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Effect of Hydrophilic Colloid on Gel and Thermal Behavior of Rice Bran Mixture

YANG Xiao-ging', BAI Xiao-xia', XU Ru', WANG Li-li’

(1.College of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018, China;
2.Xing'an Vocational and Technical College, Ulanhot 137400, China)

ABSTRACT: The effect of hydrophilic colloids, such as sodium alginate, pectin, inulin and konjac gum, on the both ge-
latinization and hydration stability of rice bran-wheat flour blending system was investigated to improve the quality
of bran-wheat flour food. The 4 hydrocolloids were mixed with rice bran-wheat flour in a certain ratio. This experiment
was carried out to investigate gelling process through changes of both elastic modulus viscous modulus and loss factor.
Meanwhile, water evaporation during gelatinization was analyzed by means of both TG and DTG thermogravimetric
curves of blending system. The results showed that the gelation process was changed and the gel points of blending sys-
tem with the hydrophilic colloids were almost appeared earlier than that of system without hydrophilic colloids, and the
addition of four hydrophilic colloids weakened the water migration rate in the heating process of the mixed system to va-
rying degrees. In addition, the order of improvement effect from strong to weak was sodium alginate > pectin > konjac
gum > inulin with the same addition amount.
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Fig.1 Elastic modulus and viscosity modulus curves of the system of hydrocolloid and rice bran-wheat flour
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system of hydrocolloid and rice bran-wheat flour
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