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Malva nut powder (Scaphium macropedum Beaum) was treated with distilled water, pepsin, 0.02 M
HCI, bromelain and 0.01 M phosphate buffer at 40°C for 16 h to remove native protein. 0.02 M HCI reduced more
protein content than distilled water, bromelain and 0.01 M phosphate buffer (P<0.05), respectively. Malva nut
gum was prepared by solubilized malva nut powder (MG), the water treated (WMG) and acid treated malva nut
powder (AMG) with 0.05M NaOH at 40°C for 16 h then freeze dried. Total protein content of malva nut gum,
MG, WMG and AMG were 4.48, 3.49 and 2.63 % (w/w) (P<0.05), respectively. Total phenolic content of MG,
WMG and AMG were 10.84, 8.01 and 6.31 % (w/w) (P<0.03), respectively. As analyzed by HPLC, the ratio of
galactose, arabinose and rhamnose of WMG was 1.0:1.37:1.35 which was not different from MG and AMG.
(P>0.05) The uronide content of AMG was 16.28 % (w/w) which was significantly higher than MG and AMG

(P=0.05). The differences in chemical compositions could result in different functional properties of these gum.

From the DPPH method, MG had higher antiradical efficiency (AE) than WMG and AMG (P<0.05).
The AE of malva nut gum had good correlation with phenolic content (r = 0.835). For the ORAC method, MG
and WMG had significantly higher antioxidant capacity (AC) than AMG (P<0.05). The MG had AC of 17x10"
pmole Trolox equivalent/ 100 g dry weight which was more than 1,000 times as compare to tropical spices. The
viscosity of 0.5 % (w/v) AMG was 29.6 mPa.s which was higher than MG and WMG (P<0.05). All malva nut
gum retained their viscosity (P>0.05) after heating to 50° C within 30 min, then cooling back to room
temperature. The emulsion capacity (EC) of malva nut gum was determined in o/w emulsion of aqueous phase:oil
phase (9:1) with 0.5 % (w/v) of gum in aqueous. The EC of MG, WMG and AMG were not significantly
different. The EC was not affected by the different in protein content of this gums in the tested emulsion system.,
When compared to commercial gum all malva nut gum had about the same EC as Guar gum (G) but was about 2
times higher than Arabic gum (AG). The emulsion heat stability was found from high to low as AMG,
MG>WMG, G > AG (P<0.05). The emulsion storage stability was found from high to low as G >AMG > MG
>WMG > AG (P=0.05). The emulsion storage stabilities were highly correlated with their viscosity (r = 0.981).

All malva nut gum exhibited about the same EC and emulsion heat stability as guar gum but better than AG.
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