KONJ AK- ADDED FOODSTUFFS The present invention relates to foedstffs whi ch
contain konjak and to a process for preparing 5 the same. Mre
particularly, it relates to a process for preparing foodstuffs (su%h:agrurhmbcr
hanmburgers or the like) to which konjak is added w thout adversely

affecting their taste. The foodstuffs arelthereby rendered | ower in

calories. 10 .Konj ak has been utilized in food for many years.

Most recently, attention has focused on the usefulness of konjak because of

its non-calorie and/or dietar EGNGAK-AREERE Hedever, it is true to say

t hat konjak has so far been used nDstIy tn a board i ke forn1prOV|ded as

daily food. No substantl use _has been de of teri for
processed foodstuffs, %xBﬁﬁF@nttégﬁﬁga&ﬂﬂ %¥?ﬁk£b EQSE§FHF%§

"t her eby toilnwhichtsomEauhlhongaktand tto tahepfoaoeksd uféx pneﬁ@ringnprove

physi cal prop | e fo Qhyt ol1d@lsop, QF lorie
control . %ne ?ga%éso%a %r tﬂg%ngL%beCP%%trli?ﬁe%I 63:n 4%{/ 2 Q %?%g konj ak
raw material s f%%cmr%BaRbh9aR°96ﬁﬂéﬁ§s disgich fag hﬁﬂ?%@g%ﬁ%cessehefoodstuff

25 ingredienticdy tO00RighTxadgbki 1@s daaed aaggfb\p@had%ré‘@ﬁgr ding to a
conventi onal ég%clfor Eﬁﬁfgrkng konjak, 900 to 1200 litres of water are
k

added to aboutBFE&Y R S TPﬁeﬁRﬂQﬂ?qﬁﬁfrﬁSﬁLﬁEﬁF§ ¥wollen to
make konj ak pasimiersh fIowes in 6%1otid@. lime is then added to and ni xed
wi th the konjak powder. u I h it ur LN cont ai ner,
a noul di 1§ box or the llé@&gg@ ﬁggté e%tgg ﬁéﬁ%ﬁf&turé&%f g%ﬁuTgFérr] for
about 60 m nut¥eR 1D Most recently, attention has focused on the

'(‘.

usefulness of konjak because of 1ts non-calorie and/or
dietary fibre properties.
However, it is true to say that konjak has .
15 so far been used mostly in a board-like form provided (
as daily food. No substantial use has been made of
konjak as a material for processed foodstuffs, for
example, to add konjak to other foodstuffs thereby to
impart its peculiar texture to the foodstuff, to
20 improve physical properties of foodstuffs or to use as
a "liaison" or for calorie control.
One r=ason for this may be that the
. technoleogy for adapting konjak raw materials, such'as
b konjak powders, etc., for use as processed foodstuff (_
25 iugredients or foodstuff additives has lagged behind.
According to a conventional method for
preparing konjak, 900 to 1200 litres of water are added

s
£

to about 30 kg of konjak powder, the resulting mixture
~1s swollen to make konjak paste and from 3 to 6% of
30 lime is then added to and mixed with the konjak
powder. Subsequently, the mixture is placed in a
container, a moulding box or the like and heated at a
temperature of about 80°'C for about 60 minutes to
obtain konjak. This process has been used from old.
35 In cases where konjak powders are used as
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obtai n konjak. This process has been used fromold. 35 In
€ases wher.e konj ak powders ‘are used as -2 food materials for other
Urocesseéxﬁoodstuffs etc., there have been adopted, for exanple,

techni ques of finely d|V|d|ng konj ak into powder and addi ng such fine
konj ak powder to the foodstuff, or swelling 5 konjak in water and addi ng
the resulting konj ak paste, or adding |in€ to konjak and addi ng the

resul ting konjak paste. However, these techniques are associated with

probl ens. For exaiple téPfaf%nf@¥ gﬁﬂasngéc@@&e&ofoo@§£ﬁ§§seVSEcat the

stage of final produ S SO state remains, or a snell of
sl aked i me usédﬂaéeah%%¢|B$¢?|ﬂ%°E§@%t foF R¥ATRKer cRBFRRIAYRPS AL taste of

t Ihgeprgguct detﬁﬁ@fﬁ@ﬁbﬁf@g%ﬁﬁm Pthis ?maeﬁeslnaomm%dng heuehkal i ne
cor di nt.o [l
be added to footsRufFenhak R??#é?t% begﬁ 5?8%? §¥?rL$feﬁwgfgv§%ntﬁgL5ﬁ |¥
woul d be d Irabéfjan andwaveh gn@aaedlagDUheSrésulthngphopmsbspeste
i nprovi ng physica i es
284 PRS S@+@3t$%n£8ﬂigﬁ Lh&gaaa Céh8r PEsGRURhs. AS @

result of extendfv 0 Ways o onja
Wi t hout adversekgnadkepashg.-their taste, the present |nventors have found

that by adjusting the pH yakugee! kRDbakedshnigdsseate whbbbnate range of

from9.0 to 10.3, the problens of alkali _taste o
with prgblems For example, %he L B kemghhgntgétur% can be

10 gelled even at the stage of final products so that the
W paste state remains, or a smell of slaked lime used as a
solidifying agent for konjak remains, or the taste of
the produet deteriorates because the pH is inclined
toward the_alkaline side.
15 Accordingly, the amount of konjak which
can actually be added to foodstuffs has hitherto
been greatly limited - even though it would be
desirable to add much greater amounts for the purposes
of improving physical properties or controlling
20 calorie counts.
As a result of extensive investigations
into ways of adding konjak to foodstuffs without
adversely affecting their taste, the present inventors
1\  have found that by adjusting the pH value of konjak
25 paste to within the range of from 9.0 to 10.3, the
problems of alkali taste or paste-like texture can be
A&; ' prevented. ) '
According to the present invention there is
provided a foodstuff comprising a mixture of a
30 calorie containing component and a non-calorie
contalnlng component,
- said non-calorie containing component
‘consisting of from 1-50% of a water swollen unheated
konjak paste, .
35 ' said konjak paste consisting essentially



prevented. According to the present invention there is prOV|ded a foodstuff
conprising a mxture of a 30 cal ori e containing conponent and a
non-cal ori e containing conponent, said non-calorie containing conpqzﬁnt
consisting of from 1-50% of a water swollen unheated konjak paste, _
sai d konjak paste consisting essentiaklg - -3- of konjak flour mxed wth
water and a basic amno acid, a basic salt, or a mxture thereof, said

konj ak paste having a pHin the range of from9.0 to 10.3. 5

The present iafvéaiisk filrave migrerl iwlictsh avaptrenc esrsd f @ rbaos Del uaih o a

konj ak- added ot taiffa i b COMEL £S5 4Alre [ASLLGE an unheat ed konj ak

paste by nixi ng Konjak flour, & anount

wat er fcient to: 10 cause

the konjak flour to swsididhdepniasagte dfﬁf”ap%@mHaMnbh%chr@hg@ basi ¢

salt, or a m@fttf_r;e;,ﬁfgeroeqfo @adjyusting pH of the resulting mxture to a
range of from9.0 to 1 and | eavjn é%f:he H ad%usted m xture to stand to

cause thé@ konjak flour Q?sﬁﬁﬁﬁegﬁﬁfq

ks her RERPHLT g the konj ak

paste into aproadss fouohrmivarisd amqnm-chai@ednfmhsfmﬂ:s_twﬁich and (c)
cooki ng the %%%%fygégzned konj ak- containing mxed foodstuff.
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(a) forming an unheated konjak'paste'by
mixing konjak flour, an amount of.water_sufficient to
cause the konjak flour to swell and dissolve, and.a
basic amino acid, a basic salt, or a mixture thereof
adjusting pH of the resulting mlxture to a range of
from 9.0 to 10.3; and leaving the pH adjusted_mlxture
to stand to cause the konjak flour to”sweil

v

sufficiently; | -/

(b) incorporating the-konjak paste. into a
food or food material to provide a mlxed foodstuff and

(c) cooking the thus obtalned kon]ak-
containing mixed foodstuff. _

It is necessary for the pH of the konjak
paste to be within the range of from 9.0 to f0.3,
preferably from 9.5 to 10.2. In a preferred _
embodiment, the thus-prepared konjak paste is allowed

to stand at 20 to 25°C for at least 1.5 hours, more :)

preferably for 2 to 4 hours, after the above-mentioned
pH adjustment before ‘being used. . .

Representatlve embodlments of the present
invention for preparing pH- controlled konjak paste are
described below. _ _ _ _

(1) To konjak powder is added a 20 tn 40~
fold amount of water so as to swell and dlSSOlve ths
konjak powder. Basic amino acids and basic salts ag-
added to the resulting konjak paste. The mixture is
thoroughly mixed. Alternatlvely, o

(2) . Basic amino. acids and ba51c salts are
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20 - I't is necessary for the pH of the konjak paste to be within
khe rangetof from9.0 to 10.3, prefierably from9.5 to 10.2. In a preferred
enbodlneht4 the thus-prepared konjak paste is allowed to stand at 20 to 25
Cfor at least 1.5 hours, nore 25 preferably for 2 to 4 hours, after the
above-nenti oned pH adjustnent bef ore bein% used. Representative enbodi nents
of the present invention for preparlng pH:control |l ed konj ak paste are

descri bed below. 30 A (1) To konj-ak pemder |s added a 20 to 40-
fold anount of 0 t di ssol ve, t omder. Basi c
am no aci ds an asgclhc‘?esda % Vgarég%dld‘eza ?%%“tr e%fulﬁ n%o ?)%st e. The

m xture is thortdghlof rﬁ%e:tﬁk Arqwdenat i \/Eley k@sjak powder lS $2911dasic

anmno aci ds ang R s sl Jea e the ~Fo di fhygter in an anount of
20 to 40 times fhatlbf konj ak pomd%r SL §§k powder is swollen and

di ssol ved in tHe 5eRatd &mlutlon Alternatlvely, 5 (3)
Appropri at g anounts of bagic FPPoRe e b asd OB abdSi @ aniSVi ousl y

the.resul ting SGWiGr v mﬁ%cot : iwffe'a?wa%?ﬁé‘%ﬁ& R b ok Tt e
basi ¢ am no acmmvdeam basia0 1ip 4Gdldlsd tdmewitn.of maetemrnrnertleax cedded bed
above, konj ak powdsre andAlddld QARUES GhifuldePaRE PUAP AL ve

the konjak powder, the basic amino acids and basic

10 salts therein. _

W ' In a manner as described above, konjak
powder and alkali agents (i.e. the basic amino acids
and basic salts) are swollen and dissolved to prepare
-konjak paste having a pH of from 9.0 to 10.3, more

15 preferably a pH.of from 9.5 to 10.2.

Suitable basic amino acids for use as the
alkali agent in the present invention include
arginine, histidine, 'lysine, citrulline and ornithine.
Arginine and lysine are particularly preferred.

20 Any basic salts may be used so long as they

" are suitable for foodstuffs, but basic phosphates and
organic acid salts are preferred. For example, sodium
carbonate, sodium bicarbonate, calcium carbonate,

\ disodium phosphate, trisodium phosphate, dicalcium
25 'phosphate, tripotassium phesphate, sodium
polyphosphate, sodium citrate and sodium lactate, are

e

s

o most preferably used.
In order to glve a bufferlng effect, acids

such as citric acid or lactic acid, or acidic salts

30 such as sodium dihydrogenphosphate or potassiuwm
dihydrogenphosphate may also be used in a suitable
combination to finally adjust the pH of the konjak
paéte'to a value within the range of from 9.0 ‘to
10.3, preferably from 9.5 to 10.2.

35 . According to the present invention, the alkali



and basie salts) are swollen and dissolved to prepare kohjak ‘paste having a’
pH of from9.0 to 10.3, nore 15 preferably a pH of from9.5 to 10.2, -~
Sui t abl e basic am no acids for use as_tPe_aIkaIi agent in the presegr v
i nvention include arginine, histidine, l'ysine, citrulline and ornithine.
Arginine and lysine are particularly preferred. 20 ° Any basic
salts may be used so long as they are suitable for foodstuffs, but basic
phosphat es agrethtorigaiho i Froont ttheadie iyl sIOreOEERIE sodi um
carbonat e, sodi um bi carbonate, cal ci um carbonate, disodi um phosphate,

tri sodi um pidddgliates, diissatidiednatiove pmsdatsed rdimRi138 drimmphosphat e,

sodi um pol yphosphat e, sodiumcitrate andsodium | actate, are nost preferably
used. I n ofg@Pingtdionpe a buffering effect, acids such as citric acid or

| actic acid, or acidic salts 30 such as sodi um di hydr ogenphosphat e or

pot assi um di hydr oge e Pat ©dpndiako Pas tes srriiesa depieratiling axpdyi nation to
finally_adjust. the pH of .the konjak paste to a value within the range of
from9.8 t%l__f& Q,r}' ﬁ?’@f é‘r%l]}ﬁg(%ﬂtg 34 dsimegesgary that an amgdrding to
the present _inventjqn, the aJkali .~ 5 agent is chosen fromthe basic salts
for foodst 5?9‘%5&4 i%{]?é's tg‘t?s?ﬁsd‘&?da%é’eaﬁd’q@-%éd deatqrpined by

conbi natio i p f. konj_a ast.e variesg,dependi ng upon 5 kind of the
al kal i ageﬁf?gﬁ?gg gg@@?@é Vot apséﬁgaﬁﬂuﬁakail agent. -
In the present invention, 1 to 50% of konjak paste
prepared to show a pH in a range of 9.0 to 10.3 is incorporate&w)

10 into raw food materials and the mixture is processed, whereby

foodstuffs free of deterioration in taste due to alkali and ;;

substantially free of konjak-like texture or konjak
paste-like texture can be obtained. Thus, excellent low
calorie foodstuffs can be provided according to the present
15 invention. )
In the present invention, approximately 1 to 50%
of konjak paste is added to raw food material such as meat
for hamburger, meat for sausage, fish meat, etc. The ;J
mixture is then prbcesééd_by heating, steaming; etc. to
20 prepare konjak-added foodstuffs.
The konjak paste controlled to the pH range in lg’

accordance with the present invention can be added to
various foodstuffs to make assistance in calorie control.
In addition the;eto, the konjak paste can be added to

25 marine processed foodstuffs or meat processed foodstuffs to

improve their taste, texture, water-retaining properties,



requi red for the desired pH be previously determ ned by preparing konjak
paste usihg an al kali agent. In the present invention, 1 to 50% of konjak
past e prepared to show a pHin a range of 9.0 to 10.3 is incorporated 10
into raw food materials and the m xture=i$ processed, whereby foodstuffs
free of deterioration in taste due to alkali and substantially free of
konj ak-1i ke texture or konjak paste-like texture can be obtai ned. Thus,

I ent | | or | tuf .5, < : id rgeor di o th t
T5 Tnventi on e 1 SEE e4 ChXRRe Sl | Farispe) bt BEckompak
te i dd otels ' . t f
Causage, 11 ShoReve ke TN pHTA AR prbiR GHdE, prgeo usd'

steani ng, etcas t0j £solf WX dedivilryddatd f f u ' S |
control |l ed tosthe pH?a{rlge i n accor da-yﬁ'ce wtht ely r%stgn?%*\%gn??gﬁacgﬁ be

added to varimksad possenid s dte make ﬁ@?&i@@é&&&agﬁéﬁa&:‘lﬁf&g anh"

addition thereto, the konjak paste can be added to 25 mmarine processed

f oodst uf f S5 orotveltwPs® ostopsit A0 PIYpdritide, | Nnprove their taste, texture,
wat er-retai ning propertices, : -6- etc., or added to Chinese

noodl e, Japanese nood| eNext c.test ieRampled arid rexmipled EF Whee ppékeheal

properties or to-use as |liaison; alternatively, the konjak paste may be

added to breatRvenbikdr, axre ;given ihglawe texture, swellability and 5

ot herwi se physical properties. Next, test exanples and exanples of the

present inver en bel ow. ' _

S To 5.6 g of konjak powder was added 200 ml of sodium

10 carbonate solution in a 0 to 0.5% concentration. While
stirring, konjak was swollen and the mixture was allowed to
stand at room temperature for 2 hours to swell konjak
completely. The resulting alkaline konjak paste, 60 g, was
mixed with 140 g of minced beef and 50 g of the mixture was

15 shaped into a circle of a8 cm diameter. A part of this
hamburger pathe was baked, o°n a pan, as it was and another
paft was baked after freezing at -20°C. Physical
properties and taste of the hamburger were then examined.
At'the same fime, PH of the alkaline konjak paste and

20 hamburger pathe was determined.

5»@ .The results are shown in Table 1 below.



Test Exanple To 5.6 g of konjak powder was added 200 ml of sodium 10
carbonate solution in a 0 to 0.5%concentration. Wile stirring, konjak -
was swol |l en and the mixture was all owed,to stand at roomtenperatur@,for 2 ¥
hours to swell konjak conpletely. The rgsultlng al kal i ne konj ak paste, 60

‘g, was mxed with 140 g of m nced beef and 50 g of the m xture was 15

shaped into a circle of a 8 cmdianeter. A part of this hanburger pathe

was baked, on a pan,prgs1ét) Wagesck k e ezi ng at
[err]. Physical properties anghyd gﬁ% me&é%f%aé%ﬁl% m ned.

At the samcéone@ntpPH of the al kaline konjak paste andP anbur ger pathe

was determmegiordhe results are showrpn e 1 ber@%s al -7- Table 1
ﬁé

Resul t s ©f @fl $&asuwkenefit and Physi (m}oﬁmqgg ies a Pat he
Concent - radiwm Alkaline pH of dy Tale gg of So- pH
of Carbd¥ ofen]aksHamburgerPr dfteert iBekeld um Altmém NBa}keq of - and
Taste nated TBaste Carbath«on) ak Ay \WernfodedPreezing Wen
Baked nate @ Paste Pathe As It Was - AfF€F‘FT§§ZTTETT?

6. 60 6.1 x Konf el past®-1& x oniak paste ks 30 Ronjak paste is
not sol}®ified not solidified btostsdigfified buostsahiditidd | i ke

t ast e. like taste. 0.1 Pup strang pastearhutasstatong pasteSane as
above like taste. . like taste. .
0.1 8.92 6.23 x Same as above x Same as above
0.15 9.36 6.30 x Same as above . .0 Konjak paste is -;;
15 . solidified and
.. .~ has good
texture.
0.2 9.62 6.36 & Konjak paste is o Same as above w
R not solidified. : '
20 but weak paste
_ - like taste. '
0.25 9.78  6.46 o Konjak paste o Same as above
is solidified
_ . and has good
25 texture.
0.3 9.94 6.47 o Samé aé abové O Same as abéve
0.35 10.05 6.59 o Same as above o Same as ébo#é
0.4  10.11  6.66 o Same as above o Same as above v
0.45 10.14  6.88 .A Kdnjak paste A Konjék péste
30 is solidified " is solidified
and has good and has good PR
texture, texture. '
Somewhat weak Somewhat weak
alkali taste. alkali taste.

35 0.5 10.30 6.94 x Same as above X Same as above
0.6 10.40 7.00 x Alkali taste x Alkali taste
and unpleasant and unpleasant
odor. odor.

0.8 10.50 7.21 x Same as above X Same as above



0.15 9. 36 6.30 " x Sane as above o0 Konjak paste is 15

solidifigd and has good texture. 0.:2° 9.62 6.36 [err] Konjak paste
it o Sanb @as above not solidified 20 _ g _ but weak
paste |ike taste. 0.25 9.78 6.46 o0 Konjak paste o Sanme as above

I's solidified and has good 25 o texture. 0.3
9.94 6.47 o Sane as above o Sane as above 0.35 10.05 6.59 o
Same as above 0 Sane as above @aple 11Qcbhtinued&i6 o Same as above o

Sanme as above 0.45 10.14 6.88 [err] Konjak.paste [err] Konjak
paste 30 Concent- - is solidified -is solidified and
has good - rataiwh has good texture. Physical-texturenhySdEasat weak
Somewhat wealofilSc i phsife. al kaPropastdes35 0. Propekti¥s 6.94 x

Sane as atfbvalium Jdiaddinelptivef0. 6 anB0Tadte  7.00 andiTadtie t aste X
Al kal i t ast e GarbamHagaintHambuzgerunpheas Bakeddor.. When Baked odor. 0.8
10. 50 7. 2natse SgRaske abdaghe x Samhsad taWase 8 Afxlelre Freezimg nued)
Concent -

1.0 10.60 7.44 x Same as above X Same as above

Beef alone: pH 6.01

10 Example 1
To 30 g of konjak powder was added 1000 ml of
0.3% sodium carbonate solution. While stirring, konjak was
swollen and the mixture was allowed to stand at room
temperature for further 2 hours to swell konjak completely.
15 The pH of the konjak paste was 9.9. To 200 g of the
resulting alkaline konjak paste was added 500 g of minced
beef. The mixture was well mixed and shaped into 60 g of
A hamburger.pathi of a 8 cm diameter. The hamburger pathe
- was good pathe having good texture.
20:" : . This hamburger pathe was baked for tasting. It
3 was delicious hamburger free.of unpleasant odor and free of
konjak-like texture.
Example 2
To 28 g of konjak powder. . was added 1000 ml of

25 0.2% sodium carbonate solution. While stirring, konjak was



ration Physi cal | Physi cal of So- -pH of

Properties Properties 5 dium Al kaline pH of and Taste .
and Taste Carbo- Konjak Hanburger Wen Baked When Baked na{ g
Paste  Pat he As It Vs Affer Freezing 1.0 10. 60 7.44 X

Sanme as above X Same as above Beef altne: pH 6.01 10 Exanple 1 To 30 g
of konjak powder was added 1000 ml of 0.3% sodi um carbonate sol ution.
Wil e stirring, konjak was swollen and the m xture was all owed to stand at

room t enpegabyi@nf wﬁgg{ x%#}%ugiést %gwa Qi l&n@’% gq%! .15 The pH

of the konjak paste mas the resu tlng ne- konj ak

paste was %@ﬁg@:@@%& Fornfizanhreef noﬁfi% wrswaw%ﬁeﬁ) :fa{}g, shaped
into 60 g of hanmburger pathe of .a 8 cmdi aneter. The wge pat

good pat heT'!\%VPmo&OQ%et% njak pdste was 9.6.Thitp DYV &F Mhe vas baked
for tasting t was delicious hanburger free of unpleasant odor and free

of konj ak- lriels@alitdnigurad k aiarekon3 ako pate waskadaed POy ofasaladied 1000
m of 25 0.2% sodi um carbonate solution. Wile stirring, konjak was

-9- swolsl eff izshd nelat .1 The enixtursd waseoelld stixed.at Aften tshapaimy dred or
further 2 hours to swell konjak conpletely. The pH of the konjak paste was
9.6. To 30@ pisce iof Scsm 4 4P & kahenpilesq saspoovenesd witded ek terof

salmon 5 fish neat, The m xture was well m xed. After shaping into
obtained by dxssolv1ng wheat powder in water and then with

bread crumbs, which was freezed at -25°C overnight in a
refrigerator. It was a soft salmon fry free of unpleasant A
10 odor and free of dry texture.
Example 3
Minced pork, 1750 g, 100 g of lard and S2 g of
table salt were mixed and stirred with a cutting’ﬁixer and
12 g of sugar, 7 g of sodium glutamate, 70 g of starch, 35
15 g of a smoking solution, 18 g of spice mixture (mixture of
.pepper,'paprika, coriander, ginger, cinnamon, sage, onion
mace) and 350 g of ice water were further added to the
mixture. To the resulting meat mixture was added 600 g of ;;
alkaline konjak paste as prepared in Example 1. The mixture was
20 further mixed and stirred and packed in a collagen casing
for Vienna sausage. Boiling with hot water of 80°C for 20
minutes gave Vienna sausage. The sausage was free of
unpleasant odor and had soft texture.
While the invention has been described in detail
25 and with reference to specific embodiments thereof; it is

apparent to one skilled in the art that various changes and
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a plece of \5 cn1[err] 40 g, the piece was covered with a batter obtained by
di ssol vi ng wheat powder in'water and then w th bread crunbs, which was
fYeezed al_[err] overnight in a refrigergtpr. It was a soft salnon fry free
of unpleasant 10 odor and free of dry texture. Exanple 3 Mnced pork, 1750
g, 100 g of lard and 52 g of table salt were mxed and stirred with a
cutting mxer and 12 g of sugar, 7 g of sodiumglutamate, 70 g of starch

35 15 g of amo@alfiic@tidng ice bkS nhdd thdred niwiltiiout( degartdnyf fpper,
papri ka, coriander, ginger, cinnanon, sage, onion mace) and 350 g of ice
wat er were fmhtehspndd:ecirﬁd)t&feesasoptwroeﬁ the tiheremSni.i ng meat mi xture was
added 600 g of al kaline konjak paste as prepared in Exanple 1. The m xture
was 20 further m xed and stirred and packed in a collagen casing for Vienna
sausage. Boiling with hot water of [err] for 20 m nutes gave Vi enna
sausage. The sausage -was free of unpl easant- odor and had soft texture.
Wil e the invention has been described in detail 25 and-with reference to
~specific enbodi nents thereof, it is apparent to one skilled in the art that

various changes and - 10- nodifications can be nade therein w thout
departing fromthe spirit and the scope of the invention. *C L M
S * - 11 - : '

\t



CLAI MS 1. A foodstuff conprising a m xture of a cdlorie cont ai ni ng

conponent and a non-calorie 5 cont ai ni ng conponerit, said non-calorie

"ngnent consi sting of from 1-50% of a water swollen unh}ated ¥
”“mmml“lnﬁl‘tw i d konjak paste consisting essentially 10 of konjak fl our
*m %ed*wi * h fwater and a basic amno acid, a basic salt, or a mxture "

thereof, said konjak paste having a pH |ﬁ The range of from9.0 to 10.3. 2.
A foodstuff as clained in claiml1, wherein 15 said basic am no acid

conprises arginine or lysine, or a mxt t hereof. 3. A foodstuff
as claimed in claiml or claim?2, wh aid basic salt conprlses a basic
phosphate or organic acid salt, or a nlxture t her eof . . A
foodstuff asqclainmed inp %%d‘ytlff*}e ’ﬁ% % %ﬂ&uw tgl n sai d cal or |.e
cont ai ni ng conponent conpri ses neat rocess for

produci ng a K& P&ReaﬁﬁﬁfﬂﬁﬂaﬁﬂtﬂquMﬂQﬂi(ﬂﬂﬁnasﬁﬂn @plorie (a)

form ng gn uebeaabesikenjcdnpgeasind by m xing konjak flour, an amount of water

sufficient to cause the k njak fgggr to swell and dlssolve and a basic

amino acid, a basic salfft oP’& M qﬁ%?tqﬂﬂﬂﬁﬁ“lQRMQRﬂHQRf&ﬂ+pf t he

resulting m x:pulse'sttdng odndeont 136G 0% @f B Waterl Gwel land Jrimsd s t he pH

adj ust ed ”‘Xkﬂhﬁ ggggd to cause the konjak flour to swell sufficiently;
tingt

(b) incorpora Re konrij ak paste into a
said konjak paste consisting essentially

10 of konjak flour mixed with water and a basic amino

acid, a basic salt, or a mixture thereof, ;)
said konjak paste having a pH in the range

of from 9.0 to 10.3.

2. A foodstuff as claimed in claim 1, wherein

15 said basic amino acid comprises arginine or lysine, or
a mixture thereof.

3. A foodstuff as claimed in claim 1 or claim
2, wherein said basic salt comprises a basic phosphate
or organic acid salt, or a mixture thereof.

20 4. A foodstuff as claimed in any of the
preceding claims, wherein said calorie containing
component comprises meat or fish.

5. A process for producing a konjak-added
foodstuff which comprises: ' o s
25 (a) forming an unheated konjak paste by
- mixing konjak flour, an amount of water sufficient to .
cause the konjak flour to swell and dissolve, and a \;
basic amino acid, a basic salt, or a mixture thereof;
adjusting pH of.the resulting mixture to a range of

30 from 9.0 to 10.3; and leaving the pH adiusted mixture
to stand to cause the konjak flour to swell |
sufficiently;

(b) incorporating the konjak paste into a
food or food material to provide a mixed foodstuff; and

35 (c) cooking the thus obtained konjak-



A . . . .
food or food material: to provide a m xed foodstuff; and 3 ml‘
COOkI ng the thus obtained konjak- - - 12 - containing m X aumsnll “I“

. process _as clained in claim5, wherein said basic am no acl cOnpﬁls S
arginine or lysine, or a mxture thereof. 5 7. A process as
claimed in claim5 or claim6, wherein saitd basic salt conprises a basic
phosphate or organic acid salt, or a m xture thereof. 8. A process
as clainmed in any of clains:5-to 7, wherein said konjak paste is left to
stand at a 10 cdetmaiaignmeixéd ffomd2EfH. 25 C for at least 1.5 hours

before being i rporat ed, #&fé&b? ggo(glé’:{mé@oijn n@t£ihad,; Wherein A
y

~process as clal din an al ns wher ei n_sai d_adj usf ment of the
pH of the n1XtLH&£d(b&§IQH§ﬂ¥Qﬁ 3¢k COIP¥ 5599 I IRERS L t HESHRB 0P aci ds

or acid salts, ﬁﬁggaﬁ Rl + O t hereof . 10. A process as clained in
any of clains éato ereln the food or fogd frlal conpéigfﬁ geat or
fish. 20 2% 30 B5 A process as claimed in claim 5 oOr ;

wherein said basic salt comprises a basic phosphate or

organic acid salt, or a mixture thereof.

8. A process as claimed in any of claims 5 to

7, whereln said konjak paste is left to stand at a

10 temperature of from 20 to 25°C for at least 1.5 hours

before being incorporated into the food or food

s material.
9. "~ A process as claimed in any of claims 5 to-
8, wherein said adjustment of the pH of the mixture to
\ - 15 a range of from 9.0 to 10.3 involves the use of acids
or acid salts, or a combination thereof.
10. A process as claimed in any of claims 5 to
9, wherein the food or food material comprises meat or
fish.
20
25
30

35



