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Research progress on the deodorization technology of seaweed

ZHANG Xian-Yan, DUAN Wen-Yang, ZOU Jia-Xin, LI Ji-Dan, YANG Hai-Long*

(College of Life and Environmental Science, Wenzhou University, Wenzhou 325035, China)

ABSTRACT: Seaweed is rich in nutrient and tastes deliciously. Due to the presence of high amounts of active
ingredients such as polysaccharide and polyphenol, seaweed has anticoagulant, anti-virus, hypolipidemic,
hypoglycemic, antioxidation and anti-fatigue activities, as well as improving the immunity of the body. However,
seaweed contains a wide variety of volatile compounds including hydrocarbon, phenols, aldehydes, alkyl benzene,
terpenoids, alcohols, acids, esters, ketones, and other organic compounds containing nitrogen and halogen elements.
The various volatile components are intermixed and the joint action produces a strong smell, which significantly
affects the consumer acceptance and limits the development of seaweed industry. This paper summarized the
domestic and overseas research progress on the odor compounds and their formation mechanism, as well as
deodorization technology including adsorption, microcapsule, microbial fermentation, and also introduced the future
research work on seaweed deodorization.
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