
Volume 6, Issue 6 (Suppl)J Nutr Food Sci

ISSN:2155-9600 JNFS, an open access journal
Food Engineering 2016

November 28-29, 2016

Page 19

Notes:

conferenceseries.com

November 28-29, 2016   Melbourne, Australia
14th Food Engineering Conference 

Polysaccharide hydrocolloids as the stabilizers of starch pastes and gels

Non-starchy polysaccharide hydrocolloids (NPH), such as xanthan, guar and locust bean gums were tested as the stabilizers 
of the normal (NPS) and waxy (WPS) potato pastes and gels. NPS and WPS pastes without and with an addition of NPH 

were studied in terms of the flow curves and hysteresis loops areas, and the thixotropic properties were determined by the 
in-shear structural recovery as well as by apparent viscosity at constant shear of 50 s-1 (with and without pre-shearing) tests. 
Susceptibility to retrogradation of two NPS (with various amylose content) and WPS upon an addition of NPH were also 
studied. For this purpose the viscoelastic and textural properties as well as syneresis of the chilled samples, stored up to 90 days 
were measured. It was stated that both the rheological and storage stability of the samples depended on the starch properties 
(amylose content and concentration) as well as on the quality and amount of NPH added. In order to keep the rheological 
stability, an important factor was the temperature of the samples’ preparation; while in order to keep the storage stability, the 
time of storage was the main factor.
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