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Studies on the Agar Gel in Canned “Mitsumame” —II.
Changes of Jelly Strength in the Agar Gel, While

Stored as Canned Contents, and Some Others.
By

Y4ji Inamvasu, Yoshio Kojima and Tomoyoshi SHIRAISHI

In our previous report we touched on those reagents which can retain the strength
of the jelly in the agar gel and their concentration. We have recently examined some
cans containing agar gel, fruits and heavy syrup put together which had been stored
for some 80 days at a temperature of 30°C.

The results obtained are as follows : The agar gel thus processed has no function
of preventing the syrup from permeating itself, but that without losing its weight.
Our sample has nothing particular either in taste or in odour. The pH value of the
syrup is less than 3.8 of that of the control syrup, but the jelly strength of the agar
gel is between 250 and 275 g/cm?, which is larger than that of the control agar gel.

When processed by means of 0.2% Na-Alginate, the agar gel is found to be most

effective in strengthening the jelly.
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Table 1. The composition of contents in the canned /"Mitsumame! which were obtained at a market.
Maker A B C D E
Can type (No.) fe #e £5 £5 5
Date of manufacture 22.3. 1958 | 17.4. 1957 | 18.3. 1958 | 14.3. 1958 | 14.3. 1957
Lapsed days 270 6C9 274 186 643
Total content (g) 217.0 210.9 324.2 328.5 3247
Syrup (9) 92.5 0.0 130.0 114.5 127.0
Solid (9) 124.5 120.9 1942 214.0 197.7
Agar gel (@) 78.7 99.7 84.1 111.0 119.3
’te’“ssflfd% Peas (9) 16.9 13.4 13.4 137 20.4
Fruits (o) 28.9 17.7 9.7 89.3 58.0
Degree of refractometer in syrup(%) 19.0 18.6 26.6 27.0 26.8
PH in syrup 4 .46 4.40 3.81 3.82 4.00
Degree of vacuumegauge in can{inch) 3.6 0 10.4 2.2 9.5
Jelly strength of agar gel (gr/cm?) 95.0 105.0 115.0 150.0 110.0
Condition of agar gel ™ — - - + +
ltems of fruits
Apple (pieces) 2.0 -— 3. 2.0 2.0
White peach (7 0.5 2.0 2 3.0 2.0
A remarke( Yellow peach (7 ) 0.5 — — 1.0 2.0
Red cherry (7)) 1.0 1.0 .0 3.0 3.0
Mandarin orange ( # ) 3.0 4.0 .0 9.0 7.0
*  — Formless, 4. Forms a cube. .
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Fig. 1. Changes in weight of syrups, fruits (peeled orange segments)
and agar gels.
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Fig. 2. Changes in percentage of fruits sugar.
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Fig. 3. Changes in PH of syrup.
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Fig. 4. Changes in jelly strength of agar gel.
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