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Fluid Properties and Quality of Agar Solution
from Cheju Seaweed, Gellidium amansii

Hoon-1 KANG, Moon-Sub Ko, Hyeon-Ju KiM, Sung-Woo KiM and Tae-Jin BAE
Department of Food Science and Technology, Yosu National Fisheries University, Yosu 550-749, Korea

To bring out the functional properties of Agar-agar extracted with 0.0IN H.SO. from Geflidium
amansii produced in Che-ju Udo and its fluid properties were investigated. The yield of agar from
Gellidium amansii produced was 32.7%, the content ratio of agarose and agaropectin was 79 to 21,
gelation ability was 0.19% and jelly strength was 413.8 dyne/cm®. Agar-agar solution showed the
movement of non-Newtonian fluid and pseudoplastic property was emerged as its concentration go
higher. The yield stresses in the range of 0.5~5% agar-agar solution were 0.09~1.21 dyne/cm? at 80C,
0.12~5.29 dyne/cm? at 60C and 4.84~58.37 dyne/cm? at 50T,
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Table 1. Proximate composition of Cheju sea-
weed, Gellidium amansii

Moisture 725%
Crude protein 28%
Crude fat 02%
Ash 46%
Nitrogen-free extract 17.7%

Mol 23
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Table 2. Charcteristics of agar from Cheju sea-
weed, Gellidium amansii

Yield(%) 32.7
Gelation ability( %) 0.2
Jelly strength (g/cm® 4138
AG : AP? 7921

a) AG: agarose, AP: agaropectin
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Fig. 1. Relationships of shear stress against shear

rate of agar solutions at 80C.
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Fig. 2. Relationships of shear stress against shear
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Fig. 3. Relationships of shear stress against shear
rate of agar solutions at 50T,
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