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Study of the effect of xanthan gum and guar gum on the physical

properties of pasta made from rice and corn flour.
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Abstract:

This study was conducted on two types of flour, corn flour and rice flour, to produce
gluten-free spaghetti macaroni. Guar gum was added at levels of (1%, 2%, 3%) and
xanthan gum was added at levels of (0.5%, 1.0%, 1.5%) to produce the macaroni. The
chemical properties of the flour used to produce the macaroni were studied, as well as the
physical properties, represented by weight and size after cooking, and the estimation of
the weight loss percentage. The effect of the types of gums used on those properties was
studied in detail. The results showed that the size of the macaroni for both corn and rice
spaghetti increased with the addition of increasing levels of xanthan gum. Likewise, there
was a positive correlation between the increase in the size of the macaroni and the
increase in the concentration of guar gum. Mixing guar and xanthan gums with corn and
rice flour resulted in an increase in the size of the macaroni to reach 385% and 330%,
respectively, when mixing 1.5% xanthan gum with 3% guar gum, while the size of the
spaghetti macaroni for durum wheat (control) was 372%. The addition of xanthan and
guar gums led to an increase in the weight of the cooked spaghetti macaroni for both corn
and rice, where the results were 324% and 278%, respectively, at concentrations of 1.5%
xanthan gum with 3% guar gum. The addition of xanthan and guar gums led to a
decrease in the loss percentage during cooking for both corn and rice spaghetti macaroni
from 13.0% and 13.5% when 0.5% xanthan was added to reach 6% and 6.5%,
respectively, when adding a concentration of 1.5% xanthan gum and 3% guar gum, while
the loss for wheat macaroni was 6.3%.

Keywords: wheat flour, rice flour, corn flour, guar gum, xanthan gum.
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