Al RS HE

—=5 MNDFRISREE  Foop sciENCE AND TECHNOLOGY 20124 E373 2531

RIS 21— 2 BT
R

HHER', HER, TG
(lLEXFEMBEE5m IS E, E35 314001,
2ELAAERERAARNS, F 5 266400)

WE: M XLELHEH, 2—MHANLELH, AERARXAERT LI, A, Ak

m,&r%ﬁ@%%@%&m%mm&Aﬁﬁﬁ&k\&ﬁ,Tuwia%m&,ﬁmwmn
o WTHERERA _BESA FARMEAFREGER, i AA R RS T T A 2] JLiLFeg

%%ﬁm R RRGRZH, LBk SARTHRHA. 828, LRAKH. R4F

o PR ARST 9 R AR

K RS ARSH; JLRF,; AR

PESES: TS202.3 XEkFRERS: A XEHFS: 1005-9989(2012)03-0238-05

A natural clouding agent: propylene glycol alginate

QIN Yi-min', ZHANG Guo—-fang’, WANG Xiao—mei’

(1.College of Material and Textile Engineering, Jiaxing College, Jiaxing 314001;
2.Qingdao Brightmoon Seaweeds Company, Qingdao 266400)

Abstract: Clouding agent, also called turbidifying agent, is a type of emulsifying and thickening agent. It
can emulsify, thicken and stabilize solution, and form a uniform colloid dispersion for solutions containing
oil and water, thereby preventing the formation of precipitate and improving taste. Because propylene
glycol alginate (PGA) contains both hydrophilic and hydrophobic groups in its structure, it can function as
both emulsifying and thickening agents when added into beverage products, acting as a natural clouding
agent. PGA can be widely used in sports drinks, juices, probiotics, lactobacillus, gelly food and many
other types of foods and drinks.
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