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The chia seed gum (CSG), a high molecular weight anionic heteropolysaccharide, extracted from the seed coat of chia seeds (Salvia hispanica L.), showed a weak gel-like rheology. The mechanical spectra showed G’ higher than G” without any dependence on frequency. The concentration dependence of storage modulus (G’) and slightly lower value of shear viscosity (η) than the dynamic oscillatory viscosity (η∗) at equivalent values of shear rate ((, s-1) and frequencies (ω, rads-1) i.e. ((()<(*(ω) corroborated the typical weak gel characteristics of CSG solution. CSG solutions exhibited Newtonian behaviour at low shear rate and pronounced shear-thinning flow behaviour at higher shear rate. The transition from dilute to semi-dilute regime was found at critical concentration (C*) of 0.3 g dL-1. The intrinsic viscosity was ~16 dLg-1 and zero shear viscosity was related with the gum concentration as (0 ( c1.5  in the dilute regine and (0 ( c2.7 in the semi-dilute regime. Due to the high intrinsic viscosity and low critical concentration CSG  can be considered as a promising stabilizer in food product market. 

