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Rheological Properties of Flaxseed Gum

CHEN Hai-hua, XU Shi-ying, @ WANG Zhang
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Rheological properties of flaxseed gum were affected by its concentration, temperature,
pH and the addition of salt ( such as NaCl, CaCl,). Apparent viscosity exhibited shear thinning
behavior following the power law model. Apparent viscosity increased with the increase of
concentration, and decreased with the increase of temperature. The decrease in viscosity ( within
10~90°C) followed an Arrhenius temperature dependence, and the activation energy was 27. 48
kJ/mol. pH and the addition of salt also affected apparent viscosity of flaxseed gum. Flaxseed
gum solutions exhibited typical “weak gel” properties by small strain oscillatory measurements.
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Fig.2 Steady shear rheological flow curves of flaxseed

gum, guar gum, Xxanthan gum at concentration
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Tab.2 Comparation of K and n values of flaxseed gum, guar

gum, xanthan gum

/% K/(Pa+s") n
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Fig. 8 Relation of modulus G* with stress of guar gum
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