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Rheological Studies and Gel Formation of Naked Oat f-Glucan

SHEN Rui-ling, YAO Hui-yuan
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract; The solutions rheological behaviors of ocat bran g-Glucan were investigated. Oat #
glucan solutions at concentration from 0. 2% ~3% exhibited shear-thinning and non-Newtonian
flow behavior with increasing of shear rate. Molecular weight had some effect on rheological
properties, The solution of 3% S-glucan solution could produce a thixotropic loop. Oat B-glucan
solution exhibited viscoelasticity and weak gel properties by oscillartory measurements. Oat

glucan of MW 3. 40X 10°0on concentration 5% could form gel and it’s melting temperature was

75 'C determined by DSC.
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Fig.1 The 7v rheological flow curves of oat gum f
glucan
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Tab.1 k and n values of f-glucan

pHIRBE & W 8 8 3
ML TFRE HF/%  k/(Pacs) ¥
3.40X10° 3.0 0. 82 0.92
2.62X10° 0.2 0. 02 0.83
2.62X10° 0.5 4.08 0. 26
2.62X10° 1.0 7.72 0.41
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Fig.2 The ascending and descending =y curve of oat
B-glucan at concentration 3%
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Fig.3 Dynamic viscoelastic profile of oat f-glucan at
concentration 1%
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Fig.4 Dynamic viscoelastic profile of oat f-glucan at
concentration 2%
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Fig. 6 DSC graph of 5% oat f-glucan melting
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