
Gel type

Gel agar

Characteristics PropertiesApplications

•	 Confectionery, soft candies
•	 Angel kisses
•	 Bakery
•	 Alternative or addition to 	
pectin in marmalade and jams

•	 Replacement of gelatine
•	 Ice cream

•	 Synergies with sugar, milk 
proteins and egg albumins

•	 Ultra-transparent gel - 
also with sugar

•	 Very high solubility at 
boiling temperature

•	 Medium to very high gel strength
•	 Forms firm or elastic gels with a rapid setting time
•	 Low syneresis gels
•	 Low pH / heat stable
•	 No effect on flavours
•	 Cooking stable, also under low pH.
•	 Melting temperature 85-95°C
•	 Gelling temperature 35-43°C

Fruit agar •	 Jams & marmalade
•	 Fruit preparations

•	 Ultra transparent gel – 
also with sugar

•	 Retain water > prolonged 
shelf life

•	 Medium to high gel strength
•	 High gel transparency
•	 Good solubility
•	 Dissolving temperatures starting from 75°C
•	 No effect on flavours
•	 Low synaeresis gels
•	 Low pH/heat stable

Meat agar •	 Canned meat/tuna fish
•	 Canned meat, pet food
•	 Sterilised meat

•	 High thermal resistance
•	 Low synaeresis efter 	
sterilisation

•	 High stability / high gel strength after 	
sterilisation

•	 Suitable for canned/sterilised product
•	 Low synaeresis after sterilisation
•	 Synergies with other hydrocolloids

Spreadable 
agar

•	 Icing / Glazing
•	 Fondant
•	 Ice cream toppings
•	 Drinkable dairy

•	 Soft gel texture
•	 High water binding 	
capacity

•	 Excellent sugar synergy 	
to ensure less cracking/ 
dehydration during storage

•	 Low to ultra-low gel strength
•	 Low viscosity
•	 High solubility
•	 High synergy with sugars
•	 Low synaeresis / high water binding capacity
•	 Soft texture
•	 Fat / protein replacing texture

Unbleached 
agar

•	 Health food •	 Extremely low content of 
chloroform and chlorine

•	 Special unbleached agar agar from selected 	
seaweeds Gelidium & Gracilaria with different 	
properties

Dairy agar •	 Yoghurt
•	 Mousse
•	 Puddings
•	 Condensed milk

•	 Developed for dairy 	
products

•	 Prevents milk protein 
denaturation

•	 Medium to high gel strength
•	 High solubility at 80 °C/ pasteurisation temp.
•	 Good water binding capacity
•	 High synergy with milk proteins
•	 High content of edible fibers
•	 Improvement of texture - prolonging shelf life
•	 Use in combination with pectin or other 	
hydrocolloids

Food grade agar range


