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Abstract: Cyanobacteria are one of the most important primary producers on the earth and serve as important biologi-
cal sources. Some cyanobacteria have a long history as edible foods in China, such as Nostoc flagelliforme. Cyanobacte-
ria can synthesize a variety of bioactive substances, possessing multiple functions, such as bacteriostat, antioxidation, anti
-tumor, anti-inflammation, anti-virus, and immunomodulation. These substances can be widely applied in the fields of
food, medicine, agriculture, cosmetics and environmental protection. The polysaccharides are one of their main metabo-
lites. The polysaccharide itself has complex structures and diverse properties, which determine its functional diversities.
This review summarizes the preparation process, biological activity, and application research progress of cyanobacterial
polysaccharides, with the aim to better exploit their edible and medicinal values.
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Fig. 1 Schematic diagram of the extraction, purification and exploitation of cyanobacterial polysaccharides
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Fig. 2 The application of cyanobacterial polysaccha-
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