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Estimation and prediction of the physical properties for viscoelastic foods
based on their glass transition temperature
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Glass transition temperature has been mainly used for the physical property
control for glassy foods. The purpose of this study was to understand the relationship between glass
transition temEerature and physical properties of rubbery and liquid foods. Carbohydrate materials,
fruits, and bakery products were employed for the samples. Glass transition temperature of dry
samples investigated using differential scanning calorimetry and thermal rheological analysis. The
glass transition temperature increased with decrease in water content. From the results, glass
transition temperature for each sample in rubbery state and aqueous solution was calculated.
Viscosity of aqueous solution samples increased with decrease in water content and temperature. The
viscosity change for Newtonian fluid could be predicted based on the glass transition temperature.
In addition, caking and texture properties for rubbery samples were characterized by the glass

transition temperature.
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