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Abstract ; Formation conditions and texture about the mixed system of oat B-glucan/isolated soy protein
(OG/SPI) were investigated. The results showed that the OG/SPI mixture formed thermoreversible gels on
storage for a period of time in 4 C and 25 °C,but cold storage conditions was better to the forming of gels.
Compared with the single gel OG,0G/SPI mixed gel system reduced development time,and a lower con-
_centration could form gels. When the mass fraction was higher and the mixture ratio was 8: 2, the gelling
properties of OG/SPI mixed gel was better. In addition, increasing pH value and adding fitting cane Ca’*
could improve the OG/SPI mixed gel texture properties.
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