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Abstract; In this article,

;BT

the recent research progress and thera-
peutic mechanism of marine-derivedactive substance against in-
flammatory bowel disease are reviewed. The multiple action
targets of macromolecular active substances under the existing
experimental model are proposed. And the possibility and
potential mechanism of fatty acids, polysaccharides, biological pep-
tides and other substances as adjuvant therapy of inflammatory bowel
disease are discussed, which will hopefully provide a theoretical basis
for the high value utilization of seafood and the development of supple-
ments for inflammatory bowel disease.
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Figure 2 Molecular mechanisms of the effect of marine natural products on IBD
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