J. Korean Fish. Soc. 31(5), 673~676, 1998

42 31(5), 673~676, 1998

A Manufacturing Technique of Agar with Strong Gelling
Ability from Gelidium amansii
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Preparative conditions of high-gel strength agar from Gelidium amansii have been studied. The effect of NaOH
pretreatment on the quality and yields of agar extracted from Gelidium amansii was examined.

The gel strength of agar extracted from G. amansii pretreated with NaOH was higher than that of agar
extracted from G. amansii non-pretreated with NaOH. The gel strength of agar extracted from G. amansii
was influenced by concentration, temperature and time of pretreatment with NaOH. It was found- that the
proper congcentration, temperature and time of NaOH pretreatment to produce high-gel strength agar was 6%
NaOH, 80C and 2~3 hrs. The principal sugars of agar extracted from G. amansii were galactose and 3,6-

anhydrogalactose
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Fig. 1. Yields of agar extracted at 120C, 3 hrs from
Gelidium amansii after alkali treatment of
various concentrations at 80C for 3hrs.

Table 1. The physicochemical characteristics of agar
extracted from Gelidium amansii after
NaOH treatment

Treatment Gel strength

Conc. (%) (gfem?) Ash (%)  Sulfate (%)
0 598 303 141
2 989 285 093
4 1467 274 0.68
6 1565 229 0.50
8 1566 222 037

*Extraction condition @ 120C for°3 hrs
*NaOH treatment condition : 80C for 3 hrs
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Fig. 2. Yields of agar extracted at 120C, 3 hrs from
Gelidium amansii after alkali treatment of

various temperature at 6% concentration for
3 hrs.
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Table 2. The physicochemical characteristics of agar
extracted from Gelidium amansii after
NaOH treatment

Treatment Gel strength

Cone. (%) (glem?) Ash(%)  Sulfate (%)
40 714 3.13 1.18
60 808 2.3 1.06
70 1224 2.60 0.83
80 1565 229 0.30
90 1583 2.15 0.29

*Extraction condition : 120C for 3 hrs
*NaOH treatment time and concentration : 6% for 3
hrs
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Fig. 3. Yields of agar extracted at 120C, 3 hrs from
Gelidium amansii after alkali treatment of
various time at 80C, 6% concentration.

Table 3. The physicochemical characteristics of agar
extracted from Gelidiom amansii after
NaOH treatment

Treatment Gel strength

% %
Cone. (%) (g/cm? Ash (%)  Sulfate (%)
2 1596 2.55 093
3 1579 239 084
4 1569 236 085

*Extraction condition : 120C for 3 hrs
*NaOH treatment temperature and concentration : 6%,
80T
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Table 4. Sugar compositions of agar extracted from
Gelidium amansii after NaOH treatment

Unit : %

Treatment = An-Gal 6MeGal Xylose
Temp. () Y
non-treated 53.28 4424 131 1.17

& 5266 4481 120 132

60 5205 4524 148 085

70 5160 4610 115 106

80 5260 4405 200 125

*Extraction condition : 120C for 3 hrs
*NaOH treatment time and concentration : 6% for 3 hrs.
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