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BENEFIT OCEAN

A Professional Hydrocolloids Manufacturer
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JIANGSU BENEFIT OCEAN TECHNOLOGY CO.,LTD.
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Jiangsu Benefit Ocean Technology Co., Ltd. is a sodium alginate manufacturer with more than 20 years of
experience. The company's main products are: food-grade sodium alginate. industrial-grade sodium alginate.
carrageenan. It is one of the most technologically advanced seaweed processing enterprises in China. Annual
output of sodium alginate is 5,000 tons. More than 90% of the products are exported to Europe, America, Southeast
Asia and other regions. The company has a complete quality management system to ensure excellent product

quality. Currently, the company has passed 1S09001, 1SO22000, KOSHER, HALAL, BRC, FDA and HACCP certification.

In 2024, the company built two new production lines with an annual output of 3,000 tons of Carrageenan,
mainly producing Carrageenan Kappa.
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Improve the air-holding properties of dough, improve stability,
increase bread specific volume, make bread soft and elastic, and have
better anti-aging effect.
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It makes the cake form a porous and puffy structure with good mois-
ture-proof performance, reducing the amount of crumbs when slicing,
enhancing the taste and extending the shelf life.

Used in cookies and puff cakes to increase smooth taste, soft and
non-greasy, and good softness.
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Reduces the breakage rate, is resistant to cooking, has strong
tendons, high toughness, and has a delicate and chewy texture.
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HISH NSRS, Improve physical properties, increase viscosity, give the product a good taste, increase elasticity,

water retention, and adhesion, reduce the loss of nutrients, and improve product quality.
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Maintain and improve the shape of the curd, prevent viscosity drop
during high-temperature sterilization, extend the storage period, and
keep its special flavor unchanged.
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Sodium alginate is hydrophilic, giving ice cream and other cold food
products a smooth appearance and silky texture, and is not easy to melt
and recrystallize.
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Sodium alginate has thermally irreversible properties. Even if it is
heated, the gel film will not be damaged, and the shape and taste can
remain consistent at high temperatures.
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APPLICATION OF THE
CARRAGEENAN IN FOOD
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Adding carrageenan to ice cream can prevent
high emulsion content and prevent ice crystals from

- growing during production and storage, making the ice

cream fine, well-structured, smooth and palatable, and
not easy to melt when placed.
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The jelly made of carrageenan is elastic
and non-water-leaking, providing different
elasticity and smooth taste.
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Good water retention, has strong acid
resistance, is easy to apply, is rich in nutri-
ents and is easily absorbed.

Using carrageenan to make hard candies
oft candies can make the products
refreshing, more elastic, less sticky and more
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ICE-CREAM
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Improve water retention, making the prod-
uct delicate, elastic, well-sliced, moderately
tough and crispy, tender and refreshing.
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Reduce dilute water, improve palatability,
and increase the viscosity of canned soup.
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PET FOOD
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