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Effects of Glass Transition on Food Stability

ZHAO Xue-wei, MAO Duo-bin

(School of Food and Biological Engineering, Zhengzhou Institute of Light Industry, Zhengzhou 450002, China)

Abstract : Effects of glass transitionon the viscosity, diffusivityandreactionratewere discussedbriefly. Thenitsrespective
effects onphysical, chemical andbiological stability of foodwere reviewed extensively. Viscosity increased when temperature
decreased inthevicinityof glasstransitiontemperature (To), but diffusivitycoefficient of smallmolecularmaterialsdidnot decrease
further. Although food might lose their stability when glass transition took place, but glass transition alone could not be
consideredas the only genericrules established for food stability criteria. The foodwouldnot necessarily lose stabilityat Te even
if theredidoccur the glass transition. Physical stability canbepredictedwithconfidencebasedonglass transition, whilechemical
andbiological stability canhardlybepredicted just according toglass transition.

Key words glass transition food stability WLF equation
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