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Gel Properties of Flaxseed Gum
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Abstract The gelling point and melting point of flaxseed gum were investigated and the gel strength of
flaxseed gum were detected with AR1000 rheometer TA texture testing instrument scanning electronic
microscope SEM  and atomic force microscope AFM . The results indicated that flaxseed gum
solution was characterized as a gel properties and which could form a kind of heat reversible gel. Both
the gelling point of flaxseed gum solution and the melting point of flaxseed gum gel were influenced by the
start cooling temperature and the gelling point was lower than its melting point. The gel strength of
flaxseed gum could be affected by the dissolution temperature pH value NaCl CaCl, and complex
phosphate salt.
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