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Tab.1 Roles of seaweed active substances in seaweed organisms and their application value in functional foods
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Fig.1 Chemical structures of seaweed polysaccharides
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Fig.2 Derivatives from alginate
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Applications of Bioactive Seaweed Substances in
Functional Food Products

QIN Yimin'?
(1. State Key Laboratory of Bioactive Seaweed Substances, Qingdao 266400, China;
2. College of Material and Textile Engineering, Jiaxing College, Jiaxing 314001, China)

Abstract: Seaweeds are the main ocean plants, which can be used to extract hydrocolloids such as algi-
nate, carrageenan and agar, and many types of bioactive seaweed substances such as fucoidan, seaweed
iodine, mannitol, vitamins, polyphenol and minerals. Seaweed polysaccharides and their derivatives such
as alginate, carrageenan, agar, oligosaccharides, fucoidan and propylene glycol alginate had gelling,
thickening, emulsifying, film forming and many other unique properties which could help improve gastro-
intestinal systems, and act as antioxidants with related excellent health benefits. They were widely used
and highly valued in the development and production of marine functional foods, and were the key areas
of research and development in marine functional food products. In this paper, the physicochemical prop-
erties and biological activities of algal gum represented by hydromoronate, carrageenan and agaricone as
well as algal active substances represented by petrolatum polysaccharide and algal oligosaccharide were
introduced, which was great value to further promote the application of algal active substances in the field

of functional foods.
Keywords: seaweed hydrocolloids; alginate; carrageenan; agar; functional food
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