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Effect of edible polysaccharides on rheological and gel
properties of rice flour/corn starch system

ZHANG Liang CAO Yan QIAN Jianya
( School of Food Science and Engineering Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: The effects of konjac glucomannan ( KGM) and hydroxypropyl methylcellulose ( HPMC) on the
rheological gel structures and properties of rice flour/corn starch system were studied by rheometer texture
analyzer and small angel X — ray scattering ( SAXS) . For dispersion of 40g/kg concentration 1% HPMC de-
creased the strength of blending gel while 3% HPMC 3%o and 5%0 KGM showed great improvement for the
gel strength among which the improvement effect of 3%0 KGM was the largest followed by 3% KGM 3%
HPMC was the smallest. All samples showed pseudoplastic properties. For solutions of 90 g/kg concentration
when KGM content was 5%o retrogradation of this system was promoted. The addition of 3%0¢ KGM increased
the elasticity of blending system while 1% HPMC and 5%c KGM increased the elasticity and chewiness of
blending system. 1% HPMC and 5%¢ KGM can increase the strength of gel structure and samples with 5%o
KGM showed the largest gel strength.

Key words: rice flour; corn starch; konjac glucomannan ( KGM) ; hydroxypropyl methylcellulose ( HPMC) ;

rheological properties; gel texture



