Influence of Extraction Temperature and pH on Physical Properties of Durian Seed Gum
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Abstract 

Commercial plant-gums are obtained from the seeds or by tapping or collecting them from the surface of several species of trees & shrubs, mostly found in arid & semiarid environments. The physical and functional properties of seed gums leaves such as guar, pectin and cellulose used as thickeners, stabilizers, gelling agents and emulsifiers in food systems are influenced by the extraction and purification conditions. Therefore, the effect of extraction variables namely temperature (10-60 °C) and pH (4-9) on the physical properties (i.e. color intensity and rheological properties) of durian seed gums was investigated in the present study. The results indicated that the changes in pH significantly (p < 0.05) influenced the viscosity of durian seed gum. The viscosity of durian seed gum significantly (p < 0.05) increased with increasing pH from 3 to 6.5 and from 8.3 to 10; whereas the viscosity of seed gum solution significantly (p < 0.05) decreased at pH between 6.5 to 8.3. The results showed that the highest viscosity was recorded at pH 6.5. This could be explained by the fact that galactomannan can degrade and lose viscosity at high and low pH. As shown in results, the viscosity of durian seed gum significantly (p < 0.05) decreased when the temperature was increased from 10 °C to 60 °C. The results also indicated that the durian seed gum solution provided the highest viscosity at 10 °C. It should be noted that the increase in extraction temperature resulted in increase the color intensity of durian seed gum solution.  
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