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Abstract

In the application of agarose , especially to the research of modern biological technology , low gelling
point agarose is necessary . Using water fraction of Gelidium amansii as raw material , investingations into
the preparation of low gelling point agarose by methylation reaction was carried out. A modified agarose
containing alkylated agarose to the standard of low gelling point agarose . Its main properties of gel strength
(264 g/ecm® 1.0% gel) , gelling point (30.1 'C 1.5 %gel) and melting point (64.8 C 1.5 %gel) are all si-

miliar to those produced by Sigma company .
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