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Review on the Extraction of Plant Gelatin—Carrageenan
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(1. College of Life and Environment Sciences, MinZu University of China, Beijing 100081,China; 2. Beijing
Engineering Research Center of Food Environment and Public Health, Beijing 100081, China )

Abstract: Plant gelatin— carrageenan is a sulfated polysaccharide and is widely used in food and
pharmaceutical industries, especially for capsule shells. The article reviewed the extraction of gelatin-
carrageenan from marine plants with the emphasis on four key steps, including alkali pretreatment,
acidified bleaching, extraction and dehydration. This would help in the future research and production
of plant gelatin—carrageenan.
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