Shahzad Hussain, J Food Process Technol 2013, 4:10
http://dx.doi.org/10.4172/2157-7110.S1.015

2" International Conference and Exhibition on

OIS, Food Technology,
C o e Blﬂ rocess & Gell Culture
Accelerating Scientific Discovery

October 28-30, 2013 Kansas City Marriott Country Club Plaza, USA

Effect of flaxseed gum on the pasting, thermal and rheological properties of rice starch
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Replacement of flaxseed gum at 3, 6, 9 and 12% levels was made in rice starch. The objective of replacement was to modify the
starch properties as an alternative to chemical and enzymatic modification. Rapid visco analyzer (RVA), differential scanning
colorimeter (DSC), Brookfield rheometer and texture profile analysis were used to investigate the different starch properties. In
the presence of flaxseed gum, peak and final viscosities were increased significantly as compared to plain rice starch. Although
there was no significant difference in the pasting time of different starch mixtures, but the pasting temperature was decreased
in the presence of gum. The DSC data of different blends showed that peak temperature increased as the level of flaxseed gum
was increased. This can be attributed to the slower gelatinization of starch in the presence of gum. AH (j/g) of starch blends
decreased linearly as a function of gum due to less starch with higher gum replacement. Data obtained from Brookfield rheometer
demonstrated as an increase in shear stress as a function of shear rate. Although, all the blends showed psuedoplaciticty of system
(n<1) but it was higher at 3, 6 and 9% gum levels, respectively. Overall, it can be assumed that flaxseed gum has helped to modify
the starch by increasing peak and final viscosities, increasing peak temperature and improving psuedoplaciticty of the system.
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