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Melting and gelation of kappa-Carrageenan by MICROCALVET

INTRODUCTION

Carrageenans are extracted from red algae and used in food processing for their gelation properties. This
polysaccharide shows an order-disorder transition when heat-treated.

The kappa-carrageenan, obtained under aggregating conditions in the presence of K+ ion, shows a single molecular
process when heated and cooled. The kappa-carrageenan forms rigid, thermally reversible, high strength gels e.g.
dessert gels, petfood gels, air freshener gels. The microcalorimetry technique is well adapted to investigate the
formation and the melting of such gels.
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RESULTS AND CONCLUSION

During the heating phase, an endothermic effect corresponding to the melting of the carrageenan is observed
with a maximum at 68.8°C.

When cooling, an exothermic effect is detected at 50.2°C, with a significant hysteresis, corresponding to the
gelation process.
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