FoSAF6M
2006 4 11 A

&5 A2 M HRER
Journal of Food Science and Biotechnology Nov. 2006

Vol. 25 No. 6

X HHE :1673-1689(2006)06-0093-04

U S TR T I B PR R

2%, BMER T, £IEF
(LHA¥ RRAS¥EXLEEHELASLEE, LR L4 214036)

B OB FRT AR S A 20~40 T2 A MR R B R MR, St R AR s R
SAXRMEC (] FHH LIS, $HBEHEDL A 0.8~1.2, 5 RS MATT I, SREN.
ARERSBOHMBEENNBEERAGELTKE AR ERSBAKER T, »THH
£.T 46 h RIME AT R 25 40,

XA FHERSEBRAGAXBMEHUELE

PERSHES:TS 236.9 TRAARIRED: A

Study of Solution Properties of Mesona blumes Gum’s Dilute Domain
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(Key Laboratory of Food Science and Safety, Minstry Education, Southern Yangtze University, Wuxi 214036)

Abstract; The effect of temperature(20~40 ‘C)on the Mesona Blumes gum intrinsic viscosity was
investigated, the critical coil overlap of its dilute domain was calculated as 1. 13, and the slope of
its semi-dilute domain was between 0.8 ~ 1.2, through comparing these results with other
polysaccharides. The result showed that, it was concluded that the intrinsic viscosity of MBG

was not sensitive to the temperature changes and the conformation of MBG’s molecular chain in

its water solution was probably rigid rod-like structure.
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Fig.1 Double log plot of Specific viscosity vs concentra-
tion or ( concentration X intrinsic viscosity) for
MBG solutions at 20 C
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Fig.2 Double log plot of Specific viscosity vs concentra-
tion or ( concentration X intrinsic viscosity ) for
MBG solutions at 30 'C
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Fig.3 Double log plot of Specific viscosity vs concentra-
tion or (concentration X intrinsic viscosity) for
MBG solutions at 40 C *
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Tab.1 Influence of temperature on intrinsic viscosity and coil

overlap parameter of MBG
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