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Avrticle type: _ Carrageenan is a marine biopolymer that can be extracted from cell
Full Length Extension Paper  wall of some red carrageenophyte. In this study, response surface
methodology was used to investigate the procedure of carrageenan melting
Article historv: point and gelling temperature from Hypnea flagelliformis. Independent
ructe history- variables, alkalinity concentration (0.25-2%), extraction temperature
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were significant (P<0.05). The NaOH concentration had a significant effect
on gelling temperature (P>0.05). Polynomial models developed for the
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Gelling temperature, Confirmatory test was earned as follows melting point 63.8 £0.91 °C and
aéﬁ’gﬁa Fg?gtelllformls, gelling temperature 37.29 +0.62 °C. The experimental data and model
RSM g pomnt, forecasting were similar (P>0.05).
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