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Do you know what you need to know about
KAPPA CARRAGEENAN, A Natural element found in seaweed

KAPPA
CARRAGEENAN

BINDING PROTEINS
Carrageenan has an excellent ability to bind 
the food proteins, so it is applied in dairy and 
meat products as a food additive.

VEGAN SUBSTITUTE
In some and beverage applications it is used 
in production to replace gelatin, which is 
derived from animal collagen.

UNIQUE STRUCTURE
Carrageenans unique chemical structure 
makes it exceptionally useful as a binder, 
thickening agent and stabilizer, because it 
adds no nutritional value or flavor when used 
as a food additive.

SOURCING AREAS
Carrageenan is extracted from the red 
edible seaweeds, which can only be found 
in the coasts of the Philippines, Indonesia 
and East Africa.



HOW MUCH KAPPA
CARRAGEENAN TO USE

The Amount of kappa carrageenan you use is dependent on the type of 
liquid you are gelling, and the firmness of the gel you are trying to create. 
For typical dairy gels you can use a 0.3% to 1.5% ratio.

Kappa carrageenan is best dispersed in cool liquids. This will prevent hydra-
tion until the liquid is heated. An immersion blender or standing blender is 
the preferred tool to disperse the kappa carrageenan.

COOL LIQUIDS

For kappa carrageenan to hydrate properly it must be brought above 70°C 
/ 158°F. Kappa carrageenan does not hydrate well with sugar and so sugar 
should be added after the hydration process is completed.

HYDRATION PROCESS

To make a gel you combine the kappa carrageenan with the liquid you 
would like to gel. If the liquid does not have either calcium or potassium, 
then at least one of them will need to be added.

KAPPA CARRAGEENAN GEL

Heat the mixture to above 70°C / 158°F and as high as a boil, then pour the 
liquid into molds. It will begin to set around 35-60°C / 95-140°F, depending 
on the calcium and potassium content of the liquid. Let it cool to room tem-
perature or in an ice bath, and then place the gel in the refrigerator to finish 
setting. It should be fully set after a few hours for most mold sizes.

HEAT FOR MIXTURE

Once it has set, the gel can be turned out, shaped, and plated. The gel will 
maintain its form if it stays cooler than 10-20°C / 18-36°F above its setting 
temperature. Please be careful serving gels that are at such a high tempera-
ture they can cause severe burns; many people expect them to be cool.

GEL SHAPE

FOR KAPPA CARRAGEENAN TO BE USED EFFECTIVELY IT MUST BE PROPERLY DISPERSED AND HYDRATED



FACTS ABOUT
CARRAGEENAN

SOURCES OF CARRAGEENAN

The were introduced on 
an industrial scale in the 

1930s

1930S
Carrageenan is an 

approved food additive

APPROVED
As of 2011, global sales 
of carrageenan were 

estimated at $640 million

$640

Chocolate Milk Cottage Cheese Cream Ice Cream Almond Milk

Coconut Milk Deli Meats Hemp Milk Rice Milk Soy Milk



























































































MORE FREE COOKBOOKS FROM
CAPE CRYSTAL’S KITCHEN!

We invite you to download all of our free cookbooks. They
are loaded with delicious recipes from around the world that

will surprise your family and delight your guests.

Our cookbooks are a collection of over two-hundred recipes collected from around the world
using our quality Cape Crystal Brand ingredients. Many are vegan-based, gluten-free and al-
ways delicious no matter what the diet. Whether you crave sweet, savory, decadent, or healthy,
these recipes are bound to delight you . . . And even better they are all free to download now.

To download these cookbooks and more please follow
this link:

https://www.capecrystalbrands.com/pages/free-recipe-books


