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KONG Jie-jing, YE Xiao-wen, YE Jun, XIONG Ji
(College of Light Industry and Food Sciences, South China University of Techmgy,

lution

angzhou 5 0, China)

Abstract: The influence of glycerin on static rheological properties and the rehological. behiaviors of SPI solutions were investigated. The

change of shear viscosity of SPI with concentration and temperature after adding glycerin was discussed,/specially comparing with SPI control

solution. The results have indicated that SP1/glycerin solutions presented a typical behavior of pseudoplastic fluid, and glycerin not only reduced

the viscosity and weakened pseudoplastic behavior of SPI but also improve'its thermal stability.
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Fig.1 Static rehological curve of SP1 aqueous solution at 35°C
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Fig.2 Static rheological curves of SPI aqueous solution with
different concentration at 30°C
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Fig.3 Effect of glycerol content on heological behaviors of

SPI aqueous solution at 30°C
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Fig.4 Effect of temperature on the heological behaviors
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Fig.6 Effect of temperature on the heological behaviors
of 6% SPI aqueous solution
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Fig.7 Effect of temperature on the heological behaviors
of SPI-glycerol aqueous solution
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