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Abstract :

The physical properties and rheological properties of flax gum — agar mixed gels were

researched. The effect of flax gum content on the physical properties of the mixed gels system were

investigated in light transmission and freeze dried experiments. The influence in gel temperature, melting

temperature and gel strength were also tested in both temperature sweep and frequency sweep. Storage

modulus was regressed with power-law model in frequency sweep test.
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Fig. 1 Influence of agar content on variation of

translucency of mix gel with flax gum content
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Fig.2 Influence of agar content on variation of frozen

dehydration rate of mix gel with flax gum content
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Fig.3 Influence of temperature on storage modulus G' and
loss modulus G” of 0. 1% flax gum and 1% agar mixed

system in cooling scan experiment
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Fig.4 Influence of temperature on storage modulus G' and
loss modulus G” of 0. 1% flax gum and 1% agar mixed

system in heating scan experiment
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Fig.5 Influence of agar content on variation of gelling

temperature of mix gel with flax gum content
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Fig. 6 Influence of agar content on variation of melting

temperature of mix gel with flax gum content

P 7 g IV JRRBE J5iT k53 5008 SIE. BRI — B s VR 5
8 A R M B Y R o A A I A R T i R AR
GBI BE A AR T i 7R R SR F) 20°C I
AEMR A G 3K B g KR, K 52 O 20°C I B 45 J5e A
PRS- BRUIR TR 5 SR I 1) i BE R A G SO B IR 3
o TEBUIR BT & 43 0k 0. 5% I, BE i 3 B2 B 45 T
R 5 H5k 3 5 o T S 3 9 I SRR B3 I T I JRR
JEE B 56 JUC 114 5 M 5ok o AE BN R A2 KO 1%
2% I B J5C 56 A2 it 2 IR MG S 3 S50 1A 98 T
AT 38 R AN S X R RE IR D Bt B o
O3 BN R, BN A2 T B B2 Ve 5 I S R 1Y T A
R, R R 0. 3% M RRIEAN A2 LAK I J3E S M TR A
BRI BRER R R o 2 [R) SRR 3 2R, B B
i R 3 KRS0 T I PR M 58 B O
2.2.2 BURFAM

8 Sy 20°C I, Fi A w XV BRI -5 5T it 43 4K
0. 5% IR TE & BEE I RER A GI IR R . &
AP AR A G BB A AR A KT S o A ]
PR ZCAETS , Bl G SO JBR B 50 & 23 5 19 O, 1R 5
JBE P A RE S B G739 O, WD IR B — BN T 5 B IR
(19 45 ¥4 LU BRUNR B8 I 1) 45 ) S S, IV SIV DR 8 19 i AT



4510 4

TESLA 55+ S RRIRB i TR 5 55 e A 2R Wy 0 22 P o

197

—— R H0.5%

=== 05 1. 0%3i

= R 0% B
a

a a a a a
s G—> & — —a
o4
=0
3 1 1 )
0 0.1 0.2 0.3

PRI St 72 H0%
BT 20°C R, BONE A [R] ik 20 B2 P SRR B 5 ek 4K
X R A U5 IS 5 B 114 52 )
Fig.7 Influence of agar content on variation of gel strength

of mix gel with flax gum content at 20°C
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