Gellan gum fluid gels for stabilizing snail meat particle suspension
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Snail meat despite its high nutritional value and protein content is consumed only as a delicacy in particular parts of the world1. Dehydrated snail meat powder could increase the potentially wider market distribution of snail meat. Snail meat powder (SMP), prepared by lyophilization and comminution of the raw material, exhibits high water-holding ability2, but the dispersion of the SMP in water, aiming to prepare instant soup formulations or similar products, results in relatively thin and unstable against sedimentation dispersions. 
To improve the rheological properties of the dispersions of such snail meat-based products and their stability, especially at low contents, fluid gellan gels could be considered an alternative to other more costly and less effective thickeners for suspending the dispersed particles3.  In this direction, the effect of gellan addition at very low content on the stability and rheological behavior of composite gellan gels incorporating SMP (1% w/w) was evaluated. 
The gellan concentration, the size of the meat particles, and the presence of NaCl were found to affect the stability of the gellan-based gels incorporating SMP. The composite gellan-SMP gels exhibited increasing final viscosity values with gellan concentration, while the addition of NaCl suppressed the viscosity values of the gels. The formation of fluid composite gellan-based gel was formed at lower temperatures compared to the gellan gel. The presence of NaCl resulted in very low viscosity values that may have induced the sedimentation process of the composite gel. On the contrary, the gellan concentration of the composite gels improved their stability over time. 
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