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Carrageenan Market Revenue to Cross USD
1,420 million by 2028, Says The Insight

Partners

The carrageenan market registering at a
CAGR of 6.0% from 2022 to 2028,
according to a new research study
conducted by The Insight Partners.

NEW YORK, UNITED STATES, November
24, 2022 /EINPresswire.com/ -- The
carrageenan market is expected to
grow from US$ 880 million in 2022 to
US$ 1,420 million by 2028; it is
expected to grow at a CAGR of 6.0%
from 2022 to 2028.

Carrageenan is a family of natural
linear sulfated polysaccharides
extracted from red edible seaweeds.
Carrageenan is widely used in the food
& beverages industry for its gelling,
thickening, and stabilizing

characteristics. The major application of carrageenan includes dairy and meat products as they
have the ability to bind to food proteins. In recent years, they have been widely used in tissue
engineering, regenerative medicine applications, wound coverage, and drug delivery, owing to

EINSIGHT-

The Insight Partner Logo

their resemblance to native glycosaminoglycans (GAGS).

Download PDF Sample Copy at: https://www.theinsightpartners.com/sample/TIPRE00009477/

Cargill, Incorporated; Marcel Carrageenan; CP Kelco Inc; Ingredion.; Gelymar; TBK Manufacturing
Corporation.; SARDA Bio Polymers PVT. LTD; CEAMSA; PT Cahaya Cemerlang; and Altrafine Gums
are a few of the key players profiled in the study of the carrageenan market. Several other major

companies were analyzed in this research study to get a holistic view of the market and its

ecosystem.
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Further, manufacturers are making significant investments in strategic development initiatives to
attract a large number of consumers. For instance, in 2020, Biesterfeld and CP Kelco announced
an expansion of their partnership in the nutrition and food segment in Europe. Under this
partnership, Biesterfeld is expecting to distribute the former’s carrageenan commodities among
all European countries, which will also increase their sales and distribution channel over other
regions. Such initiatives are expected to boost product development, aiding the carrageenan
market growth in the coming years.

Based on type, the carrageenan market is segmented into kappa, iota, and lambda. The kappa
segment is expected to grow with the highest CAGR from 2022 to 2028. Kappa-type carrageenan
is majorly used in ice creams, puddings, chocolates, and cheese. For instance, MCLS EUROPE, a
wholly owned subsidiary of Mitsubishi Corporation, offers pure refined Kappa carrageenan that
is used in dairy and dessert products as a gelling and swelling agent and a fat replacer. These
factors are expected to boost the demand for kappa carrageenan across the globe.

Inquiry Before Buying on Carrageenan Market at:
https://www.theinsightpartners.com/inquiry/TIPRE00009477/?utm source=EINPressWire&utm
medium=10144

Carrageenan is an anionic polysaccharide extracted from different species of red and purple
seaweeds, such as Chondrus, Gigartina, Eucheuma, Fur cellaria, and Phyllophora. It is majorly
used to stabilize and gelatinize proteins in yogurt, ice cream, cottage cheese, milk pudding, and
whipped toppings. Carrageenan is also used in meat products such as cooked hams and
sausages owing to its ability to bind water and control the texture and structural integrity of
meat products. Moreover, as carrageenan is nontoxic, biodegradable, and biocompatible, it is
utilized in the personal care industry to attain the required texture and consistency of products.

Food manufacturers prefer ingredients that can improve the properties of their food products,
such as texture. Carrageenan is hydrocolloids are used in various food products for thickening,
gelling, emulsifying, stabilization, coating, etc. The range of food products that use hydrocolloids
varies from heat-treated dairy products to jelly and confectionery products. It is a multifunctional
ingredient that acts differently in water and milk. Further, in the beverage industry, Carrageenan
is mainly used as a gelling and thickening agent. In dairy products, it also has the property of
reacting with proteins, providing stabilizing functions. These factors are significantly driving the
growth of the carrageenan market.

Europe dominated the carrageenan market in 2021. The Europe carrageenan market growth is
attributed to favorable government policies. The gel-press technique is gaining popularity across
the region since the demand for alcohol-precipitated carrageenan incurs high manufacturing
costs. Both types of refined and semi-refined carrageenan are approved by the European Union
(EU) for use in various food products under food additive codes—E 407 and E 4073, respectively.
All these factors are boosting the demand for carrageenan.
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Place an Order Copy of This Report (Single User License) at:
https://www.theinsightpartners.com/buy/TIPREO0009477/

About Us:

The Insight Partners is a one stop industry research provider of actionable intelligence. We help
our clients in getting solutions to their research requirements through our syndicated and
consulting research services. We specialize in industries such as Semiconductor and Electronics,
Aerospace and Defense, Automotive and Transportation, Biotechnology, Healthcare IT,
Manufacturing and Construction, Medical Device, Technology, Media and Telecommunications,
Chemicals and Materials.

We are committed to provide highest quality research and consulting services to our customers.
We help our clients understand the key market trends, identify opportunities, and make
informed decisions with our market research offerings at an affordable cost.

We understand syndicated reports may not meet precise research requirements of all our
clients. We offer our clients multiple ways to customize research as per their specific needs and
budget.
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EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
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