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Research for favored texture of semi-solid foods
| agarjely withmilk

ST

Madoka HIRASHIMA

Abstract

The favored texture and hardness for agar jellies with milk were investigated by mean of sensory testing and fracture
messurement, respectively. Three types of jdlies were prepared with varying the quantity of milk. The agar jellies with a highest
quantity of milk had less fracture stress and fracture strain compared with those of agar jellies with less quantity of milk, while
having a higher Young's modulus. The sensory test panels of the sensory test preferred the agar jdllies with higher quantity of milk

because of their smoothness and better taste.
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Table 1 Weights of ingredientsfor sasmple milk jellies.

Sample name A B C
Agar/g 1.0 1.0 1.0
White sugar / g 6.0 6.0 6.0
Water /g 570 | 475 |285
Milk / g 380 |475 |66.5
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Fig.1 Stress-drain curve for an agar jelly with milk.
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Fig2 The paper of sensory evauation for a ranking
method.
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Fig.3 Fracture dress (black), fracture drain (white) and
Young's modulus (gray) for sample A (circle), B (square)
and C (triangle). Measurements were made at 20 °C.
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