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Table 1. Some Uses of Alginates ®,

Main Property Used

Use

Special reason for use

Thickening power.

Controlling the viscosity of food
products, e.g. sauces and syrups.

Thickening cosmetic creams and
lotions.

Thickening liquid detergents and
shampoos.

Thickening textile printing pastes,

Thickening rubber and synthetic
latices and some adhesives.

Thickening water for fire fighting.

Alginates are edible.
Harmless on skin.
Foam is stabilised.

Easily washed out; spe-
cial advantages with cer-
tain dyes. ’

Penetration into fabrics

‘and paper is controlled.

Non corrosive.

General colloidal
properties.

Stabilizing ice cream.

Stabilizing water ices.
Suspending solids in fruit drinks.

Stabilising edible emulsions, e.g.
salad dressings.

Stabilising imitation cream.

Preventing liquid separation in
toothpaste.

Suspending solids
glazes.

in ceramic
Stabilising emulsion paints.

Suspending mica for wallpaper
printing.

Improving flow properties of
welding electrode fluxes.
Flocculating solids in water treat-
ment and suger processing.

Creaming rubber latex.

Checks phase separation.

Checks dripping.

Gives quick whipping.

Gives green strength.

Can be formulated to give
water insoluble film.

Gives uniform deposition
on paper.

‘Cgeamed latex is stabilis
e

Gel formation.

Milk desserts.
Table jellies.
Animal foods.
Confectionery jellies.

Semi-solid pharmaceutical and
cosmetic preparations.

Dental impression materials.

Jellies can be made in the
cold and are heat stable.

Can be used in the cold.
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Main Property Used Use Special reason for use

Forma?on of films Binding pharmaceutical tablets. Disintegration wetting.
on surfaces - .
(including binding. Oil impermeable barrier creams

for protecting the skin.

Textile warp sizing. Easily washed out.
Surface size and coating addi- Controls penetration of oily
itve for paper. substances.

?riming coat for porous sur- Controls penetration.

aces.

Anti-stick and mould release.

Temporary binders for sinter- Easily destroyed on firing.
ed products.

Formation of films Sausage casings. Edible and hygienic.
and fibres. Calcium algiuate yarn Easily dissolved.
(temporary threads).
Calcium-sodium fibres. Halemostatic and absorb-
able.

Base exchange and Analytical separations.
formation of spe-

cial salts. Purification of bases.

Salts of physiologically active Medical uses.
bases.

IERE P IR HHL TRE S TRES Q3 EABMETD 5.

ZOFETREShINUSIE—LBEL L TEOR3R, HAEBEcEALRAY
DELL, Soh3NBIRAT, BRAORERHMIBEL TS, LikdoT, &
DR T, BTk, REORT, EHEARLARICAV3Z LR TERVARR
Bdbd, THHDORAEMHEL, BL, BEOEVRRELZMIcES D, TIFLD
FIARZ SBELTL 30 TH . L OEMBHEREL T3, TOREHER
LTHE 5,

BB, RESY 3AEEA, AR, FEEES, ARBERIUTAVF VBT b
VY ADOAREERML, Bl vy AKEHERMT 5 LBAEY— FiBbh5,
ZOH— REQETS L, MIRER, BWHSREICHH, ERERT. WIS BERS
FRBIIRET 3 EABESS OB T LEFRL K,

ZOEHBHENCTH~OEERMEX 5~60 HRE % TH52, EABRMNIZXVEL
LBBLE5,

BEBMEOFBIZSEOREROFAEERLTV3L I TH 5,

HEROBARKNH ~OFIA

— 31 —



32 B OF F24% F15 BMSIEIA

A& DRI, BEICE bR ->T, TXVE—FLL TOBHILERTRER
bDTH B, T, RFABEVLEAMICEY, TOREYLEPFBEL R TE k. B
EPPHIBRA L CORBEHERA v v F I A TH B Blf, TVFVICHEER R
VFU LMEIROS BT EBBD LN, FRIZTNVE L OIS L IcBERE DB
k5 Th3B,

43, Hauc &9 37 NVE L DA 4 VBRI ST, BeBRMLIEE, BTV
X¥rhowrxu /g, FSve BOFEERE, k (Sr/Ca) Loffizit, Fig. 1 @
wohadkoic

V77

k (Sr/Ca)
w
1
.
%
1

1 1 1 | 1 | 1 1 1
100 80 60 40 20 0
Percentage of guluronic acid
0 2 40 60 80 100

Percentage of mannuronic acid

Fig. 1. Selectivity coefficients of algal samples as a function of
the uronic acid composition of the alginate®).
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Table 2. Content of strontium-87m in the plasma of three

subjects, 2 hr after an oral dose®.

Per cent dose/1.

k

Subjects
EH. G.H. AS.
Control 0.584 0.573 0.480
Manucol SS/LD 0.198 0.315 0. 106
Oligouronide 0.088 0.094 0.079
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Table 3. Content of strontium-87m in the urine after

an oral dose®.

\ Per cent dose in 7 hr urine.
Diet ~~___ Subjects

EH GH. AS.
Control 1.21 1.35 0.88
Manucol SS/LD 0.273 0.548 0.118
Oligouronide 0.123 0.190 0.119
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Summary

Alginic acid is a particular uronide polysaccaride whose occurrence is con-
fined in brown algae except for a few bacteria. Its derivatives are often called
algin. Due to a highly viscous property of its aqueous solution, its particular
chemical composition consisting of two different kinds of hexuronic acids and
the capacity to form a soft and flexible fibre from its solution, the algin has
been utilized for various important technological purposes. Of there uses, some
interesting examples which are especially related to the biochemical field se-
lected and they described precisely in this review; protein fiber which is a
mixture of protein and algin, selective removal of radioactive strontium from
the body, stabilizing agent of the contrast medium for digestive organs, efficient
flocculating agent in solutions and preventive agent for the mosaic virus infec-
tion of tobacco leaves.
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