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Abstract 
 
The Opuntia mucilage is classified as a hydrocolloid. Hydrocolloids are long-chained polymers (with great 
diversity) that form a gel or dispersion. Coating, gelling, stabilizing and emulsifying are a few of the many 
functional properties attributed by hydrocolloids. Hydrocolloids are used as additives to attain preferred 
mouthfeel, viscosity and texture in foods. The quantity and chemical composition of hydrocolloids might 
influence viscosity and functional properties thereof. 
 
The aim of the study was to investigate the ability of cactus pear mucilage, from different cultivars, to 
alter rheological properties.  
 
Mucilage from 42 cactus pear cultivars (Opuntia ficus-indica and O. robusta) were analysed in terms of 
chemical composition (yield, viscosity, protein and sugar content) and functional properties (gelling, foam 
capacity and stability, as well as emulsification capacity and stability). 
 
No gelling ability was observed, while some cultivars’ mucilage was able to stabilize foams and emulsions. 
Best performing cultivars were Gymno-Carpo, Algerian, Van As, Postmasburg, Malta, Amersfoort and 
Robusta.  
 
It was concluded that mucilage functional properties were influenced by chemical composition, since 
different cultivars had variable chemical compositions and viscosity values, leading to different functional 
properties. The food industry is seeking new sources of natural food additives. The application of cactus 
pear mucilage as natural hydrocolloid in food systems may be a valuable asset to both cactus pear 
producers and the food industry.  
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