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Abstract: The research about oligosaccharide-metal chelate, which
has the biological activities of oligosaccharides and metal ions, had
been becoming a hot topic. In this study, the recent achievements of
preparation technology., product properties and functional
applications of oligosaccharide-metal chelate were reviewed, and the
development direction was also prospected.
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Figure 1

General preparation process of

oligosacchari-metal chelate
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