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Abstract: Saccharina japonica, whichcontains plenty of alginate, cellulose and semicellulose, has been considered
an excellent resource of dietary fiber. In this study, dietary fiber was extracted from S. japonica, and its physico-
chemical properties and laxative effect were investigated and compared with dietary fiber fromoat and konjac. The
results showed thatdietary fiber from S. japonica exhibitshigher water holding capacity and expansion capacity than
those from oat and konjac. Also, in the vivo laxative experiment, a better laxative effect was observed in mice
treated with dietary fibermade from S. japonica. These results indicated that dietary fiber from S. japonica has ex-

cellent physiochemical properties and laxative effect, and might be a potential agent to prevent constipation.
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