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Table 1. Properties of alginates extracted from seatamgle.

Ash Total uronic acid Reducing sugar Average MW
(%) (mg%) (Dalton)
21.5+0.3 14.8+4.4 1.013x10°

Table 2. DP and MW of alginates hydrolyzed for various times at pH 5.0

and at 100TC.

Degradation time

Degree of polymerization

i Average MW
(min) (DP)

Before 5,223.0 1.013x10°
10 29203 5.668x10°
20 1,602.4 3.111x10°
30 1,256.3 2.439x10°
60 766.7 1.490x10°
90 511.2 9.938x10"

120 308.9 6.013x10°

Table 3. DP and MW of alginates hydrolyzed at various temperatures at
pH 5.0 and for 60 min.

Degradation Temp.

Degree of polymerization

() (DP) Average MW
Before 5,223.0 1.013x10°
30 4,412.8 8.563x10°
60 3,017.1 5.855x10°
80 1,515.9 2.943x10°
100 766.7 1.490x10°
120 607.2 1.180x10°

Alginates®] 7188 270 w2 JF ¥AFE B¥ pH 5082 24" 8945 10
0T A 10~12087}+A] 71 A% 5.668x10° ~6.013X107"Das} W@ o, 7i5
R AHS 60802 3t 258 2zt 30~120CE 3192 o) HFEAFLE 8563
x10°~1.180x10° Dao| gtk
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