Influence of Some Parameters on Functional and Rheological Properties of Mixed Persian–Tragacanth Gums
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Biopolymer mixtures have been extensively studied for the last 20 years because of their importance in food properties and formulation. Despite many studies carried on various mixtures, it is still difficult to predict the behaviour of mixtures. Since the literatures about native Iranian gums (Persian gum and Tragacanth) are rare, and due to unknown properties of their mixtures, in this study the effect of different mixture ratios, pH, temperature and ionic strength on the rheological properties of soluble fractions of Persian and Tragacanth gums and their mixture over the range 0.5, 0.75 and 1% dry material was investigated. The results showed that these two gums are miscible at different concentrations and there was no phase separation even by application of centrifugal force. Moreover, the apparent viscosity of dispersions increased with increasing temperature up to 60℃, but at higher temperatures the viscosity diminished. The presence of mono and divalent ions caused a significant reduction on the viscosity of each of them as well as their mixtures, while trivalent ions caused decreasing in Persian and significant increasing in Tragacanth solution viscosity. The presence of these ions in Persian–Tragacanth mixture led to a weak gel network. Our observations showed that any change on pH over the range 3 to 7 did not have significant effect on viscosity of soluble fractions of Persian and tragacanth gums as well as their mixtures.
