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Study on the Rheology Properties of a Modified Yeast Glucan

Wang Miao Ding Xiaolin

(School of Food Science& Technology, Wuxi University of Light Industry, W uxi, 214036)

Abstract The rheology properties of carboxymethylated yeast cell wall  1-3) glucan in
the solution has been studied. Results showed that catboxymethylated yeastf «(1-3) g¢lu—
can (CMG) with DS> 0. 2is soluble. Tt is found that CM G is one anion—polymer and its
yeast cell wallf3  1-3)-glucanilute solution possesses polyeletrolyte effect. The theology
properties of CM G is greatly affected by eletrolytes, temperature, and pH.
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