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Abstract: Alginate is a kind of acidic polysaccharide that exists in marine algae
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which has a variety of biological activities. More and

more studies have shown that alginate can be degraded and fermented by human gut microbiota and effectively adjust the gut microbiota ecolo—

gy. In addition

ses. As far as alginate was used as a food additive

alginate can regulate the metabolic level of host

it had obvious effects on body weight

thereby improving obesity diabetes and other metabolic related disea—

blood glucose lipid metabolism and intestinal mi—

crobes in human and animal models. Summarizing this effects and discussing the mechanism of action was meaningful to provide a new scien—

tific direction for the development and application of marine functional products.
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