Ifi:a.&&s}zi

Science and  Technology of Food Industry

1 1, 1 1 2

(1. , 266003 ;
2. , 266400)

) o

’ ’ ’ )

Comparison on the quality of sodium alginate extracted by calcification
precipitation and acidulation precipitation
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Abstract: Two methods, calcification precipitation and acidulation precipitation,were carried out to extract
sodium alginate from laminaria japonica in this study. The quality and yield rates were compared. Production
costs of the two processing were also contrasted at the same time.The results showed that there were no
significant differences in ash content,transparency,level of calcium and purity between the sodium alginate
samples extracted by calcification precipitation and acidulation precipitation respectively. However ,the water—
insoluble content of the sodium alginate extracted by acidulation precipitation was lower than that extracted by
calcification precipitation with significant difference,but also the viscosity and the gel strength of the sodium
alginate extracted by acidulation precipitation are higher than that extracted by calcification precipitation with
extremely significant differences. All above indicate that the quality of sodium alginate extracted by acidulation
precipitation is better than that extracted by calcification precipitation. In addition,by comparing the costs of
the two kinds of processing,the acidulation precipitation consumed much shorter time and much fewer water
and raw materials than calcification precipitation with no significant differences in the yield rates between the
two methods. This indicates that the extraction of sodium alginate by acidulation precipitation is of great
significance for energy savings and pollutant reductions.

Key words:sodium alginate;calcification precipitation;acidulation precipitation;quality comparison;energy
savings and pollutant reductions
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