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THE SEASONAL VARIATION IN YIELD, PHYSICAL PROPER-
TIES AND CHEMICAL COMPOSITION OF AGAR FROM
GRACILARIA VERRUCOSA*

Shi Shengyao  Zhang Yanxia  Liu Wanqing  and  Li Zhien

(Institule of Ocecanology, Academia Sinica)

ABSTRACT

The seasonal variations in the yield, gel strength, viscosity, gelation and melting
temperature, and the 3,G-anhydro-galaetose, galactose and sulfate contents of agar from
(racilarin verrueosa eollected monthly between June 1978 and Qetober 1979 in Qingdao
were studied.

1. The yield of agar extracted from . verrwcose collected ranges from 24.2 to
33.6% (Fig. 1.). Tt appears to he rather irregular and the trend of seasonal variation
is not diseernible,

2. Seasonal variation of gel strength is ohvious, 1.e. the gel strength of agar from
Q. verrucosa in summer and autumn are higher than that in spring and winter (IFig.
2.). The variation is quite regular with maximuumn value up to 210 g/em® and minimum
value down to 3 g/em?

3. The viseosity of agar solution varied with the changing of scasons too, but its
variation was not so regular as that of the gel strength (Fig. 2.), heing higher around
August at 186.3 e.p. and lower around February at 10.5 c.p.

4. The seasonal variation of gelation temperature and melting temperature of the
agar from @. verrucose coincide fundamentally with each other, being higher in
summer and autumn, and lower in winter and spring, The highest gelation and melting
temperature were at 37.2°C and 84.2°C and the lowest were at 22.5°C and 26.5°C respec-
tively (Fig. 3.).

5. The seasonal variation in 3,6-anhydro-galactese content of agar from G. werru-
eose was obvious (Fig, 4.), higher in summer and autumn, and Jower in winter and
spring, the highest bheing in August for agar with 31.6% of 3, 6-anliydro-galactose
content, and the lowest in Mareh for that with 17.6%.

6. The agar from (. werrucosa collected in winter and spring had higher contents
of sulfate and galactose, being 8.36% and 56.9% respectively, than that eollected in
summer and autumn, being 3.21% and 44.6% respectively. Their trends in the seasonal
variation were just cpposite to that of 3, 6-anhydro-galactose eontent.

From the seasoral variations in the physical properties and chemical composi-
tion, it showed that there existed a correlation. The agar with higher value in gel
strength, viscosity, gelation and melting temperature has also higher 3, 6-anhydro-
galactose content but less sulfate and galactose content.

*Contribution No. 841 from the Institute of Occanology, Academia Sinieca.



