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To investigate a new possible usage of curdlan as a food ingredient, several gels which contain

some other polysaccharides were compared their physical property each other. As increasing concentra-

tion of curdlan, than syneresis of the gel decreased.

The syneresis of gels suppressed by mixture of carrageenan or xanthangum. The rupture energies
of pure curdlan gel and of carragenan gel were high. ‘While, the rupture stress, rupture strain and
rupture energy were decreased when these two saccharides were mixed with curdlan.

Observing the scanning electron micrographs, the dense network structure of curdlan gel became
rough when carrageenan was added. When xanthan gum was mixed to curdlan, the -elementary fibril
structure of gel was found to be random. The change of physical properties of curdlan gel observed
‘would be gharacterized by the change of the curdlan gel structure. ’ |

F—J—F: H—F5 Y curdlan; # S F—JF v carrageenan; % ¥ ¥ & ¥V 4 A xanthangum; T rup-
ture; {BA 70 mixed gels; EEAE T-HEBHE scanning electron micrographs
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