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In the last decade, the customer demand for natural gums from plant sources has been extensively increased. However, some of plant gums have several technical problems such as low solubility and low particle uniformity. Karaya (Sterculiaurens) plant gum with many functional properties mainly used in cosmetic and pharmaceutical products rather than food products. This may be due to its strong swelling properties and weak solubility. The main objective of the current study was to investigate the effect of different modification processes on solubility, swelling index, average droplet size, color, emulsifying characteristics and rheological properties of different modified karaya gums were compared with the control (non-modified Karaya gum). The applied modification processes included the microwave and protein conjugation (using whey protein isolate (WPI) and soy protein isolate (SPI) (1:0, 1:1, 1:2 and 1:3)). The results indicated that the conjugation of karaya gum with WPI and SPIled to significantly (p < 0.05) improve the gum solubility as compared to the control. The protein-conjugated gum showed higher emulsifying properties and lower apparent viscosity than the control. The oil in water (O/W) emulsions stabilized bythe protein-conjugated gum showed relatively small droplet sizeas compared to the control emulsion. The results indicated that WPI conjugated-karaya gum (1:3) and SPI conjugated-karaya gum (1:1) showed the strongest emulsifying activityamong all modified and non-modified samples. The present study recommends the protein conjugation as an effective method for improving the physicochemical and functional properties of Karaya gum. 
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