Physicochemical properties of binary mixtures of xanthan, guar, pectin, CMC and HPMC in a milk system
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The polysaccharide hydrocolloids are used in many food products such as dairy and other milk protein containing foods for increasing viscosity and stability and improving texture. In this study, the hydrocolloids of xanthan, guar, pectin, carboxy methyl cellulose and hydroxy propyl methyl cellulose were used in binary mixtures at 0.25% in a reconstituted milk system. Rheological properties and colloidal stability (over storage time of up to 30 days) were investigated and compared. In this research a quantitative approach is introduced for determination of synergism between hydrocolloids. Hershel Bulkley model was able to model the rheological data for all samples with correlation coefficient over 0.96. In the most cases, milk and hydrocolloid mixtures had a non-Newtonian i.e. shear thinning flow behaviour. Only xanthan-guar and xanthan-pectin of all binary mixtures were found to have synergistic effects. The mixtures of xanthan with other hydrocolloids had a complete colloidal stability. 
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