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Abstract

Alginate is extracted from seaweed, kelp and other valuable brown algae. Alginate is polysaccha-
ride substance having good thickening, stability and improved quality, expanding the application
scope in food industry. Soluble alginate aqueous solution can undergo ion exchange rapidly after
meeting two valence metal ions such as calcium, generating gel with heat irreversibility, and lock-
ing a large amount of water into the gel structure. Using the gel characteristics, alginate can be
used to produce jelly, pudding, fruit and vegetable paste, gel dessert stuffing, gel soft sweets, juice
exploded eggs and other gel products, and can also be applied to all kinds of meat products. Algi-
nate can also regulate human metabolism, prevent obesity, reduce blood sugar and blood pres-
sure, and other effects. CAC stipulates that according to good GMP production standards, alginate
products are allowed to be used in moderate amounts in food. The application prospect of alginate
in modern food is very broad.
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