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BIOLOGICAL ACTIVITY
Description 1-Carrageenan (Viscarin SD 309) is a biochemical reagent. -Carrageenan can be isolated from Eucheuma serra or red algae H.

musciformis and S. filiformis. 1-Carrageenan has potential application in protein emulsion flocculation and stability! 112131141,

In Vitro 1-Carrageenan (16.67-100% dispersed in mixture) containing films shows aggregation and low transparencyl!l.
1-Carrageenan (0.088 wt% and 0.13 wt%) improves the droplet-size distributions of bovine serum albumin (BSA) emulsion
with dose-dependent manner at PH=6[3].
1-Carrageenan (0.0011, 0.011 and 0.22 wt%; 8 d) has little effect on the apparent average droplet size of BSA emulsion at
PH=913],
1-Carrageenan (0-0.15 wt%) increases the mean particle diameter of 3-lactoglobulin (B-Lg) emulsion with dose-dependent
manner at PH=304,
1-Carrageenan (0-0.16 wt%; 7 d) shows good emulsification stability of B-Lg emulsion at PH=6[4],

MCE has not independently confirmed the accuracy of these methods. They are for reference only.
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Caution: Product has not been fully validated for medical applications. For research use only.
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