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The physical properties of Gelatin sol and Gel mixed with Carrageenan (part4)

The effect of milk on the rupture properties of mixed gels using several

kinds of gelatin and r—carrageenan
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An investigation was made for clarifying the effect of milk on the physical properties of mixed gels

using several kinds of gelatin and r-carrageenan. The obtained results ware as follows.

1) The rupture stress of mixed gels using gelatins (alkali and acid processed gelatin) and car- .

rageenan-B (the sulfur content is high) for the addition of milk was higher than that of the control

mixed gel.

2) The rupture stress of mixed gels using acid processed gelatin and k~carrageenan A-(the sulfur

content is low) for the addition of milk was much higher than that of the mixed gel using g-car-

rageenan-B.

3) The values of the rupture stress of mixed gels increased with the ascent of the pH for mixed solutions.

4) The rupture stress of mixed gels using alkali processed gelatin and k-carrageenan—-A decreased

with the addition of calcium chloride, however that of the mixed gels using alkali processed gelatin

and s-carrageenan-B or acid processed gelatin and each k—carrageenan increased.

5) The rupture stress of mixed gels using alkali processed gelatin and k-carrageenan-B or acid

processed gelatin and each r—carrageenan decreased with the addition of casein.
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T1. TAWIRBEIFVEESY LD pH &2 A DR

\\\\\\\\\ ) WG HE—FY-A NG F—Fv-B
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H H — | HR 49, o] £
pH 5.87 6.17 5.92 6.09
Bt (X104 pa) 5.53 6.24 2.81 6.10
BE (m/m) 0.37 0.49 0.42 0.43 0.28~
H T OHMER (X10°pa) 1.48 1.23 0.66 1.41 0.90%*
WG R L 3 (X10% J/m®) 8.32 15.45 5.66 12.09 0.85*

**. P<0.01, *: P<0.025, ~: n.s.
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¥k P<0.005, ~: n.s.
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