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Abstract

Recently, our laboratory applied stress relaxation rheological measurements to a number of network forming polysaccharides in order to understand the nature and mechanism of the associative interactions between polysaccharide chains in aqueous solutions. It was found that stress relaxation is sensitive, reliable and could be used to examine the formation and disruption of polysaccharide networks and evaluate the effect of solvent, ionic strength and temperature on the extent of network formation and breaking.  This paper will summarize the results of stress relaxation study on gel formation of cereal beta-glucans, hydrogen bonding of hyaluronic acid and at pH 2.5 and some synergistic interactions between yellow mustard mucilage and four galactomannans. An attempt of quantifying the network density/quantity will be discussed.  
