Effect of pH and calcium salt on rheological properties of xanthan gum-carboxymethyl cellulose blends.
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In this study effect of Calcium salt (CaCl2 1,5mM) and pH (3, 5 and 7) on rheological properties of xanthan-carboxymethyl cellulose blend solutions have been investigated. Stock solutions of xanthan gum (0/1%,w/v) and carboxymethyl cellulose (0/1%,w/v) were mixed in different ratios (100/0, 75/25, 50/50, 25/75, 0/100). The salt (CaCl2 1,5mM) was added after adjusting pH values (3, 5 and 7) and Flow curves were measured. For rheological properties determination Brookfield rheometer (LV DV III) equipped by ULA and rheocalc software has been used. Xanthan-carboxymethyl cellulose blends in all ratios showed shear thinning flow behavior at 25˚C. As the pH value of solutions decreased, a significant decrease in viscosity values was observed. Salt addition in different  pH values cause apparent viscosity reduction. Adding salt cause a significant decrease in viscosity values for solutions with higher pH values, whereas it reduced slightly the apparent viscosity of mixtures with low pH values. The results demonstrated that intermolecular interaction has not occurred between xanthan gum and carboxymethyl cellulose in the presence of  divalent ions in these conditions.
