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- ‘CARRAGEENANS FR OM -CHONDRUS OCELLATUS
. L YIELD AND PROPERTIES IN THE GAMETOPHYTE
~ "“AND TETRASPOROPHYTE GENERATIONS*

Shi Shengyao, Li Zhien and Liu Wanging
(Institute of Oceanology, Academic Sinica, Qingdao)

ABSTRACT

The differences in yield and properties of carrageenan extracted from cystocarpic
and tetrasporic plant of Chondrus ocellatus in Qingdao, China, and the gelling abilities
of k--carrageenan affected by electrolyte have been studied. -

The yields of carrageenan isolatied from tetrasporic plants were higher than that
from cystocarpic plants. The gel strengths, gelation temperatures and viscosities of car-
rageenan from cystocarpic plants were 103—189 g/cm? 33—34°C, and 13.0—41.0-CPS
respectively. While the carrageenans extracted from tetrasporic plants showed the hig-
her viscosity values of 171.9—891.9 CPS but failed to form a gel. The chemical com-
position of the carrageenan obtained from cystocarpic plants shows that it contained
more 3,6-anhydro-galactose and less sulphaté— and galactose than that obtained from te-
trasporic plants,

The gelling abilities of k-carrageenan extracted from gametophytic plant of C.
ocellatus were greatly affected by electrolyte. The order of effect by electrolyte is:
RbCl > KCl > Rb,S0, > CsCl > NH,Cl > (CaCl;, > MgCl, > NaCl,

*  Contribution No. 1282 from the Institute of Oceanology, Academia Sinica.



