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Research progress of marine natural active substances with
anti-fatigue properties
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ABSTRACT: With the rapid development of society, people are often in a state of fatigue. This state imperceptibly
affects the normal quality of life and social production of contemporary people. If it does not eliminate or delay
fatigue in time, it will cause various diseases. The active substances with anti-fatigue effects reported so far are very
extensive, especially the active substances extracted from marine organisms such as sea stars, sea cucumbers, fish,
and shrimps, have attracted the attention of scholars. This paper reviewed the current status of fatigue, the
classification of fatigue according to different research needs, the mechanism of fatigue, the functional evaluation
methods of anti-fat health foods, and the types of marine organisms with retardation and fatigue reduction, in order to
provide a reference for functional foods that are resistant to fatigue.
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