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INCI/CTFA Name:   Agarose 
CAS No:                  9012-36-6 
EINECS No:            232-731-8         
 
Source and description  
SeaPure® Agarose is a unique, highly purified, 
neutral, gelling polysaccharide polymer derived from 
red seaweed (Rhodophyta). This proprietary 
stabilizing polymer provides high gel strength at very 
low concentrations. SeaPure® Agarose does not 
require salts for gelation, so it is compatible with a 
broader range of ingredients than typical stabilizers. 
SeaPure® Agarose is clear, colorless and odorless, 
and its broad liquid temperature range makes it easy 
to use in any formulation.  
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Properties  

 
  
  

SeaPure® Agarose   
Technical Specifications  

Appearance / Color  Powder: dry granular white 
powder, white to off-white color 
Gel: Clear, colorless  

Water solubility  High at room temperature and 
boiling  

Requirements for 
gelation  

No counterions, pH changes, or 
other polymers or initiators 
required  

Gel strength  g/cm2 @ 1%: ≥ 1200  
Gel purity  High. Very low % of residual 

charged groups (sulfates, 
pyruvates, methoxyls)*  

Hysteresis  Wide hysteresis range. Gel 
formation (Tg) and gel melting 
(Tm) occur at different 
temperatures  

pH range  6.0 – 8.5  
Thermoreversibility  Gelled agarose melts at  

92°C  
Stability  Powder stable for 5 years at room 

temperature with no degradation  
Hygroscopicity  Non-hygroscopic  
Toxicity  Non-toxic. Consult the product 

MSDS for complete health and 
safety info 

Compatibility  Broad, including highly anionic 
and cationic materials 

Tactile 
characteristics  

Non-greasy, good rub-out, 
minimal residue. Forms soft, 
elastic gels or hard brittle gels, 
depending upon grade and 
concentration 

Packaging  Bottles or drums 

Agarobiose – basic repeating unit of agarose  
- D-galactose and 3,6-anhydro-L-galactose  
  
Linear polymer –   
molecular weight 120,000 Daltons  
 



  

Testing  
Each lot of SeaPure® Agarose is tested for the 
following relevant properties:  
  
• Gel strength  
• Gelling temperature   
• Moisture  
• Sulfate   
 
Preparation  

1. Choose a beaker 2 – 4 times the volume of the 
solution; add amount of distilled water required 
to achieve desired concentration. 

 
2. Dissolve pre-measured agarose by dispersing 

slowly into distilled water using constant 
agitation. Care should be taken when adding 
agarose powder to prevent formation of clumps. 

 
3. Place beaker containing agarose slurry into a 

water bath and gradually heat to a minimum of 
80ºC with occasional stirring and hold until 
solution is clear. 

 
4. Once solution is clear, gently swirl to mix 

thoroughly and add sufficient warm water to 
compensate for any evaporative loss. 

 
5. Cool solution to 60ºC to 70ºC with slow stirring 

prior to further processing or incorporation of 
other ingredients. 

 
NOTE: If using other gums (e.g.: Xanthan 
Gum, CMC, etc.) in combination with 
SeaPure® Agarose, a dry blend pre-mix may 
be prepared prior to dispersion.   
 
NOTE: If glycerin (5 – 10%) is used in the 
formulation, dry agarose may be dispersed 
in glycerin first, followed by the addition of 
distilled water required to achieve desired 
concentration. 
 

a) If preparing formed gels, pour into molds at 
desired thickness and allow to gel at room 
temperature. 

b) If using agarose as a thickener, continue 
agitation as solution cools to prevent gel 
formation during the cooing phase. 

 
Adjust mixing shear to achieve desired 
texture in the finished solution. Gelation is 
complete when temperature reaches 20°C 
to 25°C, gelation is complete and mixing can 
be stopped. 

 
6. Pour thickened liquid into desired containers. 
 
  

About Lonza  
Lonza is the world’s leading expert in agarose 
chemistry. For over 50 years, Lonza agarose has 
been a staple of molecular biology research. Our 
customers trust us for:  
  

 • Lot-to-lot consistency  
 • Large lot manufacturing capability  
 • ISO 9001:2015 certified Quality Management 

System 
 • Proven performance history in life science research 
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NOT FOR USE IN GMP MANUFACTURING, NOR HUMAN OR 
ANIMAL IN VIVO OR DIAGNOSTIC USE. For research use or for 
further manufacturing of non-medicinal products. 
 
The SeaPure® Agarose is covered by patent and/or patent 
pending rights owned by the Lonza Group Ltd or its affiliates. All 
trademarks belong to Lonza or its affiliates, and are registered in 
the USA, EU and/or CH, or belong to their respective third-party 
owners and are only being used for informational purposes. All 
third-party copyrights have been reproduced with permission from 
their owners. The information contained herein is believed to be 
correct and corresponds to the latest state of scientific and 
technical knowledge. However, no warranty is made, either 
expressed or implied, regarding its accuracy or the results to be 
obtained from the use of such information and no warranty is 
expressed or implied concerning the use of these products. The 
buyer assumes all risks of use and/or handling. Any user must 
make his own determination and satisfy himself that the products 
supplied by Lonza Group Ltd or its affiliates and the information 
and recommendations given by Lonza Group Ltd or its affiliates 
are (i) suitable for intended process or purpose, (ii) in compliance 
with all applicable laws, including all environmental, health and 
safety regulations, and (iii) will not infringe any third party’s 
intellectual property rights. The user bears the sole responsibility 
for determining the existence of any such third-party rights, as 
well as obtaining any necessary licenses and approvals. For more 
details: http://www.lonza.com/legal. 
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