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0000 OO0 Carrageenan isproduced from difierent genera and species of red algae,for
example,Chondudrus cripus,Eucheuma,and Gigartina stellata. This results in specific types of carrageenan,which
are blended to obtain auniform product. The seaweed is typically harvestedby ranking and then dried before being
shipped to aprocessing plant,where the seaweed is cleaned bywater and hammer-milled to expose the inner surface
of the seaweed prior to extraction.During the initialextraction step.the carrageenan is dissolved in 70-750 hot
water containing alkaline reagents such ascalcium and sodium hydroxide. The resulting paste isthen stored for
2-24h in holding tanks at 90-9500 and finally mixed with filter aids such as diatomite orexpanded perlite.By using a
filter press for clarification the hydrocolloids are removed from the solubleimpurities,which results in a pale
syrupy liquid containing 0.8-1.01 of carrageenan.The carrageenan isthen pH-adjusted and concentrated by UF at
approxi-mately 901 .At this high temperature,carrageenan concentrations of up to 3-51 can be achieved.Whichis
equivalent to 3-5 times volume reduction.In addition,saltsC] color,sugar,and Otller low-molecular-weight
components (LMWCs)are removed fromcarrageenan with the permeate leading to high purities.The energy
consumption of UF is 20-30kWhm-3 lower than for evaporation requiringfor the same duty 30-50kWhm-5.The
subsequentsteps in the carrageen production depend on thedesired final product. The carrageen can be
eitherdirectly dried in a drum or roll-drier or be furtherpurified by precipitation in either water or alcoholfollowed
by pressing and drying before blending.
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