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Abstract: The apparent and functional properties of the mixed gel

; IR

prepared with the thermal and ultrahigh-pressure were compared
by rheological, texture, scanning electron microscopy and other
analytical methods. The results showed that the g-glucan typical
gels formed by ultra-high pressure and thermally induced at the
total concentration of 7% and 8% , respectively, and the proper-
ties in water hold capacity, gel hardness, elasticity, chewiness
and internality of B-glucan mixed gel formed by ultra-high
pressure showed the more superior, in which the hardness of gel
formed by ultrahigh pressure was significantly stronger than gel
formed by thermal-induced gel (P<C0.05), while the oil hold ca-
pacity of the ultrahigh-pressure induced gel was obviously lower

than that of thermally induced gel (P<C0.05). In addition, the ul-

trahigh-pressure induced gel showed better {reeze-thaw stability,
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and a smooth, dense microstructure, which contained an uniform
pore with a smaller volume than the thermally induced gel.
Keywords: thermally induced; ultra high pressure; oat beta-glu-

can; mixed gel; gel properties
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Figure 1 The frequency sweep curves of g-glucan mixed gels prepared with differenttreatments
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The water and oil hold capacities of g-glucan mixed gels prepared with different treatments
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Figure 3 Textural properties of g-glucan mixed gels prepared with different treatments
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The water hold capacities of g-glucan mixed gels by different treatments in freeze-thaw cycle
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