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1. 9adwn (alginate) \Julelnsmeaasen (hydro-
colloid) Uszinnneduranilsa (polysaccharide)
Fdusmelsneduwanilss (heteropolysaccharide)
Faduneduesveseyiusvesivna 1¥ud naausnylsin
(D-mannuronic acid) nsAnalsiin (guluronic acid)
Sadwunatnldnulaadvosamsnediinia (brown
algae) WU Macrocystis pyrifera, Laminaria digitata,
Laminaria hyperborea Tngvhluazegluguansuszney
voundelufen Inwyaidey uaawsuLazLundidauYeq
nsnsa3dn (alginic acid) Fvavaneilganunsasinld
Aawavioiduansnona (gelling agent) Wwadildagnu
aaudou (thermoirreversible gel) wioliauudas
dleldSuaudeu Sadwumdu unbranched binary
copolymer 989 1,4-b-D-manuronic acid (M)
wag L-guluronic acid (G) luluianauszneus e
homopolymeric regions U84 G LWag M fidonin G-
waz M-blocks suddunazdadiursdruvestuanadu
MG-blocks dndquvredlanadiuss Lazlassds g
wenitlasdushimunantRvessadium wu Snedwesd G
Tutiinasdigsagiianfiduaaiiudsimudiuduvedans
Uszuananie (polyvalent metal cation) wsighwediue s
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