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Studies on the Interaction of Hydrocolloids

DING Jin-long, SUN Yuan-ming, ZHENG Chan-zhong, CHEN Guo-lian
(Dept. of Food Sci., South China Agric. Univ., Guangzhou 510642, China)

Abstract: The respective characteristics and the interactions of ten polysaccharides hydrocolloids were studied in this pa-

per. The result indicated some synergistic interactions between some hydrowlloids. Complex xanthan and konjac gum

showed synergistic thickening and synemgistic gelating. When xanthan/konjac gum was 8/2, the system could achieve the

maximum gel strength. Complex konjac gum and carreeganan could form gel with high toughness. Guar gum and traga-

canth exhibited synergistic thickening, when guar gum/ tragacanth was 7/3, the system had the highest viscosity.
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