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Preparation, separation and biological activities of alginate oligosaccharides

WU Zhe, REN Dan-Dan’, LIANG Xin-Yuan, WANG Shuai, ZHI Li-Chao, ZHANG Meng-Yu,
HE Yun-Hai, WANG Qiu-Kuan
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ABSTRACT: Alginate oligosaccharide is the degradation product of alginate, which belongs to be composed of 2 to
10 monosaccharides combined by glycosidic bonds low molecular weight polymer. It has good solubility and
stability, and is safe and easy to be absorbed by body. Many researches have been carried out, and they have been
applied to areas of functional foods and pharmaceuticals, and alginate oligosaccharides with high application value.

This paper, reviewed the separation, preparation and biological activities of alginate oligosaccharides, which would

provide a reference for the future research and application of alginate oligosaccharides.
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