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Abstract H,C,O, is a weak acid as well as a reducer. The
gel strength of agar extracted with H,C,O, as
acidifier is obviously higher than that of agar
extracted with HCI or H,SO, as acidifier.
Meanwhile,H,.C,O, has an effect of bleaching. The
paper explores the application of H,C,O, in
bleaching gracilaria in the way of NaClO. The
study shows that high gel strength agar can be
obtained by acidifying in H,C,O, solution after
bleaching gracilaria,  with ideal whiteness and
extraction yield of agar.

Key words oxalic acid; gracilaria; bleaching
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