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Abstract: The changes in both storage and loss modulus, as well as the gel-forming during
temperature increase were studied. The critical gel-forming concentration of WPC-80 was §%.
The gel-forming temperature of 20% WPI-90 and WPC-80 were 76.9 'C and 77.6 C,
respectively, while 20% WPC-34 could not form gels. The gel-forming temperature of 20%

WPC-80 solution with 0~1. 5% CaCl, decreased from 77.6 C to 71. ¢ C.
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