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(A) (B) ©) D) ki ko ks ki
’ 3 ’ 39 (L934) 5 k2
, 4 s ks
*2 BEEAELHX
Tab. 2 Single-factor experiment
() () (Y) ()
%) (gfn)qz) %) (h) (gfglz) O (gfglz) %) (0 (gfglz) %)
1 4 43 39.2 3 40 42.0 2.0 40 38.7 60 40 39.6
2 6 45 43.4 4 43 42.9 2.5 43 39.1 65 40 40.7
3 8 50 453 5 45 43.4 3.0 45 43.4 70 40 41.2
4 10 54 42.9 6 50 44.7 3.5 46 43.8 75 43 423
5 12 59 39.7 7 57 45.1 4.0 49 44.9 80 45 43.4
6 14 63 38.6 8 60 43.6 4.5 50 43.6 85 49 44.0
7 16 65 37.1 9 63 41.0 5.0 51 43.1 90 50 44.9
8 18 75 36.7 10 66 39.2 5.5 51 43.1 95 50 42.5
®3 EXTRAZRKER
Tab.3 Orthogonal factor level table
A B C D
(%) (h) (C) (h)
7 80 3.0
2 8 6 85 3.5
9 90 4.0
£4 L GHiRmx
Tab.4 L, (3% orthogonal table
©) (Y)
A B C D (g/em?) (%) Q)
1 1 1 3 2 46 0.00 45.6 7.83 7.83
2 1 2 1 1 50 1.67 42.7 3.00 4.67
3 1 3 2 3 57 4.59 423 2.33 6.92
4 2 1 2 1 52 2.50 44.5 6.00 8.50
5 2 2 3 3 67 8.75 42.9 3.33 12.08
6 2 3 1 2 59 5.42 41.7 1.33 6.75
7 3 1 1 3 60 5.83 46.9 10.00 15.83
8 3 2 2 2 62 6.67 41.3 0.67 7.34
9 3 3 3 1 70 10.00 40.9 0.00 10.00
Ki(G) 51 53 56 57 Ki(Y) 43.5 45.7 43.8 42.7
K,(G) 59 60 57 56 Ky (Y) 43.0 423 42.6 42.9
K3(G) 64 62 61 62 Ks(Y) 43.1 41.6 43.2 44.0
R 13 9 5 6 R 0.5 4.1 1.2 1.3
Ki(Q) 6.47 10.74 9.08 7.72
K, (Q) 9.11 8.03 7.59 7.31
K;(Q) 11.06 7.89 9.97 11.61
R 4.59 2.85 2.38 4.30
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Analysis of compositions of Eucheuma spinosum and studies
on the technological parameters in -carrageenan extraction
from this alga
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Abstract: In order to provide plenty data for 1-carrageenan production, the chemical compositions of Eucheuma
spinosum were analyzed and technological parameters for 1-carrageenan extraction from this alga were studied. By
oven drying method, ignition, Kjeldahl method and Soxhlet extraction, the contents of water, ash, crude protein and
crude fat in Eucheuma spinosum were determined to be 12.93%, 22.68%, 4.19%, and 0.58%, respectively. The op-
timal parameters were established by orthogonal design to be treated with 9% potassium hydroxide for 5 hours un-

der room temperature and extracted for 4 hours at 90 C. The yield of extraction was 47.6% and the gel strength of

1-carrageenan product was 59 g/cm’.
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