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Abstract

One species of Rhodophyceae namely Eucheuma cottowii from the coast  of Philippine was analyzed with
respect to the content of carrageenan and such chemical characteristics as the content of sulphate and
3, 6-anhydro-D-galactose and its solubility in potassium chloride solution.

In addition, the same chemical properiies were tested in the fractions separated by the different concen-
trations of potassium chloride.

In comparison of the results of carrageehan in Eucheuma cottonii samples from Philippine and Chondrus
ocellatus samplesx from Korea, carrageenan content in Eucheuma cottonii was higher than that of Chondrus
ocellatus. Both samples showed more than forty-five k percent carrageenan content.. The Fucheuma cottonii
carrageenan showed a higher 3, 6-anhydro-D-galactose than the Chondrus ocellatus carrageenan. The sulph-
ate content was higher in Chondrus ocellatus than Eucheuma cottonii.

In fractionation of carrageenan by the solubility methods using potassium chloride solution, the yield of
Eucheuma cottonii was highest in fraction I, fraction III was next and fraction Il was the lowest.
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Table 1. Chemical composition of material algae (%, dry basis)

Nitrogen free extract .

Species of algae Crude protein Crude fat  Crude ash " Crude fiber
Eucheuma cottonsi 3.2 0.9 29.7 4.7 61.5
Chondrus ocellatus 21.5 0.5 24.5 2.0 51.5
Eucheuma cottonii® 2 F-ure] carrageenan & i Eucheuma cottonii®t A 542 carrageenand 8- 1
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Table 2. Carrageenan content in material algae
and composition of the carrageenan samples
(%, dry basis)

Composition of
Carrageenan po

Material algae ; carrageenan
content  97°S0, %3, 6-AG

Eucheuma cottonii 58.7 23.7 26. 6

Chondrus ocellatus 46.7 26.9 22.9
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Fig.1 Precipitation curves for carrageenan samples.
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Table 3. Soiubility of carrageenan samples in
potassium chloride solution.

Precipitate ngﬁgﬁate Soluble
Material algae at 0.125M at 2.0M
2.0M KCI
Eucheuma cottonii 65.4. 32.9 1.7
Chondrus ocellatus 58,1 23.1 18.8

Eucheuma cotfowii carrageenan-& =9 65.4%7}F
0.125M KCl gl A I@sta 32.9%7F 0.125M=
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Tahle 4, Yield and composition of fractional precipitate of carrageenan with potassium chloride

Material algae Fraction number

Composition of fraction

Yield, %* -
% 3,6-AG

% S0,
Eucheuma cottonii 1. Precipitate at 0. 0625 M KCI 53.2 22:1 29.1
II. Precipitate between 0.0625 and 0.25M KCI 7.3 26.1 26.7
I11. Soluble at 0.25M KCI 30.4 28.8 21.6
Chondrus ocellatus 1. Precipitate at 0.0625M KCI 54,8 20.2 30.3
1I. Precipitate between 0.0625 and 0.25 M KCI 11.6 32.9 24.7
TII. Soluble at 0.25M KCI 3.9 37.7 15,0

* Yield given as percentage of total recovery.
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