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Fig. 2 The gel strength of carrageenan
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Fig. 3 The gelation temperature of carrageenan
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Fig. 4 The viscosity of carrageenan
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Fig.5 The 3,6-AG content of carrageenan
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CARRAGEENANS FROM CHONDRUS OCELLATUS

II. SEASONAL VARIATION OF CARRAGEENANS IN THE
CYSTOCARPIC AND TETRASPORIC STAGES OF
CHONDRUS OCELLATUS*

Li Zhien, Liu Wanging, Guo Yucai, Shi Rou and Shi Shengyao

(Institute of Oceanology, Academiq Sinica, Qingdao)

ABSTRACT

The seasonal variations in yield, gel strength, gelation temperature, viscosity and contents
of 3,6-AG and sulfate of carrageenan extracted from cystocarpic and tetrasporic stages of Chon-
drus ocellatus collected in Qingdao, China have been studied.

1. The yields of carrageenan from cystocarpic and tetrasporic C. ocellatus in summer
and autumn were higher than that in winter.

2. The cystocarpic plants collected in July and December gave carrageenans higher gel
strength, nevertheless the gelation temperature of cystocarpic carrageenan did not show any sig-
nificant seasonal variation. The carrageenans produced from tetrasporic plants failed to form
a gel. ‘

3. The carrageenans derived from tetrasporic plants showed the marked seasonal variation
in viscosity, which appeared to be high in autumn and winter. But no seasonal variation was
observed to those derived from cystocarpic plants.

4. For the carrageenan obtained from cystocarpic and tetrasporic plants, the contents of
3,6-AG were slightly higher in summer and aut umn, and the sulfate contents were slightly hi-
gher in antumn.

The results obtained show that the properties of carrageenan extracted from C. ocellatus
mainly depend on the life stage of the plant, and if the life stages are the same, the season for
collection is also a factor affecting in certain degree the yield and properties of carrageenan.

* Contribution No. 1346 from the Institute of Occanology, Academia Sinica.



