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A Study on the Cooking Properties and Antioxidative Properties
of ‘Nikogori, a Readily Swallowed Gelatin Food
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Effects of materials and heating times on the breaking
strength of gels

The beef sample did not form a gel even after 240 minutes.
—&Pork (leg) —&— Chicken wing —@— Flatfish
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Fig.2. Effects of heating temperature and heating time on the
breaking strength of ‘Nikogori’ gels
Symbol r in graph denotes the correlation coefficient
obtained by the least-squares method.
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Fig. 3. Changes in the elastic modulus of ‘Nikogori’ sol during
gelation, ageing, and melting processes in samples ex-
tracted at 100C.
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Fig.4. Change in the elastic modulus of ‘Nikogori' gels cooled

for 60 min at 10T, for samples extracted at 100TC.
Symbol r in graph denotes the correlation coefficient
obtained by the least-squares method.
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Fig.5. Magnification of fig. 2 around the sol-to—gel transition.
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Fig. 6. Change in the gelation temperature with heating time.
Heating temperature 100T
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Fig. 8. Molecular weight distribution curve of ‘Nikogori' sol with
respect to the heating time determined with SEC
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Fig. 9. Change in the breaking strength of gels with the same

gelatin concentration as a function of time.
Each sample was prepared with the same final gelatin
concentration as that of the 10 min-boiling sample.
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Fig. 10. Effects of added seasonings on the breaking strength of
gels
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Fig. 11. Effects of the adding time of seasonings on the
breaking strength
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