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Understanding Poligeenan 
Carrageenan is a soluble fiber product derived from red seaweed and a food ingredient that has been used 
for hundreds of years around the world. It is a naturally occurring substance.  
 
Carrageenan has been mistaken for poligeenan*.  It 
has also been improperly referred to as “degraded 
carrageenan.” Poligeenan is not a food additive and 
has no functionality in food. It is used in medical 
imaging applications and is considered a carcinogen.  
 
Not only are these materials used very differently, but 
the manufacturing processes to create them are also 
very different. Poligeenan production requires 
aggressive processing using strong acids and high 
temperatures over a period of time. It is very different 
from the extraction process and the minimal 
processing required to release and purify carrageenan.  
 
Some critics have raised concerns that the carrageenan in your food can actually turn into poligeenan as 
your body digests it. The fact is that carrageenan does not degrade into or turn into poligeenan during 
digestion of food in the body because the necessary conditions (temperature and pH) for poligeenan 
production do not exist in the human digestive tract.  
 
Temperature  
The average temperature in the human body is 98.6° F (37° C). Poligeenan needs extremely high 
temperatures of about 190° F to form, which is more than double your body temperature.  
 
pH 
pH is a measure of how acidic or how basic a substance is. Once you start eating, the stomach releases 
acids and other enzymes to aid in digestion. During this time, the average pH level in your stomach is about 
3 (think of the acidity of orange juice, which has the same average pH). Poligeenan undergoes an acid 
process during production at pH levels in the range of 0.9 to 1.3 (similar to the pH levels of the acid in a car 
battery, which is 100 times stronger than the acids in orange juice).  
 
In short, both temperature and pH must be at the right levels at the same time to successfully form a 
poligeenan substance. And those characteristics cannot be achieved in the body alone. Poligeenan creation 
requires twice the temperature and more powerful acid than is possible in the human body.  
	  
(*In 1988, the US Adopted Names council (USAN) adopted and published the name “poligeenan” describing it as a “pharmaceutical aid (dispersing agent)” 
and as a polysaccharide derived from extensive hydrolysis of carrageenan from red algae and as having a molecular weight 10,000-20,000 Daltons. The 
USAN is sponsored by the American Medical Association, the US Pharmacopeial Convention, and the American Pharmaceutical Association. Prior to 1988 
there was no distinctive name for this material and it was called “degraded carrageenan”. Unfortunately, instead of using the term “poligeenan”, the term 
“degraded carrageenan” continues to be used by some researchers even though it is incorrect and misleading.) 


