Carrageenan: Control of gelling and melting temperatures.
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The gelling and melting temperatures of carrageenan gels are influenced by the concentration of gelling cations, the concentration of carrageenan and the molecular weight of carrageenan. The gelling cations originate from both the carrageenan and the system in which carrageenan is employed.

CPkelco ApS has developed several methods by which the cation content of carrageenan can be controlled, and in an aqueous system containing 1,5% carrageenan in the water phase, it is possible to control gelling and melting temperatures of the resulting gel in the range from about 0OC to about 65OC and from about 10OC to about 75OC, respectively.

These carrageenan products can be utilized in both foodstuffs and in personal care products to provide gels, which gel and melt at particular temperatures. In foodstuffs, examples include dessert gels that melt in the mouth, low fat spreads which invert in the mouth and in products, which require a high solubility of the carrageenan, such as in processed meat products. In personal care products, these carrageenan products can be used to formulate water-in-oil emulsions, which melt on the skin surface and invert to an oil-in-water emulsion.
The oral presentation discloses the methods by which carrageenan products with controlled gelling and melting temperatures may be made as well as the features of these carrageenan products.
The poster session further displays some proto type products made with these carrageenan products.
