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Fig. 1 Diagram of composition and structure of alginate oligosaccharides
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Fig. 2 Diagram of composition and structure of agar oligosaccharides
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Fig. 3 Diagram of composition and structure of carrageenan oligosaccharides
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Fig. 4 Diagram of composition and structure of fucoidan oligosaccharides
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Abstract: Marine functional oligosaccharides are widely used in the food, agricultural, and medical fields owing to

their physiological properties such as anti-oxidant, anti-inflammatory, anti-tumor, anti-virus, and im-

mune-regulatory activities. However, based on the extent of polymerization, the resultant physiological properties
of these oligosaccharides greatly differ. Therefore, it is essential to investigate the relationship between the structure
and function and the potential of these marine functional oligosaccharides for better application. This review sum-
marizes the recent advances in the molecular structure, preparation, and physiological activities of several types of
marine seaweed oligosaccharides toward promoting the utilization and development of marine functional oligosac-
charides in the future.
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