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Abstract: Rheological properties of alginate (A) with mucilage from Opuntia ficus mucilage (M)
addition were evaluated. Dispersions of alginate and mucilage mixtures with different ratios
(100%A, 75%A.: 25%M, 50%A: 50%M, 25%A: 75%M and 100%M) and different concentrations
(1%, 1.5% and 2%) were prepared; these dispersions exhibited a shear-thinning non-Newtonian
behavior. Rotational and Oscillatory rheology test shown that the viscous modulus G”’
predominated over storage modulus G’, representing a liquid-like material. In all concentrations,
the slopes of G" and G trend to 2 and 1 respectively as mucilage ratio increased. The data fitted
well using the cross model, the parameter N0 shown a reduction as mucilage ratio increased. The
addition of mucilage provide a reduction behavior on the rheological magnitudes. This could be
due a dilution effect in mucilage dispersions below 3% concentration.
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