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Flaxseed is a rich source of soluble dietary fibre, and most of the soluble fibre is deposited in the outer layer of the hulls. A patented mechanical dehulling process allowed the separation of flaxseed hulls from the kernels in large scale, which produces a by-product of flaxseed hulls rich in soluble and insoluble fibres and lignans1,2.  The soluble fibre or soluble polysaccharides were extracted from flaxseed hulls then fractionated into an acidic and a neutral fraction by ion exchange chromatography.  The two fractions were characterized for chemical composition, molecular mass and rheological properties. The neutral fraction was identified as arabinoxylans with higher molecular weight while the acidic fraction mainly composed of pectic polysaccharides with lower molecular weight. Rheological measurements indicated that the neutral fraction was more viscous and pseudoplastic than the acidic fraction suggesting that the neutral fraction contributed most of the whole gum viscosity. Preliminary study indicated that flaxseed gum could be used in dairy based beverage products to fortify the dietary fibre level2. In order to maximize the use of flaxseed gum in dairy products, the surface activity, emulsification properties of the two fractions were also evaluated.  
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