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Abstract:In the thesis, reological properties of funoran form
Gloiopeltis tenax were discussed. The result showed
that the viscosity of funoran solution was raised with
the rising of concentration, solution was “non -
Newton” fluid, and when concentration reached
0.5%, the solution changed to a gel;, the optimal
temperature of heating up was 80 ; pH, freeze-
thawing and different extracting technique had little
effects; sodium benzoate, treatment with microwave
and ultrasonic wave had some effects to the
solution viscosity; funoran had strong synergy with
carrageenan, and the optimal proportion was 1 9.
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30min, , 60r/min

1.3.2
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, 60 30min,
, 60r/min
1.3.3
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pH 2345678910 11, 0.3%
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