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Abstract: [ Objective] This study aims to investigate the effects of three extraction methods-alkaline extraction, enzymatic extraction, and
acid extraction-on the properties of corn fiber gum (CFG)-pea protein composite gels. [Methods] CFG was extracted from corn bran using
the three methods. The gel strength, water-holding capacity, rheological properties, and microstructure of the CFG-pea protein composite
gels are evaluated. [ Results] The CFG extracted by enzymatic extraction increases the gel strength of pea protein gels from (27.20+2.45) g
to (65.80+2.67) g, and the water-holding capacity from (40.6043.40)% to (75.80£5.10)% . Additionally, it forms a more compact and
ordered network structure with pea protein, demonstrating superior viscoelasticity. In contrast, the CFG extracted by alkaline and acid
extraction contributes less to the composite gel properties compared with that extracted by enzymatic extraction. [ Conclusion] The CFG-
pea protein composite gel prepared with enzymatically extracted CFG exhibits the best overall performance.
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Figure 1  Gel strength
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Figure 2 Water holding capacity
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Figure 3

Rheological properties of different composite gels
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Figure 5 Microstructure of different composite gels
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