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Research progress on extraction and bioactivity of melanin from
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Abstract: Based on molecular structure and physical and chemical
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properties, we compare the characteristics of melanin separation
and purification by different methods, and summarizes the an-
tioxidation, immunomodulation, radiation protection, antiviral,
chelated metal ions, antitumor, organ protection, anti-inflamma-
tory and antibacterial properties of melanin. Biological activities,
such as DNA protection, focus on the characteristics and mecha-
nisms of antioxidant, metal chelation, anti-tumor, and radiation

protection, and provide guidance for the higher value utilization
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of melanin.
Keywords: marine cephalopods; squid; cuttlefish; ink melanin;

extraction; biological activity
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Figure 1 The process of melanin production in the body
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Figure 2 The extraction process flow chart
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Figure 3 The structural formulas of DHICA and DHI
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