Accepted Manuscript L -

TRENDS IN
FOOD SCIENCE
& TECHNOLOGY

i.g .

™

The improvements of functional ingredients from marine foods in lipid metabolism

Teng Wang, Changhu Xue, Tiantian Zhang, Yuming Wang

g
= _

=

PII: S0924-2244(18)30178-X
DOI: 10.1016/j.tifs.2018.09.004
Reference: TIFS 2310

To appearin:  Trends in Food Science & Technology

Received Date: 16 March 2018
Revised Date: 28 July 2018
Accepted Date: 3 September 2018

Please cite this article as: Wang, T., Xue, C., Zhang, T., Wang, Y., The improvements of functional
ingredients from marine foods in lipid metabolism, Trends in Food Science & Technology (2018), doi:
10.1016/j.tifs.2018.09.004.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.tifs.2018.09.004

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

The improvements of functional ingredients from marine

foodsin lipid metabolism

Teng Wang, Changhu Xué? Tiantian Zhang*, Yuming Wand*

! College of Food Science and Engineering, Oceamdssity of China, Qingdao, 266003, Shandong,
China

2 Qingdao National Laboratory for Marine Science @eghnology, Laboratory of Marine Drugs &
Biological products, Qingdao 266237, China

Corresponding author:

Dr. Tiantian Zhang, E-mail address: zhangtiantian@edu.cn; Tel: +86 532 82032597

Prof. Yuming Wang, E-mail address: wangyuming@adic.en; Tel: +86 532 82032597
ABSTRACT
Hyperlipidemia with the characteristic of excessbleod lipid level is a risk factor for stroke,
coronary heart disease, myocardial infarction, hgpesion, impaired glucose tolerance, diabetes,
sudden death, and so on. Therefore, we should pese mttention to the dangers of
hyperlipidemia and look for natural lipid-loweringngredients to prevent and relieve
hyperlipidemia. In recent years, various studiegehshown that active ingredients from marine
foods exhibit obvious anti-hyperlipidemia activityyhich have attracted more and more
researches' attention. This paper shows that théatery mechanisms of lipid metabolism mainly
include the cholesterol metabolism balance andrtbtabolism balance of triglyceride and fatty
acid. This paper also summarizes active ingrediieots marine foods with the role of treating or
preventing hyperlipidemia, and relevant literatupeblished in the past decades are reviewed.
The active ingredients from marine foods are didideto polysaccharides, lipids, proteins,
saponins, polyphenols and others, which are detrib this article from the aspects of active
ingredients, sources, models, efficacy and mechemisThis paper may provide a valuable
reference for the development of functional ingeats from marine foods with
anti-hyperlipidemia activity.
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