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Tab.1 Physicochemical properties of agar and agarose
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Effect of resin usage on the agarose sulfate content
in the resin method
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Fig. 2 Effect of reaction time on the agarose sulfate content
in the resin method
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Fig. 3 Effect of reaction temperature on agarose sulfate
content in resin method
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Fig. 4 [Infrared spectra of Biowest agarose and self-made
agarose
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Abstract: Agarose is a natural macromolecular red algae polysaccharide with high gel characteristics. It has good
physical, chemical and thermal stability, and has a wide range of uses in medicine and scientific research. The limi-
tation of traditional production technology has made it impossible to produce agarose on a large scale in China.
Therefore, it is necessary to develop new cost-controllable agarose preparation methods. In this paper, a method of
polyacrylamide and anion exchange resin was used to separate and prepare agarose. Gracilaria agar was used as raw
material. The agarose preparation parameters were optimized by single-factor experiments and the physical and
chemical indexes of agarose were determined. The obtained agarose sulfate content was 0.22%, the gel strength was
1 524 g/em?, the transparency was 58.9%, the solidification temperature was 39.7°C, and the melting temperature
was 87.6°C, indicating that it had a relatively high quality. The process is simple and economical, and has certain

reference value for the development of the agarose industry.
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