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A STUDY ON THE EXTRACTION OF CARRAGEENAN FROM NINH THUAN KAPPAPHYCUS ALVAREZI|
Téc gia: Nquyén Thi Thu Thay*, Lé Thi Lién Thanh

Tém tét bang tiéng Viét:

Muc tiéu chiét tach carrageenan tir rong sun Ninh Thuén véi hiéu suét cao va chét lwgng tot da dwoc thyc hién.
Cac yeu to anh hwdng dwec nghién clru lan lwot voi gia tri thay doi: nong dé dung dich KOH dé ngédm rong: 5%
dén 7°/9; thoi gian ngém rong tir 50 dén 90 phut; nhiét do nég chiét, ttr 900C dép 1100C; th(‘yi gian nau phiét tr 55
phut dén 75 phut va ti 1€ khoi lwgng nwdc so véi rong khi nau chiét tir 5,0/1 dén 15/1. Két qua cho thay véi rong
sun Ninh Thuan dwoc ngdm trong dung dich KOH néng dé 6,5% trong thei gian 80 phat va ndu chiét & 950C trong
60 phut vai ti 1& khéi lwong nuwdc so véi rong bang 10/1 sé& cho gia tri cao vé hiéu suét chiét tach (48,31%) va
chét lwong carrageenan (d6 nhét dung dich san phdm carrageenan 1% & 700C la 1110 cP).

Tir khéa: Rong sun; carrageenan; chiét tach; hiéu suét; dé nhét.

Tém tét bang tiéng Anh:

The purpose of this research is to extract carrageenan with good quality and high productivity from Ninh Thuan
kappaphycus alvarezii. The influential factors under study showed their changing values as follows: the
concentration of potassium hydroxide solution for soaking the seaweed ranging from 5% to 7%; the duration for
soaking the seaweed in potassium hydroxide solution lasting from 50 minutes to 90 minutes; the cooking
temperature ranging from 900C to 1100C; the cooking time lasting from 55 minutes to 75 minutes and the weight
ratio of water to seaweed fluctuating from 5.0:1 to 15:1. The results showed that soaking Ninh Thuan
Kappaphycus alvarezii in a potassium hydroxide solution with a concentration of 6.5% in 80 minutes, which was
then extracted at 950C in 60 minutes with the water - seaweed ratio of 10:1, brought about high productivity
(48.31%) and quality of the carrageenan (the viscosity of the carrageenan product was 1110 cP at the
concentration of 1% and at 70°C)..
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