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Abstract: The effects of sodium caseinate concentration, high acyl
concentration, and test conditions (compression speed and compressi

gels were evaluated. The results suggested that high acyl gellan/sodium

train) on' the visco

llan concentration, ion valence (potassium and calcium ions), cation
ticity of high acyl gellan/sodium caseinate mixed

seinate mixtures w ical shear-thinning fluids, and the apparent

viscosity decreased with increasing high acyl gellan concentration. With increasing cation concentration, the apparent viscosity of mixtures first

increased and then decreased. Compression speed had almost no influence on the hardness of mixed gels. Cohesiveness and springiness of

mixed gels increased with increased compression speed. The

increasing compression strain. The hardness and springine

concentration of sodium caseinate had almost no effect on

greater hardness and springiness of mixed gels. The gel for

ohesiveness of mixed gels increased to a maximum and then decreased with
ixed gels decreased with increasing sodium caseinate concentration. The
iveness of mixed gels. The higher the concentration of high acyl gellan, the

ned with divalent ions was stronger and required less material compared with that

formed with monovalent ions. The addition.of potassium ions had a weak effect on the water-holding capacity of mixed gels, while the addition

of calcium ions enhanced the water holding capacity.
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Fig.1 Viscosity as a function of shear rate for high acyl gellan
gum/sodium caseinate mixtures
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Fig.2 Apparent viscosity of high acyl gellan gum/sodium
caseinate mixtures with different cation concentrations
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