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Application of seaweed polysaccharides in cosmetics
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Abstract: Seaweed polysaccharide is a polymer with high molecular weight and is extracted from seaweed tissues,
which have the characteristics of high biological activity and safety. Moreover, seaweed polysaccharide has abun-
dant resources and enormous development potential in China. This study summarized the extraction, separation, and
purification technologies of seaweed polysaccharides based on research results in recent years. The efficacy of
seaweed polysaccharides in cosmetics, such as for the purpose of moisturizing, water replenishing, antioxidation,
whitening, antibacterial action, repairing skin barrier, and protection from ultraviolet radiation, was discussed. Fi-
nally, this study presented the different prospects of the application of seaweed polysaccharides in cosmetics to

provide reference for future research.
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