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Studies on “Kyonin Tofu” (Mixed Gel of Agar and Milk)

Kazuyo Miyamawari, Masako Fujii, Masakazu Oku and Yoshio Shimoda

Canned fruit salad with “kyonin tofu” is one of Japan’s increasing canned goods for
off-season manufacture, The present paper describes the results obtained from some
investigative studies on this new products. Desirable conditions for its production are also
recommended,

1) Best “kyonin tofu” for canning is prepared by using 1.0% agar of high melting
point and 0.5% gelatin.

2) Milk component of either 10% milk, 10% skimmed milk or 5% unsweetened
condensed milk gave good results,

3) “Kyonin tofu” of brix of 15% is desirable, though 22% of the final concentration
of the product is best acceptable.

4) For adjusting pH of “kyonin tofu” , the treatment with 0.4% citric acid for 30

minutes is sufficient.
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D—ii?ffﬁﬁ%f@ﬁiﬁﬂilﬂﬂ* Table 1  Melting points of agar gels.
1.5%BFOOMNERINTILEA, Kinds of agar Melting point (*C)
%k@&ﬁ{&ﬂﬁgﬁ XU X Wakd's powder 76.0
BELOBRIOE BT LI-EREET F2 Manto’s powder 77.0
FITRT. BE2H0 BRAOKEMN S Manto’s cylindrical 74.0
(FREFIBEEIL 0.75 BULEA L T & A Shin Nihon Kaiso's granul 86.0
T ot Shin Nihon Kaiso's powder 86.0
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Table 2 Effect of agar concentration on the nature of gel.
Percentage Melting Gel strength Hardness
of agar point (°C) (dyne/cm?) (dyne/cm?)
0.50 84,0 7.45X10% 4.21X10*
0.75 87.0 2.23x10% 6,68 X10*
1.00 89.0 3.21x103% 9.50 X 10*
1,25 89.0 4,09%10% 1,03%10°
1.50 88.0 5.76x10% 1.41%X108
Table 3 Effect of the addition of gelatin on the nature
of agar gels.
Agar Gelatin Melting Gel strength | Hardness
(%) (%) point (°C) | (dyne/cm?) | (dyne/cm?)
1.50 0 88.0 5.49 % 10° 1.71X 10°
1.20 0.30 85.0 3.47X10% 1,26 103
1.00 0.50 84.0 2.53x%10° 1.06 X10%
0.80 0.70 84.0 2.05%10% 8.17X10*
0.30 1.00 83.0 3.16 X108
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Table 4 Effect of addition of milk and milk products on the nature of gels.

o2 Melting Gel strength Hardness
© point (°C) (dyne/cm?) (dyne/cm?®)
Milk 5.0 83.0 2,94X105 1.76 X103
Milk 10.0 83.0 2,49X%10° 2.15x10°
Milk 20.0 82.0 2,31x10% 2.00x10°
Skimmed milk 5.0% 84.0 2,76 X 10° 3.04X% 10°
Skimmed milk 10.0* 82.0 2,92X10° 2.15X10°
Unsweetend condensed milk 5.0% 88.0 2.45x10° 2,15%X10°
” condensed milk 10.0* 84.0 2.73x10% 8.17x10¢
Sweetend condensed milk 10.0¥ 82.0 1.86 x10* 1.71x10°
Skimed milk powder 5.0% 83.0 3.27%10% 2,90X10°

* Converted into the concentration of fresh milk,
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BRART ICONTRARET Table 5 Effect of sugar concentration on the nature of
U, By, WIS 2 @b gels.
ZHonic. Percentage ] Meltin Ge! strength | Hardness
OB b & THILII5~25  of sugar | point (C)f (dymefom®) | (dyme/om?)
ZDREBRIFTH -~ 748, FEROL 0 84.0 2.76 X 10° 11.1X10°
BREOBE, LI, VIV XLED 5.0 83.0 3.15X10° 1.35X 10°
ORAEEZ B EISHEORIE TG 10.0 82.5 3.28X10° 1,41X103
FEOMBNEEL SN 15.0 82.5 3.72%10° 1.48X 10°
= - 20.0 82.0 3.72X10° 1.82% 10
6) HEEROpHRE 25.0 82.5 3,97 X 10° 2.15%10°
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- - Table 6 Change of pH by citric acid treatment of gels
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Table 7 Effect of citric acid treatment on the nature of gels.

Peremage of | Scaking ame | Molior [ Gel sweneth | lrdnes
85.0 2.39X10% 1.56X10°%

0.1 Over night 8.0 2.35X10° 1.26X10%

0.2 4 85.0 2.39X10° 1.24X10°%

0.3 ” 85.0 2.31X10° 1,24%X10%

0.5 ” 8.0 2.35%X108 1.07 X 10*

0.4 30 min. 87.0 2.63X10° 1.56 X 10°

0.4 60 ” 87.0 2.59%108 1.56X10°

0.4 %7 = YBIBRICIODRFE LS VEAMOREE £ HITHEELE2°C, 3050REETAE 4
BiFRioNE NI EE&MHHAL.
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