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Abstracts: The effects of ion type, ion concentration and pol%ncentraﬁon on the mechanical properties, water-holding capacities,

ixed gels were investigated. The results showed that whey protein
concentrations had little effect on the gelation properties of mixed gels. With the increase of
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optical properties and pore size of low acyl gellan-whey protei
acyl gellan concentrations, the fracture stress,
fracture strain, opacity index and water holding capacity increased, while the pore size decreased. Moreover, ion type and ion concentration
affected the gelation properties of mixed gels significantly. Furthermore, the. fracture stress and pore size increased with the increasing ion

concentrations until ions reached a critical level, and then decreased after the coneentration exceeded the critical level. The fracture strain and

water holding capacity decreased with the increase of io ion. The opacity index of the mixed gel increased with the increase of the

ion concentration, and the opacity index remained consta th concentration exceeded a certain value. At optimum cation levels, gels
with Ca®" were stronger and firmer than-gels with Na'. No s ergisti’f: effect between Na* and Ca? was found * in inducing gel formation.
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Fig.1 Effects of ion and concentrations on the opacity index of
LA/WP mixed gels
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