce 

the resistance of seaweed. The temperature of 35°C seemed to be tolerated but only 

lasted a few days due to the high temperature and the lack of nutrients that the seaweed 

could not absorb properly resulting in a color change from brown to pink, then turned 

white and died. The morphology of seaweed changes due to environmental factors, 

namely temperature and lack of nutrients absorbed. The lack of nutrient distribution 

affects thallus metabolism. Thus, this condition reduces the growth of seaweed which 

affects the susceptibility to ice-ice disease [21]. The spread of ice-ice disease in sea-

weed causes discoloration and weight loss [22]. 
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Fig. 4. Morphology of seaweed Thallus in each treatment 

3.4 Seaweed Thallus Histology 

Seaweed tissue in control treatment (K) without immersion in fermented liquid and 

treatment (M1) with soaking in fermented liquid combined with normal temperature 

did not show damaged tissue, but in treatment (M3) which was immersion in fermented 

liquid and combined with Extreme temperatures lead to tissue damage (Fig. 5). 

   

Fig. 5. Histology of seaweed Thallus. Normal seaweed Thallus tissue (K, M1), damaged seaweed 

tissue (lysis) (M3). The protoplasm (Ep) in the Thallus tissue that has undergone bleaching begins 

to disappear and there is a space between cells (CW). H&E stain, 10x magnification)   

Seaweed thallus tissue in treatment K and treatment M1 was still under normal tem-

perature pressure, so there was no effect caused by the given temperature combination. 

This can be seen in the condition of the talus tissue neatly arranged and tightly packed. 

Different things were shown by the M3 treatment, the combination of temperatures 

K M1 M3 
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given was outside the normal range for seaweed growth, so that the seaweed talus was 

damaged, the condition of the talus tissue was open and not neatly arranged. This con-

dition initially occurred due to prolonged extreme temperature pressure. Increasing 

temperature triggers pressure on the seaweed [23], thus changing the physiology of the 

seaweed and weakening the external structure, resulting in the emergence of disease 

[24]. The occurrence of damage to the thallus undergoes a process of change in mor-

phology, namely the color changes from brown to pink and then turns white and even 

causes destruction accompanied by mucus in the seaweed talus. Tissue damage is indi-

cated by damage or loss of epidermal cells [25] and open spaces between cells so that 

they easily cause lysis to change tissue structure [26]. Damaged seaweed cell walls are 

caused by the degradation of carrageenan and cellulose and even lost by pathogenic 

bacteria [27] even good bacteria will become pathogens when environmental conditions 

are not normal [6] and cause an increase in pathogenic bacteria which are influenced 

by unfavorable environmental conditions, especially temperature, salinity, and nutri-

ents [23]. 

3.5 Water Quality Parameters 

The water temperature in all treatments was maintained at the desired temperature by 

using a heater. The temperature in the control treatment ranged from 27-28°C, the de-

sired M1 was 27°C, and M2 was 30°C. The temperature range is still within the proper 

range for the growth of K. alvarezii seaweed. This is in accordance with [28] that K. 

alvarezii still develops well at temperatures ranging from 27-30°C. Furthermore, the 

M3 treatment showed a temperature of 35°C. According to [6] that the temperature of 

33-35°C is an extreme temperature for seaweed, causing the seaweed to turn pale and 

even die. 

Salinity measured in the control treatment was 25-30 ppt, M1 showed a range of 25-

35 ppt, M2 treatment ranged from 30-55 ppt, while M3 treatment ranged from 30-65 

ppt. [29] stated that the optimal salinity of the waters for cultivating K. alvarezii ranged 

from 22-33 ppt. [30] Seaweed can survive at salinities of 35 ppt and 55 ppt, decomposes 

within three days, and gradually turns white and becomes soft. The pH range measured 

during the study in the M1 treatment showed a range of 5.81-7.24, the M2 treatment 

showed a range of 6.11-7.66, the M3 treatment was 7.35-8.25 while the control 6.47-

7.18. According to [31] that the optimal pH range that is good for the growth of K. 

alvarezii is in the range of 7-9. 

4 Conclusion 

Based on the research results, it can be concluded that the use of fermented liquid with 

a combination of temperatures has a significantly different effect on the growth of K. 

avarezii seaweed. The highest daily specific growth rate was in the M1 treatment 

(0.68%), while the highest absolute growth was in the M1 treatment (10.55 g). Water 

quality parameter, namely temperature affects other water quality parameters. 

882             S. A. Rahman et al.



 

References 

1. KKP, “Produktivitas perikanan Indonesia,” 2018, [Online]. Available: https://kkp.go.id/wp-

content/uploads/2018/01/KKP-Dirjen-PDSPKP-FMB-Kominfo-19-Januari-2018.pdf. 

2. S. A. Rahman, S. Sukenda, W. Widanarni, A. Alimuddin, and J. Ekasari, “Isolation and 

identification of endophytic bacteria from the mangrove leaves of avicennia marina and 

evaluation of inhibition to bacterium causing ice-ice disease,” AACL Bioflux, vol. 12, no. 3, 

pp. 941–952, 2019. 

3. S. A. Rahman et al., “Evaluation of inhibitory potential of mangrove leaves extract Avicen-

nia marina for bacteria causing ice-ice diseases in seaweed Kappaphycus alvarezii,” IOP 

Conf. Ser. Earth Environ. Sci., vol. 564, no. 1, pp. 1–6, 2020, doi: 10.1088/1755-

1315/564/1/012056. 

4. S. A. Rahman, Sukenda, Widanarni, Alimuddin, and J. Ekasari, “Characterization of fer-

mentation liquid from mangrove leaves Avicennia marina and its inhibitory potential for 

bacterium causing ice-ice disease,” J. Akuakultur Indones., vol. 19, no. 1, pp. 1–9, 2020, 

doi: 10.19027/jai.19.1.1-9. 

5. S. A. Rahman, F. D. Sangkia, A. Athirah, and ..., “Performa cairan fermentasi daun man-

grove Sonneratia alba dengan pengenceran berbeda untuk pertumbuhan rumput laut Kap-

paphycus alvarezii,” Octopus J. …, vol. 9, no. 2, pp. 4–9, 2021, [Online]. Available: 

https://journal.unismuh.ac.id/index.php/octopus/article/view/7542. 

6. D. B. Largo, K. Fukami, and T. Nishijima, “Occasional pathogenic bacteria promoting ice-

ice disease in the carrageenan-producing red algae Kappaphycus alvarezii and Eucheuma,” 

no. 1994, pp. 545–554, 1995. 

7. M. J. L. Solis, S. Draeger, and T. E. E. Dela Cruz, “Marine-derived fungi from Kappaphycus 

alvarezii and K. striatum as potential causative agents of ice-ice disease in farmed sea-

weeds,” Bot. Mar., vol. 53, no. 6, pp. 587–594, 2010, doi: 10.1515/BOT.2010.071. 

8. M. Achmad, A. Alimuddin, U. Widyastuti, S. Sukenda, E. Suryanti, and E. Harris, “Molec-

ular identification of new bacterial causative agent of ice-ice disease on seaweed Kappaphy-

cus alvarezii Molecular Identification of New Bacterial Causative Agent of Ice-Ice Disease 

on Seaweed Kappaphycus alvarezii,” no. May, 2016. 

9. R. Syamsuddin and A. Rahman, “Penanggulangan penyakit ice-ice pada rumput laut Kap-

paphycus alvarezii melalui penggunaan pupuk N , P , dan K,” Simp. Nas. I Kelaut. dan 

Perikanan, Makassar 3 mei 2014, vol. 2, no. 1, pp. 1–9, 2014. 

10. T. Handayani, Alimuddin, T. Handayani, U. Widyastuti, E. Suryati, and A. Parenrengi, “Bi-

nary vector construction and Agrobacterium tumefaciens-mediated transformation of lyso-

zyme gene in seaweed kappaphycus alvarezii,” Biotropia (Bogor)., vol. 21, no. 2, pp. 82–

92, 2014, doi: 10.11598/btb.2014.21.2.2. 

11. S. H. Triana, . Alimuddin, U. Widyastuti, . Suharsono, E. Suryati, and A. Parenrengi, “Per-

baikan metode introduksi gen pada Kappaphycus alvarezii,” J. Ilmu dan Teknol. Kelaut. 

Trop., vol. 8, no. 1, pp. 249–258, 2016. 

12. S. A. Rahman and Y. Mutalib, “Pemberian dosis MOL buah maja (Aegle marmelos) yang 

berbeda terhadap laju pertumbuhan rumput laut (Kappaphycus alvarezii),” vol. 4, no. 9, pp. 

12–20, 2015. 

13. S. A. Rahman, S. K. Djawa, and S. Syahrul, “Penggunaan produk cairan fermentasi daun 

mangrove untuk pengendalian penyakit ice-ice dan peningkatan produksi rumput laut Kap-

paphycus alvarezii,” MONSU’ANI TANO J. Pengabdi. Masy., vol. 5, no. 1, p. 133, 2022, 

doi: 10.32529/tano.v5i1.1265. 

Using of Fermentation Liquid from Mangrove Leaves             883



 

14. C. J. Dawes, G. C. Trono, and A. O. Lluisma, “Clonal propagation of Eucheuma denticula-

tum and Kappaphycus alvarezii for Philippine seaweed farms,” Hydrobiologia, vol. 260–

261, no. 1, pp. 379–383, 1993, doi: 10.1007/BF00049044. 

15. M. I. Effendie, “Biologi Perikanan.” Yayasan Pustaka Nusatama, Yogyakarta, p. 163, 1997. 

16. E. Sumiarsih and H. Indriani, “Budidaya, pengolahan, dan pemasaran rumput laut.” Penebar 

Swadaya, Jakarta, p. 99 hlm, 1992. 

17. K. Putu Tara Hradaya and A. Husni, “Pengaruh Suhu Ekstraksi terhadap Aktivitas Antioksi-

dan Ekstrak Metanolik Eucheuma spinosum,” J. Pengolah. Has. Perikan. Indones., vol. 24, 

no. 1, pp. 1–10, 2021, doi: 10.17844/jphpi.v24i1.34193. 

18. R. P. Singh and C. R. K. Reddy, “Seaweed-microbial interactions: Key functions of sea-

weed-associated bacteria,” FEMS Microbiol. Ecol., vol. 88, no. 2, pp. 213–230, 2014, doi: 

10.1111/1574-6941.12297. 

19. C. L. Hurd, P. J. Harrison, K. Bischof, and C. S. Lobban, “Seaweed ecology and physiology, 

second edition,” Seaweed Ecol. Physiol. Second Ed., pp. 1–551, 2014, doi: 

10.1017/CBO9781139192637. 

20. [20] T. A. Darma et al., “Bacteria population on eucheuma denticulatum (Rhodophyta) thal-

lus infected by ice-ice disease cultivated on horizontal net cage,” AACL Bioflux, vol. 14, no. 

1, pp. 399–411, 2021. 

21. A. A. Alam, “Carrageenan quality seaweed type Eucheuma spinosum in the waters of 

Punaga Village, Takalar Regency,” Undergrad. Thesis, Fac. Fish. Mar. Sci. Hasanuddin 

Univ. Makassar, Indones., p. 40, 2011. 

22. M. Aris and R. Labenua, “Horizontal transmission of ice-ice disease in seaweed Kappaphy-

cus alvarezii (Doty) L. M. Liao (Gigartinales, Rhodophyta),” Hidrobiologica, vol. 30, no. 2, 

pp. 155–161, 2020, doi: 10.24275/UAM/IZT/DCBS/HIDRO/2020V30N2/MUHAMMAD. 

23. A. Arasamuthu and J. K. P. Edward, “Occurrence of Ice-ice disease in seaweed Kappaphy-

cus alvarezii at Gulf of Mannar and Palk Bay, Southeastern India,” Indian J. Geo-Marine 

Sci., vol. 47, no. 6, pp. 1208–1216, 2018. 

24. A. Q. Hurtado, I. C. Neish, and A. T. Critchley, “Phyconomy: the extensive cultivation of 

seaweeds, their sustainability and economic value, with particular reference to important 

lessons to be learned and transferred from the practice of eucheumatoid farming,” Phycolo-

gia, vol. 58, no. 5, pp. 472–483, 2019, doi: 10.1080/00318884.2019.1625632. 

25. G. Quéré, A. L. Meistertzheim, R. S. Steneck, and M. M. Nugues, “Histopathology of crus-

tose coralline algae affected by white band and white patch diseases,” PeerJ, vol. 2015, no. 

6, 2015, doi: 10.7717/peerj.1034. 

26. S. Senapin et al., “Mortality from scale drop disease in farmed Lates calcarifer in Southeast 

Asia,” J. Fish Dis., vol. 42, no. 1, pp. 119–127, 2019, doi: 10.1111/jfd.12915. 

27. G. M. Ward et al., “A review of reported seaweed diseases and pests in aquaculture in Asia,” 

J. World Aquac. Soc., vol. 51, no. 4, pp. 815–828, 2020, doi: 10.1111/jwas.12649. 

28. L. M. Aslan, “Budidaya Rumput Laut.” Kanisius, Yogyakarta, p. 114, 2003. 

29. Lideman, G. N. Nishihara, T. Noro, and R. Terada, “Effect of temperature and light on the 

photosynthesis as measured by chlorophyll fluorescence of cultured Eucheuma denticulatum 

and Kappaphycus sp. (Sumba strain) from Indonesia,” J. Appl. Phycol., vol. 25, no. 2, pp. 

399–406, 2013, doi: 10.1007/s10811-012-9874-5. 

30. H. Guo, J. Yao, Z. Sun, and D. Duan, “Effect of temperature, irradiance on the growth of 

the green alga Caulerpa lentillifera (Bryopsidophyceae, Chlorophyta),” J. Appl. Phycol., vol. 

27, no. 2, pp. 879–885, 2015, doi: 10.1007/s10811-014-0358-7. 

31. E. Lundsor, “Eucheuma farming on Zanzibar broadcast system: an alternative method for 

seaweed farming and Western Indian Ocean Science Association (WIOMSA), ” Scientific 

Symposium - Book of Abstracts, p. 29, 2001.,” Sci. Symp. - B. Abstr., p. 29, 2001. 

884             S. A. Rahman et al.



 

 

Using of Fermentation Liquid from Mangrove Leaves             885

Open Access This chapter is licensed under the terms of the Creative Commons Attribution-
NonCommercial 4.0 International License (http://creativecommons.org/licenses/by-nc/4.0/),
which permits any noncommercial use, sharing, adaptation, distribution and reproduction in any
medium or format, as long as you give appropriate credit to the original author(s) and the
source, provide a link to the Creative Commons license and indicate if changes were made.
        The images or other third party material in this chapter are included in the chapter's
Creative Commons license, unless indicated otherwise in a credit line to the material. If material
is not included in the chapter's Creative Commons license and your intended use is not
permitted by statutory regulation or exceeds the permitted use, you will need to obtain
permission directly from the copyright holder.

http://creativecommons.org/licenses/by-nc/4.0/

	Using of Fermentation Liquid from Mangrove Leaves “Avicennia Marina” in Combination of Temperature on Seaweed “Kappaphycus Alvarezii” in Controlled Media

