
SODIUM ALGINATE

Sodium alginate is derived from brown seaweeds.  It provides a variety of  functionality in food
products including gel formation, viscosity and stability. FMC BioPolymer produces sodium alginates
from different brown seaweeds to optimize gel characteristics.  Sodium alginate is available in a
range of viscosities and particle size.

In Europe sodium alginate has the E number E401.

FMC BioPolymer grades of sodium alginate marketed under the trade names Manucol, Keltone,
Kelvis, Kelcosol and Kelset are shown below.

Manucol LD 10 250
Manucol LF 25 250 Suitable for viscosity, freeze

Keltone LV 35 106 thaw stability and softer gels

Manucol LHF 65 106 and fillings.

Manucol DH 65 250

Manucol DM 250 250

Manucol DMF 300 106

Keltone 340 180

Manucol F 400 180

Keltone HV 400 180

Kelvis 760 106 Higher viscosity sodium

Kelcosol 1300 180 alginates.  For viscosity in

Kelset Gel (2%) 180 fillings and sauces.

Manugel GHB 75 250 Stronger gel type.  Suitable

Manugel GMB 200 250 for heat stable gels, fillings

Manugel DJX 200 75 and structured foods.

Manugel DMB 300 106

Manugel DPB 450 250

1 1% solution unless specified.
2 Size in microns, ~ 95% thru the corresponding mesh size.

Name Viscosity1 Particle Size2 Applications

In addition to the products listed above, FMC BioPolymer offers a wide range of sodium alginate

under the Protanal, Textureze, Lactisol and Dariloid brand names.  All sodium alginate products

are standardized to obtain maximum  performance in a given food application.
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SODIUM ALGINATE

Key Properties

•  Cold soluble gelling agent
•  Reacts with calcium to form non-melting gels
•  Can be hot or cold processed
•  Provides heat stability in food products
•  Improves freeze-thaw stability

For additional information on our product please contact FMC BioPolymer.

•  For technical inquiries on FMC products, please call 800-526-3649.

•  For technical inquiries on ISP products, please call 888-472-5446.

The information contained in this document and the various products described are intended for use only by persons having technical skill and at
their own discretion and risk after they have performed necessary technical investigations, tests and evaluations of the products and their uses. While
the information herein is believed to be reliable, we do not guarantee its accuracy and a purchaser must make its own determination of a product’s
suitability for purchaser’s use, for the protection of the environment, and for the health and safety of its employees and the purchasers of its prod-
ucts.  Neither FMC nor its affiliates shall be responsible for the use of this information, or any product, method of apparatus described in this brochure.
Nothing herein waives any of FMC’s or its affiliates’ conditions of sales, and WE MAKE NO WARRANTY, EXPRESS OR IMPLIED, OR MER-
CHANTABILITY OR FITNESS OF ANY PRODUCT FOR A PARTICULAR USE OR PURPOSE.  We also make no warranty against infringement of any
patent be reason of purchaser’s use of any information, product method or apparatus described in this document.
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