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Abstract: Cold-set gels were prepared through adding Gluconic acid-delta-lactone (GDL) to the heat denatured soy protein 11S - locust

bean gum (LBG) blend solution, and microstructure, viscoelastic, hardness properties, the swelling propeties and the controlled-release

characteristics of riboflavin in simulated physiological fluids of ‘the gels were analyzed. Results showed that cold-set gel microstructure

morphologies were transferred fromthe protein continuous phase into poly saccharide continuous phase with increase of LBG concentration. The

viscoelastic modulus and hardness increased with adding LBG concentration located 0.05%~0.15% (m/V), then hardness was decreased from
the peak value 46.7 gto 38.2 gwhen LBG concentration was added beyond 0.25% (m/V) . As gel elastic modulus and hardness increased, the

volume by positive swelling became bigger in simulated gastric fluid with the swelling time longer, while the volume by negative swelling

became smaller’in simulated intestinal fluid. There were positively correlated relationships between control release capacity to riboflavin in

simulated gastric and intestinal fluid withviscoelastic modulus, hardness, porosity of microstructure and integrity of cold-set gels.
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Fig.2 Effect of polysaccharide concentration on viscoelastic
properties of blend gels
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Fig.3 Effect of LBG concentration on TPA hardness properties
of blend gels
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Fig.4 Effect of LBG concentration on swelling properties-of
blend gels in SGF
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Fig.6 Riboflavin release cures with different.lBG concentration
for cold-set blend gels in SGF
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