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Effect of Xanthan Gum on the properties of
anionic and cationic tapioca starch paste

ZOU Jin-feng, CHEN Hai-ming, WANG Ying, LUO Zhi-gang”

(College of Light Industry and Food Sciences,South China University of Technology , Guangzhou 510640, China)

Abstract ; The effect of Xanthan gum on the viscosity , freeze—thaw stability and the rheological properties of cationic
and anionic tapioca starch were studied by using a Bradender viscometer and a Haake rheometer in the present
work.The results showed that the addition of Xanthan Gum increased the peak viscosity , breakdown value for two
kinds of cationic and anionic tapioca starch, but decreased their pasting temperature. The syneresis of cationic
tapioca starch paste was increased to a certain extent, which reduced freeze —thaw stability. However, Xanthan
Gum decreased the syneresis of anionic tapioca starch.After Xanthan Gum was added, the tana value of two kinds
of cationic and anionic tapioca starch gel decreased,energy storage modulus(G') increased,which made cationic
and anionic tapioca starch paste became more solid-like characteristics.
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Fig.1 The Brabender viscosity curve of anionic and
cationic tapioca starch paste with and without xanthan gum
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Table 1 The Viscosity characteristic value of anionic
and cationic tapioca starch paste with and without xanthan gum
PT
I H (C) PK/BU BD/BU SB/BU F/BU
ATS 66.1 771 37 651 1470
ATS/XG 57.1 1644 503 190 1359
CTS 57.5 885 656 187 396

CTS/XG 49.8 2524 1522 325 1297
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Fig.2 The drainage rate of anionic and

cationic tapioca starch paste with and without xanthan gum
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Fig.3 The SEM photos of anionic and

cationic tapioca starch paste with and

without Xanthan gum for five freeze—thaw cycles(500 x )
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Table 2 The rheological properties of anionic and

cationic tapioca starch paste with and without xanthan gum
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Fig4 The static rheological characteristic curve
of anionic and cationic tapioca starch paste with
and without Xanthan gum
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Fig.5 The dynamic modulus atlas of anionic and
cationic tapioca starch paste with and without xanthan gum
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Fig.6 The loss angle tangent of anionic and
cationic tapioca starch paste with and without xanthan gum
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