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8. Wettability
9. Solubility
10. Molecular weight
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2. Water activity

3. Bulk density

4. Tapped density

5. Cohesiveness

6. Hausner ratio

7. Compressibility index
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12. Total Phenolic Content (TPC)

13. Folin - Cicalteu

14. Total Flavonoid Content (TFC)
15. DPPH radical scavenging activity

1\

2o ssb 4 b esls 513 el 0 e 4 51 S Sl a o
sl o 4 Cand els S el esle 03 .05 8 St
oslizal OF 53 (5 pdy IVl Jlis ok S do)d
Y]

g s 10 N S
A5 ot T g0 059 e Ope50 -4-Y
OM

el 6l pas oy slad sl J5S50 055 et L
ol (kK Malvern)  [ple G 56 oKaus
Jsloes (6,8 o3l Cgr s eslinal Ly L6 Sasl,
wf oxms <l o3 ke oS ) Clile s S
,sq,pl.ﬂ\‘Q,uy'@.p);xd}buw\%é\ﬁs,g;ﬁ
s ol b bliie O3en g3, 315 ol a5 Ve gles
Wids Ve Do ko ol Jsle s bl pslie o050 @
G s (Ol ) 5pi sl ads 5 s v o
05,5 /80 e b s 5l e 25 8 Gl s alltl
Jslows 51 5ol 35 b olad sloee 2ol 3 .0l 3y 5
g e p S /e B ee) s 53 S gl
D] s s clle i ¥ ulely J5S050 855 5 A3 S

FT-IR) 505 g5k e ik V1Y

ol ..\.;.‘_93 tq..o'
ok St oS O s 1l Lads gl O g1 o plonil 61
b ety s 253 b Lo g s A8 55135515 50
b e WO s S bl e o
j“’fé Q))Lﬁwgﬂ.:lac@b .la...u}.? LAM}M&_A:L&;{‘LGJ
Gl KS& Oly .3 S 5 bl s, (OWIT Bruker)
A5 an S s om feer Bgee 028 s sl el
[Ve]

. . 12 . V(e
oMJ.):S@..& JSJ&ﬁ‘_;ﬁfoJUa‘—\\—Y
Sy ol Kl als foo G OLS 5 S o3l Gl
Sl 4l g 35y ojbas A oalinel S — b

e 3 ol eolel Jple SaS @ Jlge Il b s

11. Fourier Transform Infrared Spectroscopy
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Hydrocolloids are high-molecular weight biopolymers and they are applied in food formulations as
thickening, gelling, emulsifier, stabilizer and fat replacer. Plantago major L. seed is sorted in
Plantaginaceae family and have been used for a long time as wound-healing, immune-modulating and
antioxidant purposes. Various physicochemical properties of Plantago major seed gum powder including
water activity, bulk and tapped density, solubility and compressibility index and functional properties
including total phenol content, total flavonoid content and DPPH scavenging activity were evaluated. The
results of average molecular weight of Plantago major seed gum showed that molecular weight of this
gum was lower than xanthan, balangu and acacia gum and higher than sage seed gum. Presence of
glycoside bonds and carboxyl, methyl and hydroxyl groups were observed in FT-IR spectra of this gum
and approved previous studies on Plantago major seed.
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