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Polysaccharides derived from Red Algae have the ability to absorb water and form gel networks. They have been widely used to thicken and stabilize structures to obtain desirable texture of low fat food products. Their gel formation occurs due to double helices formation and aggregation. It has been shown that the rate of aggregation and gel strength increases with the decrease in charge density of the Algae polysaccharides: 𝛊-carrageenan > κ-carrageenan > furcellaran > agarose.1 
The application of shear forces during κ-carrageenan ordering and aggregation in known to have an impact on the final microstructure resulting in concentrated particle suspensions in non-gelling medium.2 Recently conducted rheological and calorimetric investigations of mixed κ-carrageenan/Maltodextrin Paselli SA2 sheared gels revealed that Maltodextrin influence κ-carrageenan helices aggregation and increased resistance to the strain deformation.3 However there is still little known about relationship between mixed κ-carrageenan gels microstructure and their mechanical properties. 
In these study mechanical properties of Algae polysaccharides mixed with Maltodextrin Paselli SA2 sheared gels were investigated by compression testing. We report the effects of components concentrations in gel mixtures, shear rates applied during production and storage conditions on final product texture profile (hardness, cohesiveness, adhesiveness, and chewiness). The aim of the research is to gain better understanding of correlation between mechanisms governing Algae polysaccharide mixed sheared gels microstructure formation and their mechanical properties.
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