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Abstract

This paper reviews the research progress of brown algae polysaccharide and agar in lowering
cholesterol, blood sugar and blood pressure, and provides information basis for researchers who
develop functional foods.
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WAFB T — a5 AR 5 (IR R 2R 00T 5 PR AR L[ P Y o R T DR M v R I e R s 25 &
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R RN B TUR B 21 R, 0 BERARG I 5 I Pk P2 B AR AU

Paxman 3 — I RIS RIGIE 148 B AR R DIRE(9]. T A — 3RS MR IR A T I OB (D
Jinde 1), RIS R, R EEHF IR S PRI B IR A NE R A 5 . e BRI N AR IS
Bi— R EiRE R, REEZAE, 79 AHERE, HRe0g EXKA, 160 g 45, 200 g1
Fto 12 s A A 100 mL i EERREA MR, B 100 mL X RECEH(F 0.25 ¢ RINH A4, 0.7 ¢
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Table 1. Formulation of sodium alginate beverage 12.79 g dry powder and

100 mL water
= 1. EERMRES 12.79 ¢ F8H5 100 mL 7KFEC

RSy i (g)
TERR A 1.5
BRRAS 0.7
RER 0.5
HIE B Y B 2.8
R 0.05

R 7

Ak 0.24
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