M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.10

A [3) 5% 1 56 B K B A L 0 S B 52 i

FR#832, WIXPA, SKILEZE

(HEIRFHEIERRFIR,
W MK SRS, SR pH. BT R, TR BT . EHER A A K A B Bk .

J % 79N 510640)
%2 E % pH 1

B B AR, 85 T A ARG RE A LT M A RABR I A0, BIREAAEE REIE K MXER 5INREIRE 66 BRE
WA KT R AR, MR BI, HRBRA. I8 LM TREAREE .

K MRER; 2B FR; BaBE
XEHS: 1673-9078(2012)10-1327-1330

Factors Affecting Apparent Viscosity of Malve Nut Gum

Pl He-zhen, RUI Han-ming, ZHANG Li-yan
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou.510640, China)
Abstract: The influence of anumber of parameters such a pH, Ca® concentration, different cation, sucrose and colloidal on viscosities of

malve nut gum aqueous solution were studied. The result showedthe increasing or decreasing of pH value, existing of cation decreased apparent

viscosity of the original colloidal solution, while sucrose increased the viscosity. The viscosity of mixed malve nut gum and guar gum was

higher than that of the original colloidal solution_of xanthan gum and sodium alginate. The viscosity of the mixed solution of xanthan gum,

sodium alginate and agar was lower than that of the original colloidal viscosity.
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Fig.1 Effect of pH on the viscosity of malve nut gum
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Fig.2 Effect of Ca?* concentration on the viscosity of malve nut

gum
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Fig.3 Effect of different cation on the viscosity of malve nut gum
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Fig.4 Effect of sucrose concentration on the viscosity of malve

nut gum
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Fig.5 Effect of colloidal on the viscosity of malve nut gum
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