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Marine Ingredients

T
he concept of 

seaweed as a food 

ingredient is not 

particularly popular 

in the West. By 

contrast, many Asian populations 

have a long history of consuming 

algae as “sea vegetables” as 

part of their everyday diet. In fact, 

an average Japanese person is 

estimated to eat about 1.4 kg of 

algae (dry weight) per year. In 

Western societies, however, the 

main use of algae is as a source 

of phycocolloids; these are 

useful ingredients that function 

as thickeners and gelling agents 

in various industrial applications 

in the food and personal care 

industries. It is only in recent times 

that algae have catalysed the 

interests of the scientific and 

nutritional sectors, establishing 

their rightful place as a source 

of precious substances with 

important biological functions. 

Seaweeds grow in highly 

stressful conditions; they have to 

cope with many hours of sunlight 

and the high salinity of their 

marine environment. By adapting 

to these very challenging 

conditions, seaweeds synthesize 

a number of powerful chemicals; 

among these substances are 

fucoidans, which are attracting 

an increasing level of interest in 

the health business environment. 

The term “fucoidans” is generally 

used to describe a family of 

polysaccharides containing 

L-fucose as the primary 

monosaccharide. Yet, they also 

contain other sugars, such as 

xylose, mannose, glucose and 

galactose. These sugars are 

highly polymerized and contain 

a certain amount of uronic acids. 

Fucoidans are easily extracted 

from the cell walls of brown algae; 

their structure depends on the 

source species, as well as climatic 

and environmental factors, and 

studies to date suggest that they 

are not present in either red and 

green algae or land plants.

The biological activities 

of fucoidans have been 

the subject of some very 

detailed scientific research, 

particularly regarding their 

anticoagulant, antithrombotic, 

antiviral, antioxidant and 

anticomplementarity properties, 

providing an excellent base 

for the development of food 

supplements and medicines. 

AlgeaFood Powder and Powder 

AlgeaFood Micro are natural 

phytocomplexes, derived from 

a unique Norwegian seaweed, 

that contain fucoidans and 

other important substances such 

as iodine, mannitol, alginates 

and fibres. AlgeaFood products 

also contain vitamin B12 (found 

in some vegetables), vitamin E, 

phlorotannins and carotenoids. 

These active ingredients are 

important for the physiological 

wellness of the human organism.  

Vitamin E plays a role in the 

antiageing of skin. It helps skin 

to look younger by reducing 

the appearance of fine lines 

and wrinkles. Orally ingested 

vitamin E can also help to treat 

erythema (a skin inflammation 

that results in reddish, painful 

and tender lumps). The 

phlorotannins, also known 

as polyphenols, differ from 

terrestrial plant polyphenols 

in terms of their chemical 

structure. Phlorotannins are 

natural antioxidant compounds 

that could protect, prevent 

and treat free radical-related 

diseases. Carotenoids are also 

powerful antioxidants: numerous 

studies have demonstrated 

the antioxidant properties of 

the algal carotenoids and the 

role they play in preventing 

many pathologies linked to the 

oxidative stress of skin. Moreover, 

the whole phytocomplex 

range of AlgeaFood products 

offers benefits in the areas of 

gastrointestinal health, weight 

balance and physiological  

skin balance. phM
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Natural marine ingredients that are good for your skin … and more.
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