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Abstract

Alginate is a natural polymer extracted from marine brown seaweeds. When the carboxylic acid
groups in its structure are combined with potassium, sodium, calcium and other metal ions, its
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salts and many other derivatives are widely used in many industries such as food, health, biotech-
nology, textile, cosmetics, wastewater treatment, biostimulant and many others, which are highly
valuable in health industries of the new era. This paper summarized the health benefits of various
alginate derived bio-products in improving gastrointestinal tract, inhibiting gastroesophageal ref-
lux, absorbing heavy metal ions, bulking stool, relieving constipation, reducing weight, lowering
blood sugar and blood lipid, hemostasis, bacteriostasis, promoting wound healing, skin care and
other applications.
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Figure 1. Mechanism of action for sodium alginate after its entry into
the digestion system
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Table 1. Efficacy of the inhibition of the absorption of fat and cholesterol by so-
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Table 2. Effect of sodium alginate on human blood lipid
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Figure 2. The formation of melanin catalyzed by tyrosinase
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Figure 3. Inhibitory effect of sodium alginate on tyrosinase
activity in experimental system (a) and in melanocyte (b)
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