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Carrageenan is a nature polysaccharides hydrocolloid contained in certain variety of red seaweeds. 
The main raw materials for producing carrageenan are Chondrus crispussea moss and Eucheuma. 
Good quality carrageenan is a yellowish to snowy white powder with no obvious odor or taste. The gel 
formed by carrageenan is heat-reversible for which it dissolves when heated up and return to gelling 
status when cooled down. Its gel strength and viscosity are stable under neutral and alkaline condition. 
The gelling traits and elasticity of carrageenan is enhanced and coherent when used with Konjac gum, 
Locust bean gum, and Xanthan gum. Carrageenan is extensively applied in food, dairy, pharmaceutical, 
chemical, agriculture, construction and many more special occasions. Moreover, because of its 70% total 
cellulose content, carrageenan is commonly seen in today’s functional foods business as well.
FoodGel series carrageenan is made with selected superior quality seaweeds cultivated in fresh sea 
water, to make sure the product we offer not only meets the foreign and domestic quality standards 
but also satisfies or even beyond the expectation of our clients.
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