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Fig. 8 Hfect of gelling temperature on the melting point of sodium
alginate-high methoxyl pectin system
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Studies on the Gelling Properties of Sodium Alginate-High
Methoxyl Pectin System

ZHOU Ai-mei"”, HAO Shu=xian's LIU Xin's ZENG Qing-xiao’s LI Li-hong's LIN Jie'
(1 College of Food Sciences South China Agric. Univ., Guangzhou 510642, China;
2 College of Food and Biotechnology, South China Univ. of Tech., Guangzhou 510640 China)

Abstract: A study on the gelling properties of sodium alginate-high methoxyl pectin systems and the effect of pH, gelling
temperature and time on them were conducted. The esults showed that sodium alginate could interact with high methoxyl
pectin to form gels and the gelling properties such as gel strength, water-holding ability, the melting point and solidifying
point of the mixture depended on the factors like the ratio of sodium alginate to pectin, total concentration of polysaccha-
ride, pH value, gelling temperature and time. The gel strength and melting point of the mixture increased with the in-
crease of the ratio of sodium alginate to pectin, and decreased after peaking, while sodium alginate/ pectin ratio had little
effect on the water-holding ability and solidfying point. At pH 3.0 to 3.5, it fomed the gel possessed better poperties,
but gelling could not occur at pH above 4. 20; pH value also affected the melting point of the gel but had no effect on its
solidfying pomnt. The gel strength and melting point of the mixture decreased when the gelling temperature increased and
gelling could not happen at temperature above 28 ‘C. Afier 6 h at 15 G, the two mixture could fom firm gel.
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