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Abstract 

Studied the thixotropic properties of agar gel and determined the effect of sucrose and fructose on them. It 
was established that the thixotropy index of 1% agar gel is 46%, agarian gel with 60% of sucrose - 67% 
,agarian gel with 60% of fructose - 96%. Was made a calculation of the kinetics of degradation according to 

the procedure of Rebinder P.A. and Mikhailov N.V. and the recovery of the structure according to the method 
proposed by the authors. Experiments have shown that the agarian gel with 1% of concentration has good 

thixotropic properties. It was established that destruction of the structure takes place more intensively in the 
first period of the impact of mechanical load. The thixotropic properties of the agar gel have a great 

importance in technology of confectionery gel structure where at various stages observed unwanted transition 
from a sol to a gel and, therefore, under the influence of mechanical loading, this process may be broken, and 
subsequently recovered. 
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