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Viscosity Changes of Schizophyllan under Ultrasonication

ZHONG Guang-quan, ZHENG Bi-sheng
(College of light industry and food science, South China University of Technolgy, Guangzhou 510640, China)

Abstract: The viscosity changes of schizophyllan treated by ultrasound were examined here. It could found that the viscosity of the

schizophyllan solution decreased till a limited value with prolonging the sonication time. The initial concentration of schizophyllan had little

effect on the degradation of schizophyllan by ultrasonication while higher ultrasonic power reduced the viscosity of the schizophyllan solution.
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