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PHYCOCOLLOIDS
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GELATION PROCESS - GALACTANS
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IRREGULARITIES IN THE STRUCTURE

Irregularity

Irregularities

Randomirregularitiesin the structure stabilizethe overallgel structure




WEAK GELS
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GEL PROPERTIES
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SEAWEED CULTIVATION EXPERIMENTS




PROTEIN REACTIVITY
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ANTICOAGULANT ACTIVITY
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Bindto the surface proteinsof the virus
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CLARIFYING PROPERTIES

Somecarrageenans areffective
clarifyingagentsfor beerwort, beer
amdwine.

Semirefined Chondrus crispus often used

LowerMw = Lowereffect

(a) Blank

(b) Furcellaran (2.ppm)
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(d) Furcellaran (4@pm)

(e) lotacarrageenan (2ppm)
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BIOLOGICAL ACTIVITIES
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| activities

Effecton immunecells
(macrophagep

No
polysaccharide

Native
‘-carrageenan

Degraded
‘-carrageenan

Effectof carrageenampreparationsd m H pmbioaHaCaTell migration

{ i i,_ o
. i
control O%Gy 100kGy 500kGy 1000kGy

Riceseedlingdreated with native
andirradiated’-carrageenarsamples

L.V.Abad etal., Nuclear Instruments and Methods in
Physics Research B014, 336, 167172.

14



POSTDOCTORAL STUDIES
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POLYSACCHARIDES FROM SEAWEED SPECIES OF JAPAN

Meristothecapapulosa




GEL STRUCTURE BY GRADIENT NMR
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FUNORAN

Funoran ¢ polysaccharidesrom the red
algaeof the genusGloiopeltis

Solublein cold water.
Formsviscoussolutions.
Gluelike propertiesat highconcentration




SULPHATED AGAROSES - FUNORAN

6-O-sulfated agarosedrom
Gloiopeltisspecies

Dissolutionat 20AC (.5% funoran)

Ho 080 + CaGlsolution
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SULPHATED AGAROSES - FUNORAN

Cationsenhancefunorangelformationin the orders
Bat >>Spt > Cat >Mg?*
Cs >Rbr >Kf >NH," >Na" >>L

0.25 M 0.12 M

1.5%funoransolutionsat 15 ACin the presenceof varioussalts



