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Research Progress on Constitutes of Ulva prolifera Extract and
Their Biological Function

LI Xiang' ZHOU Xihong® ZHAO Yurong'"
(1. College of Animal Science, Hunan Agricultural University, Hunan Co-Innovation Center of Animal Production Safety,
Changsha 410128, China; 2. Institute of Subtropical Agriculture, Chinese Academy of
Sciences, Changsha 410125, China)

Abstract; Ulva prolifera extract consisted of polysaccharides, proteins, amino acids, fatty acids, volatile sub-
stances, minerals, and so on. They have many functions, such as anti-oxidation, improving immune response
and hypolipidemic potential, and consequently have great potential for the application as feed additive. In this
paper, the major chemical composition of Ulva prolifera extract, as well as their biological function and poten-
tial application as feed additive were reviewed in order to provide reference for the utilization of Ulva prolifera
extract. | Chinese Journal of Animal Nutrition, 2019, 31(12) :5468-5475 ]
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