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Effect of pH Value on the Gelation of a Rutin—containing Gelatin Solution and
on the Crystallization of Rutin
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A study was carried out on the interaction between rutin and alkaline—processed gelatin to improve buckwheat
cooking. Gelatin samples containing different amounts of rutin were prepared and gelled under various pH condi-
tions. The rupture property and gel structure of these rutin—containing gelatin samples (rutin-gelatin) were ana-
lyzed by a rheometer and scanning electron microscope (SEM), while rutin crystallization in the gel samples was
observed by an optical microscope.

The rupture property of the rutin—gelatin samples depended on the amount of rutin crystals appearing and on
the pH value of the gel. A slower appearance of rutin crystals was evident when a higher protein and lower rutin
concentration were applied. The crystals that appeared were also smaller by this slower crystallization. SEM ob-
servation showed, a thick gel structure like an aggregated gelling network in the high-concentration rutin—con-
taining sample, whereas this structure was never apparent in a gel sample without rutin.

The gel structure was therefore changed by the addition of rutin. These results strongly suggest the formation
of a rutin—gelatin complex under our experimental conditions.
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