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Fig. 2 The effect of different electrolytes on the water— hold-
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Tab. 3 The effect of electrolytes on the melting and solidifying points of the mixture
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15.0 49.0 39.4 9.6 8.7 71.0 12.7 60. 0 44.5 15.5
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Study on the Interactional Properties of Gelatin— Carrageenan Systems

ZHOU Ai-mei, LIU Xin, LIN Ri-gao, CHEN Yong-quan, PAN Ke, ZHAO Qiang-zhong
(College of Food Science , South China Agric. Univ. Guangzhou 510642, Guangdong)

Abstract: The paper reports a study on the gelling properties of gelatin— carrageenan systems and the effect of pH and
electrolytes on them. The results showed that the gelatin— carrageenan system had good gelling ability, the gel strength
increasing with the ratio of gelatin to carrageenan between pH 6 to 10, and peaking at the ratio of 5 to 3. In the system
where the ratio of gelatin to carrageenan was 1 to 1 and the pH valuewas 7, gel strength was constant through pH 5 to 11
while the water—holding ability increased with the rise of pH value, and on the contrary, both the melting point and the
solidifying point decreased with much temperature rehystersis between them. The addition of electrolytes at low level
could increase the gel strength and the water—holding ability of the mixture of gelatin and carrageenan, while the melting
point and the solidifying point of the gel of this mixture increased with the rise in electrolyte cncentration with the tem-
perature difference hysteresis between them decreasing contimuously. Moreover, the effect of electrolytes on the gel

strength was related to the pH value of the systems.
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