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Fig 2 Effect of different percentage of Guar, Xanthan
& Pectin on amylose content of rice flour (Neda)
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Fig 1 Effect of different percentage of Guar, Xanthan
& Pectin on amylose content of rice flour (Nemat)
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Graphical Analysis Results - 20190901
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Fig 3 Effect of Guar, Xanthan & Pectin on Gel
consistency of rice flour (Nemat)
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Fig 4 Effect of Guar, Xanthan & Pectin on Gel
consistency of rice flour (Neda)
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Fig 6 Overview of the viscosity curve in Neda variety with different percentage of Guar(a), Xanthan(b) & Pectin(c)
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Tablel viscosity parameters of Nemat variety under different percentage of Guar, Xanthan and Pectin

Breakdown Viscosity Peak Viscosity
%0.9 % 0.6 % 0.3 %0 % 0.9 % 0.6 %0.3 %0
ab, 391b 328d 375c 389 3833a 3540b 3427b  3279¢
ab, 134e 160e 138e 389 3145d 3299¢ 3236¢c  3279c
ab, 460a 338d 390b 389 3396b 3157d 3197d  3279¢
Setback Viscosity Final Viscosity
% 0.9 % 0.6 % 0.3 %0 % 0.9 % 0.6 %0.3 %0
ab, 2860c 2966 b 2970b 2643a 6693a 6505b 6397b  5921c
ab, 2734d 2887c  2988b  2643a  5879d 6186¢ 6223¢  592lc
azb; 2500e 2680d 2879c 2643 a  5896d 5837d 6075¢  592lc

a;: Guar (0/3,0/6,0/9) a,: Xanthan (0/3, 0/6, 0/9) as: Pectin (0/3, 0/6,0/9) b;: Nemat

Table2 viscosity parameters of Neda variety under different percentage of Guar, Xanthan and Pectin

Breakdown Viscosity Peak Viscosity
%09 % 0.6 %0.3 %0 % 0.9 %0.6 % 0.3 %0
ab, 710a 625c¢ 651b 696a 3625a 3341a 3176b  3052c
ab, 618c 633c 550d 696a 3135b 2837d 3047¢  3052c
asb, 666b 664b 698a 696a 2961d 2919d ~ 2970d  3052c
Setback Viscosity Final Viscosity
%0.9 % 0.6 %0.3 %0 %0.9 % 0.6 % 0.3 %0
aby 2104c 2144c 2216b  2044d 5728a 5485a 5392b  5095¢
ab, 2137¢ 2503a 2176c  2044d 5272b 5339b 5223b  5095¢
asb, 2039d 2106¢ 1963 2044d 4999d 5035¢ 4933d  5095c¢

a;: Guar (0/3,0/6,0/9) a,: Xanthan (0/3, 0/6, 0/9) a;: Pectin (0/3, 0/6,0/9) b2: Neda
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Fig 6 Effect of Guar, Xanthan & Pectin on Peak
viscosity of rice flour (Neda)
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Fig 5 Effect of Guar, Xanthan & Pectin on Peak
viscosity of rice flour (Nemat)
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Fig 9 Effect of Guar, Xanthan & Pectin on Final
Viscosity of rice flour (Nemat)
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Fig 7 Effect of Guar, Xanthan & Pectin on
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Nowadays, gums are used in cereal and flour products to replace gluten by
optimizing physicochemical and rheological properties. In this study, with the aim
of improving the rheological properties of the dough compared to the control
sample, the effect of different concentrations of guar gum, xanthan and pectin gums
(0.3, 0.6 and 0.9%) in terms of weight / weight percentage based on rice flour of
Nemat and Neda cultivars was examined. Based on the results of the viscosity

Keywords: properties, the highest Peak viscosity is in Nemat and Neda cultivars with the

addition of guar (0.9%) and the lowest Peak viscosity is in Nemat cultivar without
Guar, adding gum or control sample. The results show that with increasing guar and
Hydrocolloid, increasing the concentration of added guar, the tendency to absorb water increases
Pectin, and the volumetric expansion of the dough will increase. The greatest effect on the
Rice flour, rate of breakdown viscosity was observed in Nemat cultivar with the addition of
Viscosity, xanthan gum and the highest rate of breakdown viscosity was observed in Neda
Xanthan. cultivar with increasing guar (0.9%). Due to the decreasing trend on the rate of

breakdown, we find that xanthan is not a suitable hydrocolloid to improve the

rheological properties of rice flour paste of Nemat cultivar. The highest rate of
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setback viscosity was observed in both Nemat and Neda cultivars with an increase
of 0.3% and the lowest rate was in the control sample. Comparison of the average of
statistical data shows that the highest final viscosity in both Nemat and Neda
cultivars with an increase in guar 0.9% and the lowest in the control sample. It can
be concluded that increasing the gums used in this study increases the tendency of
the final product or product to dry after cooling.
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