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The aim of this study was to optimize the extraction process of gum or hydrocolloid from
Yanang leaves and charactering its compositional, structural and functional properties. Yanang

(Tiliacora triandra) is a vegetable and used particulary in the cuisines of the northeast of Thailand.

The optimized extraction was solid:water ratio 1:6.6, temperature 85°C and extraction time 100
minutes. The major constituent monosaccharide of Yanang gum was xylose and small amounts of
other neutral sugars. The dominant structure was established as B-(1——)4) and B-(1——)3) linkage
using methylation analysis and this structure was confirmed by FT-IR. The FT-IR spectras of Yanang
gum was similar to that of xylan. Increasing in Yanang gum concentration increased viscosity and gel
strength. Viscosity was decreased at high temperature. Yanang gum also increased viscosity and gel
strength under acidic condition (pH 3-5) whereas viscosity and gel strength decreased at pH > 5. The
addition of NaCl and CaCl, significantly decreased viscosity and gel strength. In addition, the presence
of sugar increased viscosity and gel strength with increasing sugar concentration. Yanang gum
exhibited shear-thinning flow behavior and the extent of shear-thinning was concentration dependent.
The mechanical spectra of Yanang gum at low concentration (0.5%) was typical of semi-dilute to
concentrated solution. However, with increasing concentration, the solution tended toward a weak gel
behavior. Using Yanang gum is a stabilizer in chocolate ice cream. The results showed that Yanang
gum at concentration 1% is accepted by panelist from sensory evaluation including color, odor, favor,
appearance, texture and overall acceptance. It was not significantly different from carrageenan that
was a commercial stabilizer. Furthermore, Yanang gum gave a suitable viscosity and %overrun in

chocolate ice cream that were effective to get a smooth texture and retard recrystallization.





