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Abstract: The gelation properties of low-methoxyl citrus pectin through rheological analysis was
studied, The effect of temperature on the storage modulus during cooling was first studied. The,
G'was increasing during cooling in all dispersions but the gelation temperature was different. The
calcium ion plays key role on the gel temperature, After that, using the average of G’ at holding
period and the rubber elasticity theory, the number average molecular weight of chains between
cross-links, Mc, was estimated, Then, the effect of frequency on G’ immediately measured aftexj
cooling and after holding at 0 °C. .
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Fg  Ca ¥/ (mol/L) RBERBIE/ %
S 6 2
s, 6 s
S 6 1
S, 12 1
S 12 2
Se 12 0.5
S 16 » 0.5
S 16 1
S, 16 2

. Si 30 0.5
Su 30 1

Siz 30 2
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Fig.1 Effect of temperature on G’ of SF530(A, B, C,

and D) pectin dispersions containing different
pectin and calcium ion content during cooling
from 80-0°C. All dispersions were tested at 1 Hz
and 0.5% strain
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Fig.2 Effect of temperature on G'of SF530(A, B, and
C) pectin dispersions containing different pectin
and calcium ion content during cooling from 80
—0 ‘C. Al dispersions were tested at 1 Hz and
0.5% strain
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Fig.3 Sketch map of the interaction of pectin and calci-
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Fig.5 Effect of frequency on G’ at 0°C of pectin gels con-
taining different pectin and calcium ion content. In
separate quadrant the calciom ion content was the
same and the pectin content was different
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