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Tab. 1 Variation of drip in different raw materials in drip method

B A
B = %) By 05 1 15 2 25 3 35 4 45 5 55 6
L

——tm —10C 5.4 5.6 7.1 8.1 8.2 9.1 9.4 10.1 12.1 12.2 13.5 13.6
=& —18C 3.9 4.0 5.6 6.4 6.7 7.0 7.6 8.2 9.4 5.8 10.5 10.7
—10C 27.9 29.1 29.4 30.6 31.6 29.4 29.7 30.1 31.5 32.3 31.9 34.0

ax —18C 24.9 24.8 24.0 24.8 27.8 28.6 29.2 29.9 30.0 31.0 31.4 32.5
R —18kC 19.8 23.9 24.4 25.8 27.2 27.1 27.9 28.2 29.3 29.6 29.7 31.6
—18C 21.5 22.1 2z.8 23.2 24.7 24.5 25.7 26.2 27.1 27.4 27.8 28.7
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Tab.2 Variation of the solubility of salt solube protein in different raw materials
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EEE“ﬁ'?g(mg/g) Brgg o5 1 15 2 25 3 35 4 45 5 55 6
Fhsruag

—10C 61.8 60.5 58.9 55.2 51.8 47.9 44.3 41.2 37.0 35. 2 32.9 32.1

=& —18¢C 67.9 65.5 63.2 61.1 57.6 55.3 52.6 49.0 46.2 44.3 41.0 40.2
s —10C 18.5 15.4 14.4 13.8 13.7 14.0 12.2 10.0 9.2 9.2 9.0 8.3
—18C 22.7 19.2 17.4 17.5 17.0 16.4 16.0 15.4 13.2 12.8 12.3 10.9
—10C 20.3 17.9 16.2 16.3 16.2 15.9 15.4 14.2 13.6 13.8 12.8 11.7
PR £ BE

—18C 25.0 22.9 20.0 20.1 19.8 18.2 17.6 17.1 16.5 16.5 16.1 15.0
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Tab.4 Variation of jelly strength in different raw materials
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o 1 2 3 4 5 6

—-10C 163 153 149 142 137 122
—18C 191 183 179 170 162 156
—-10C 107 105 104 103 94 91
—18TC 109 109 106 104 100 95
-10C 138 130 123 117 112 103
—18TC 139 133 129 127 121 111
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Fig.1 Relationship between drips and solubility of salt soluble protein
A, —10CH#E; -, —18CHKK.
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Fig. 2 Relative velationship between drips and jelly strength
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