Effects of irradiation on rheological properties of different species of gum tragacanth.
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Gum tragacanth as a thickening agent is one of the most acid-resistance gums which are obtained as a dried exudate from a few species of Astragalus¹ . Depending on the gum source, various types of gum tragacanth exhibit different chemical compositions and rheological properties. The use of ionizing radiation as a method of increasing shelf-life of food products has been well accepted in many countries and nowadays γ-irradiation is a prevalent method in food industry² . Moreover, irradiation has an important influence on the flow behavior of hydrocolloid solutions³. In this work Iranian gum tragacanth exudate from three different Astragalus species (A. Rahensis, A. Gossypinus, and A. Fluccosus) was irradiated as powder with different doses (0-15kGy) of Co-60. Steady shear and also linear viscoelastic properties of 1% (w/w) aqueous dispersions of these irradiated additives were studied at temperature of 25°C.
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