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Euchema sp. Gracilaria sp.

With the aim of upgrading the seaweed industry in Indonesia, we have studied
the existence of high surfactant activity in the seaweed polysaccharides of Kk - and | -carrageenan,
the preparation and characterization of dodecenylsuccinic acid-modified carrageenan with enhanced

emulsification stability, the extraction and characterization of pigment components, chlorophyll and
phycobiliprotein, and carotenoids as functional components after separation of seaweed
polysaccharides from Euchema sp. and Gracilaria sp. In addition, we have developed a technology for
the preparation of cellulose nanofibers from the extraction residue, and clarified the stability of
the emulsions produced using the technology. In contrast to the conventional use of only
polysaccharides, this study shows that the residues can be used in a useful way.
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