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Abstract ; In this paper,the influence of guar gum 0 ( control group) ,[ (0.3% ,0.6% ,0.9% ,1.2% and 1.5% ) Jon the textural

and rheological properties of the mixed dough with 35% potato content were investigated.The results showed that the modified

dough was a pseudoplastic fluid with shear thinning characteristics. The addition of guar gum could reduce the hardness of

dough , improve the tensile properties,increase the modulus of elasticity and viscosity, reduce the tangent value of loss angle,

strain value and creep compliance, increase the content of high polymer in dough and the degree of polymerization. Among

them, the mixed dough with 0.9% guar gum had a moderate hardness and the largest tensile distance.The elastic modulus and

viscosity modulus were close to the control group with good viscoelasticity. The strain value, creep change rate and creep

compliance were the least,indicating that the dough has high internal strength and strong resistance to deformation under the

action of external forces.The creep recovery rate and resilience flexibility of dough were the highest,and the dough had strong

recovery ability after removing external forces.Therefore, the mixed dough with 0.9% guar gum was suitable for potato staple

products.
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Table 1  Effect of different proportions of guar gum on texture properties of dough(n=3)

JIUR TS i i (% ) B (g) S ML (g) Zhk
O(XFHRLL) 3171.37 +118.17" 46.40 231" 501.80 +12.83" —415.81 +31.40°
0.3 2220.24 +200.47" 48.13 +3.98" 37591 +13.74" —744.97 +72.08"
0.6 2042.20 =344.31" 4727 £2.28* 345.04 +23.74" - 646.07 =101.66"
0.9 242424 +164.11" 46.80 +3.64" 408.92 +28.18° -503.68 +52.67°
1.2 2762.39 +315.78"" 46.44 +1.93° 452,02 £11.13" —619.74 £92.27b°
1.5 2930.46 +111.52" 46.30 = 1.39" 543.79 +88.07" - 814.49 +66.65°
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Table 2 Effect of different proportions of

guar gum on tensile properties of dough(n=3)
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Fig.1  Scanning results of dough frequency

with different addition amount of guar gum
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