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2211720 JELLY RESEMBLI NG THE FLESH OF FRU T AND. PROCESS FOR PRODUCI NG _THE !
SAME The present invention relates to a jelly which 5 reseg??si‘tﬁbiﬁ lesh

of fruit in flavor and palatability, as welil- as .a.process fo duci ng

said jelly. Jelly is a food preparation nmade by solidifying the juice of

fruit or the like wth agBLLYQRESEMBLINEr Téf-FIESHIOF RRULT ANDis served
cold in order to fully extirbit—TtSSTTOOTIMESS 10 he tongue and honpg€neous
consi stency. Jelly has ther ef BROCESSn FQRp BRODUCING SHE SAME nany pebpl e.
However, all of the jellies SO tar nade avail able have been rather

nmonot onous in taste and are not conpletely 15 satisfactory for the people

of today who have a very wi de varie%y

f like nd dislik jn their food
preferences. One of tFBeaﬁﬁFﬁﬁeﬁeéntﬁggiﬁ&sr 4% %(fﬁi#X Y¥f§hgap is
to add fragnments of the flesh, of vard frui t ] W - 0T
versatile %r odﬂ%fe?’giﬁé &k}ﬁ é‘eﬁpoﬂfdgg%ﬂﬂ'r Liﬁ} flﬂtaglr%s a?“ f‘?i@%{rm{%ﬁﬂgﬁﬁ
such jelly products_ar r ddn | tddifSieine. jelly itself is
in no way di ff‘@?g%t afrgng?ﬁgg%%agoi}i 822‘1%6}3? : nfcgb‘}eecit}e t herefore, of the
present invention is to provide a jelly that resenbles the flesh of fruit
and which 25 is so unique as to drastically change the image of "jelly"
in the conventional sgeigyofist e floydNprepaltitt fureIeade i bywveswDidifpirg the
engaged in the study of jelly bases that have not previously been used in
jelly juice of fruit or the like with agar, gelatin, carrageenan,

0

LR

: 10 etc. and is served cold in order to fully exhibit its

-\/ . smbothness to the tohgue and homogenecus consistency. Jelly
has therefore been a popular dessert for many people. _ €T

However, all of the jellies so far made available

have been rather monotonous in taste and are not completely

15 satisfactory for the people of today who have a very wide
variety of likes and dislikes in their food preferences.
One of the approaches that has been taken to fill this gap
is to add fraéments of the flesh of varioué fruits to a
jelly so that a more versatile product range can be proyided(b

Y 20 in terms of flavor. Although such jelly products are

marketed in large quantities, the j‘elly itself is in no -way

different from the traditional type.
An object. therefore, of the present ianvention is 1o
provide a jelly that resembles the flesh of fruit and which
25 is so unique as to drastically change the image of "jelly”

in the conventional sense of the term.



products of the t'ype contenpl ated by the present invention, and during
their trial-and-error based research, they 5 t hought of using the konjak
jelly which tthey had devel gped previously. -.a result of further studies
made in this respect, the present inventors found that when this konjak
Jelly was treated underTidgfriddeift IHFEALOFS hdvé Céngagedt hNtRE $Hedy Ubfe
of fruit could be obtained mhlch 10 unexpect edl y enough presented

pal at abi | 'Y andj§11av Gasdmithet taveindt keréviowsDy béenfused Mhogellyi ce
was contained in the jelly. The present invention has been acconplished on
t he basis of thiprdduckis\@f |the rtypes peaitenplated skt thevpnesent pinvenittom,
jelly 15 that resenbles the flavor and palatability of the flesh of fruit
and whi ch cont aiand ad\mtt}akthémwtmiamg‘kemmam resegnche blne:a
selected fruit or fruits as main ingredients. In another aspect,

present inventi ofhoneht RE usinecthe K@J%o&ﬁﬂhg"‘aiﬂél F?elhh?dr@%wl&d

the flesh of 20 fruit which conprises th s of atin I n
an al kal'i ne konjREEHHRUYSLY o [ﬁ%rﬂ;\r%e%“l&n?gki EHher ﬁﬁﬂaﬁﬁst f% lb* °

Fiii'etz.?,;’ The. m ReREedty e TAS4AIE f¥ehPord  FRLER' Pndf phod ﬁhf“
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o proauce the LY ofde ﬁ?%é%%@“‘f*‘@%ﬁ'e?ﬁ%%h d d5iittons, ?h&?’reéhe{)f

fruit, it is [eréddntaining the juice of fruit could be obtained which

LJ' - 10 unexpectedly enough presented palatability and flavor that

were just like those of the fruit whose juice was contained
&J  L in the Jelly. The present invention has been accomplished
‘on the basis of this finding.
In one aspect, the present invention provides a jelly
15 that resembles the flavof and palatability of the flesh of
fruit and which contains a konjak flour or konjak mannen: and
the juice of a selected fruit or fruits as main ingredients.
In another aspect, the present invention provides a

process for producing a jelly that resembles the flesh of

-

20 fruit which comprises the steps of: heating and cooling an
alkaline konjak paste to prepare a konjak jelly:; adding the
s Jjuice of a fruit to said konjak jelly; stirring the in-

gredients to form a mixture; freezing the mixture; and
finally thawing the frozen mixture.
25 . The present invention is described hereinafter in

detalil.



sary that an al kal i ne konjak pastie be prepared from a konjak 'flour,
fol |l oned by production of konjak jelly. Details of 5 the process for
produci ng konjak jelly are given in the sgecification of commonly assigned
| nternati onal Publication No. W88/03760 which i's incorporated herein as

reference. Stated nofg &m&tft&aéi-ddué‘étf'ﬁé 9efl9f o&-henéobkeweﬁ% met hods
may be adopted to produce a konjak jel (1) konj ak flour is

swol | en by adghvéwtion weieN . r@i@hmalmlrwsnt rs&dded 28d 15 Bedeyit h
the swollen konjak flour to render it alkaline, the flour thereafter being
heated and cosary thatbimislkekime dkonpakypasté)be preparedkribmue kénjak
swol l en by addition of water 15 containing an al kali agent, and an al kal i
agent is addeﬂland.nfatibvﬂdrb!Taredn¢ttonkoﬂjkbnﬂhkudeﬂ&yrenﬂemaﬂns of

al kaline, and thereafter the flour is heated and cooled to obtain a konjak
jelly; cw5(3)the proceRss| forgereducingdseniak jeldy arenhgiveonink the
flour, which is swllen by addition of water and_thereafter heated and
cool ed under %he%}ﬁbF§FE°%dﬂﬁl?9%mp¥byoﬁ?ﬂlﬁnadkEHF&KnﬁﬁﬂpyalTﬁébléﬁP&ROD

(r od Konj ak NS5 WoBb/b8Tal uneel £5 TheafPofalia beneld asoKeroramens
i no aci d | iraedcpafa HECUFARREIAE ot SBER . onk, B BRaCTalackiBe h ne.

particularly poehghkeHlapabt Caddhfed2€odpkSadtd A RonJak jelly:

10 (1) a konjak flour is swollen by addition of water, and L)

an alkali agent is added and mixed with the swollen konjak
flour to render it alkaline, the flour thereafter being
heated and cooled to obtain a konjak Jjelly:
(2) a konjak flour is swollen by addition of water

15 containing an alkali agent, and an alkalil agent is added and
mixed with the swollen konjak flour to render it alkaline,
and thereafter the flour is heated and cooled to obtain a
konjak jelly: or
(3) an alkali agent is added and mixed with a konjak

20 flour, which is swollen by addition of water and thereafter

heated and cooled under an alkaline condition to obtain a

konjak jelly. : ' ' : A .

The konjak flour used in each of the methods
described above is the flour of konjak or dried konjak.
25 The alkali agent to be used is a basic amino acid, a
base " or a mixture thereof.
Specific examples of the basic amino acid include

arginine, histidine, lysine, citruline and ornithine. A

-~
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| ysi.ne. These basic dmno acids nmay be usedeither on their own or as

adm xtures. The basic anmino acid is preferably used in an anobunt 5 of
1.25 - 15w % of the konjak flour. Any basicgedible salts may be used as
bases . but basic phosphate salts and organic acid salts are preferred.

~ For exanpl €, ‘sodpait £eaD@PEY cprépéi-réd bbaslBoadlnro 86161 18 arghAlAkCor
di sodi um phosphate, trisodi um phosphate, dipotas- 10 sl um phosphat e,

‘tripotassify phobpbthe, sThése posyehaminphactdssmayube casedt eithedi o their
“lactate, etc.. are preferably used. The - bases are preferably used in

an anount of 0.0dwn &rwasocadmikxtukesj ak flour. 15 In order to
provide a buffer effect, acids such as citric acid and |lactic acid or

aci di ¢ salts 'such as soBhenbasigdemipaphcidhiscrrnfepablysugad in an amount
di hydr ogenphosphate_nay be_appropriately conbjned such as to produce a

final pHin A we® I}*&gkél}ﬁe Fhngt. the konjak T1QWE. heating tenperature

and time shoul d be adjusted in,acc nce wWith the conceptratiop_of salts
used, the pH and the ph{8¥ Bpsif, @igi ssﬁikfhﬂafohfaﬂsf | &9, IFaPﬁé pH obut

7 e L et RS B i S e AR
adi st od 1 Sucht oF uayaBRLe [ RedfEh ParbdpHEe,  SoatuRCh) SafRiakth bfgPin
cooling will liechrbBhAtbhedisodium phosphate, trisodium phosphate, dipotas-

LJ 10 sium phosphate, tripotassium phosphate, sodium polyphos-
phate, sodium citrate, sodium lactate.'etc. are preferably
o used. |
. The = bases - are preferably used in an amount of
0.01 - 5 wtx of the konjak flour.
1s In order to provide a buffer effect, acids such as
citric acid and lactic acid or acidic salts such as sodium.
dihydrogénphosphate and potassium dihydrogenphosphate may be
appropriately combined such as to produce a final pH in a

weakly alkaline range. |

20 ' The heating temperature and time should be adjusted
in accordance with the concentration of salts used, the pH
N\ and the physical properties of the konjak jelly. If the pH
of konjak paste is fairly high, the heating time is
shortened, and vice versa.
25 - The konjak jelly of the present invention has to be
heated under alkaline conditions, and heating is desirably

performed with the pH adjustéd in such a way that the pH of

.__,
Lo



range of 8.0 - 10.5, preferably 8.2 = 10.0. The condi'tion to be selected in
this case is the conbination of a heating tenperature'of 60 - [err] with a -
5 heating time of 5 - 210 minutes. Prefesred conbination of pH, tenperature
and tine nust be selected in such a way that the pH of the konjak jelly
obt ai ned af tehe doohijalg jellyl obtainédnafherpcedbiingdwidbgeieewikhifzhthkove.
To this end, optinumconditions for 10 conbination of these factors are
desirably detange nefl ®y0prel®ndnapyetepablyedt8. -PLOf@ired resul ta=aill be
obtained if the heating and cooling operations described above are-
performed after thelThenfemrdptior ta beaselieghedsinl thisncaspadsotheont ai ner
made 15 of synthetic regins or sone other suitable materials. - To the
konj ak j el | ycompinapion e arhepating; temperatungsehin€l cofPafnvighie is

onj sk | of | yoeReds (REREIRG, EESBPRCUERSPENES CoRPaPnIAED:
S ohir gBa I ABEERE, EUE o Ro ZD0IBERBESS- Th i xture w11 nornal 1y gel
s charged _ finea EShuaiREres ture | Ly

containing i1 i ot GETECRE SSpRESEERRE bF BRC ChbbbrabhFS Bha” 8 T

juice or SURRLSPCEe COBL 'egagiégsﬁeﬁ #Sﬁaﬁntﬁgf Fég?ﬁgto¥”¥ﬁgtk§§agﬁy be

sel ected from anong any known material s 1 nc nat ural j ui ce,

concentratedjéiiytobthfRedl altér] B66L1AENWRLYI DYePRYBARHCENE {:9&}:_@} e&e
con- taining refreshing drinks, and nectar. Exanples of juices I ch are

preferably ussnigénsébeforeheabovayentoothiscehd9S6ptimum conditions for
J

LJ

10 combination of these factors are desirably determined by
preliminary experiments.

Preferred results will be obtained if the heating and \;J
cooling operations described above are performed after the
konjak paste is placed and sealed in a bag or container made

15 of synthetic resins or some other suitable materials.

To the konjak jelly thus obtained, fruit juice or a
substance containing it is added, the ingredients are mixed
with stirring, and the resulting mixture is charged into a
predetermined container. The mixture will normally gel in ‘“j

20 the container but it is possible to use fruit juice or a s
.substance containing it which will not cause such gelation _
of the mixture. . _ ; : Qd

The fruit juice or substance containing it for use in
the present invention may be selected from among any known

25 materials including natural fruit juice, concentrated fruit
“Juice, fruit-juice containing beverages, fruit-juice con-

taining refreshing drinks, and nectar. Examples of juices

which are preferably used in the present invention are those



of soft fl eshed juicy fruits including peach,” grape, nelon. kiwi fruit,
dpri cot, appl e. strawberry, mango, pineapple, pear and mandarine orange.
These fruit jwuices and sub- stances contalnlgg them may be used either on
their owmn or 5 as admixtures. |If two or nore kinds of fruit juice or

fruit-juice. contarnsaatsr?agﬁa&e§ugéﬁ ?9u9%s“§ﬁ@lhﬁiﬁ9”§b9@&'OEra&QemeEXn

be added successively to the konja Al ternativ Be m xed

together b®fore kewporpdeed a@rihetkoapaieJehk&aw%é&b9usmahbsr §!HEEBB§€S
10 such asfruit puree, fruit pulp and the flesh of fruit in ragnent s

nmay al so be addepeap ahd kanfiakinel byangéhe Mheser Prant jaivesCAnflr Bub-
Jui ce, substances containing it and other additives are mxed with the

konjak jelly wilstanceswecontahpidgsthen mhysbeausedoptétheesoandhelie own or
concentra- 15 tion of the jelly used, but they are usually in the range
of 0.5 - 5 pértsaSyadmigﬁurepFeféfa§W9 or- moreakindsyofefyuit gudcpaot by
wei ght of the konj jelly I f desired, common edible gelling agents such
as agar. gelatinf g HtpéﬂﬂFﬁ ﬁﬁ?tﬁénhﬁﬂeﬁup§téﬂﬁﬁﬁoPr9h§°pHPaP§Bﬂllﬂy and
ot her properties of |l es the flesh of fru

Various ot her adﬁ??PiBgtFﬂBPuﬁﬁﬁﬁygﬁﬁeﬁﬁné GE§H§SHPHQ§°1YI§90F93 kendak
ichrcanta ) 9530 RAEREPIERTRALY, oo o i BHASEACE vorore
LI e one Seshen B LATLnS! R 50925, rkBg) BEb b BEppges
m ftt u;ﬁaﬁg 60 akues! hx #PH1E" PubekY! PPulY PR1D WaAK tHE! anﬂSSrp&'?B%t 4 &S
fragments may also be added to the konjak jelly. The
U 'proﬁortions in which fruit juice, substances containing it
and other additives are mixed with the konjak jelly will
vary with the desired physical properties and the concentra-
15 tion of the jelly used, but they are usually in the range of
0.5 - 5 parts by weight, preferably 2 - 4 parts by weight,
per part by weight of the konjak jelly. If desired, common
edible gelling agenté such as agar, gelatin and pectin may
i be added to control the palatability and other properties of
20 the jelly which resembles the flesh of fruit.
Various other additives including sweeteners,

(. _ seasonings, flavors, sour taste imparting agents, dyes,
vitamins, etc. may also be added in accordance with a
specific object desired to be attained.

25 .Stirring 1s one of the important steps for producing
the jelly of the present invention which resembles the flesh
- of fruit. Upon stirring, the mixture of konjak jelly and

fruit juice forms a weak gel, whose properties will change



-7- with the intensity of stirring. - Therefore. the palayability of the
final product can be controlled by proper adjustnent of the stirring.
Stirring can be done with any.of the ordimpry stirrers used in assocjation
with food articles, 5 and stirrers for honme use nay be enployed. Wth

this type of sdith itige (ADferndbly o id€ireing, JeTREPLFIr&ET {RE NBa Aal)
[err] for 20 - 100 seconds, preferably for 30 - 60 seconds. Tﬂgre ?g g%lty

particul ar |i wift aitieorf imal Eprodycet ofar (be eontroDbéd i By VWi epef "ediNmtméft Of
konjak jelly and fruit juice is placed, and a suitable containér *may be
selected in acfordnhctisringhe Sthpeing ¢cam bel dgneowbthfanmyl of théai ned.
After being gelled in the container by the steps 15 descri bed above, the
mi xture of koQrddnany selrrersiusedin assechetionehth foediagticles,

preferably perforned at a t erature of [err] to Jerr] for a period of 6 -
3o_hours.%Thi 9"6%@%"&%% fé%pame iS¢ BAY Bt eplayedd n¥ithrthis type
common freezer Jca.,lerr]) about 24 hours.., The physical 20

properties of otfglesaﬁieﬁ[q V'ia#(g‘g R ysrc’rﬁ\ﬁg'éﬂ 15 sepectlly pexfarmed at
freezing. By tjhaw $ n_ esired jelly is optaiped that has
flavor and pallrglabir%té;ervéﬁc ?’Fﬁ@ar gﬁ}%s{%?‘?’k‘kt th%*%%/a‘?fn‘a P?’é’sﬂgoT €8 fruit
whose j uice | §eddtiaed tained inthe jelly. There is no particular -
limtation on'the nethod of thawing the frozen gel but it is generally

thaved at 15 - e[rr] THé#&r P9 no ParOLNISFPEIR t4€1lon on the type of

10 container_in which the mixture of konjak jelly and fruit L

o/
Juice 1is placed,_and a suitable container may be selected in
accordance with the shape of the jelly to be finally QJ
obtained. '

After being gelled in the container by the steps
15 described above, the mixture of konjak jelly and fruit juice
~ must be frozen. Freezing is preferably performed at a temperature of
~30°C to -5°C for a period of 6 - 3o.hours-- This can be
done usually by placing the gelled mixture in a common

freezer (ca. -20°C) for about 24 hours. The physical

—

20 properties of the jelly can be subtly changed by adJustingIhJ
the speed of freezing.

By thawing the frozen gel, a desired jelly is Q’
obtained that has flavor and palatability which are just
like those of the flesh of the fruit whose juice is con-
25 tained in the Jelly. There is no particular limitation on
the method of thawing the frozen gel but it is generally

thawed at 15 - 40°C, preferably at room temperature.



-8- EXAMPLES: The followi'ng exanpl es are provi ded for the purpose of

furt her iIIustrating the present invention but are in no way to be taken as
limting..5 Exanple 1 To 140 g of a konjalgflour, 5 liters of water
havi ng 25 g of sodi um carbonate and 25 g of sodlun1d|hydrogenphos- phat e

di ssol ved t:her eexameseEgdded to fully swell the konjak flour. The swollen
konj ak fl our..was charged into a syn- 10 thetic resin bag, seal ed, heated
at [err] f0r30.m nut eThendoddowddgt exampldies arkopjraiijdeld YorTahd0@ugpolke
this konjak jelly, 600 ml of nelon juice was added and the ingredients were
m xed for one nPRufurBhest iddusgraitinga thiex presenz0dnvientidhe buitx amee inano
packed 15 into a synthetic resin container and allowed to gel. The gel
was frozen for ¥8Yn&@r e faken 8szddmigdnglerr] and thereafter thawed at
room t enper at ur A eIIy having the flavor and palatability of nelon was
obt ai ned. E?anp%é—gﬁéﬁ—— A konjak jelly was prepared as in Exanple 1

2nd the ingredi ents wer® HASeF Por Sokeniak FAo8s os RLtREShotn v Sh R vaRE
200 rps. The ”ié§ﬁg¢ ga§03§$ﬁe@a¥?kga%e Hhh%§ %bo?sggdﬁﬁﬂt%hﬂg %%%nphos—

al l owed to gel gel rozen rn-a frée

[err]) and therﬁﬁﬁEGrdRQQWQQeatth@?@&éeﬁﬂgrﬁhuﬁﬁ t0 Jeghhy 3#¢179 thie® KonFUR'

and pal atability of peach was obtaine
flour. The swollen konjak flour was charged into a syn-

\

K,: 10 thetic resin bag, sealed, heated at 70°C for 30 minutes and

cooled to obtain a konjak jelly.
o ‘To 300 g of this konjak jelly, 600 ml of melon juice
| was added and the ingredients were mixed for one minute by
stirring with a mixer at 200 rps. The mixture was packed
15 1into a synthetic resin container and allowed to gel. The
gel was frozen for 24 hours ih a freezer (ca. -20°C) and
thereafter thawed at room temperature. A jelly having the
flavor and palatability of melon was obtained.
{ Examgle 2
A konjak jelly was prepared as in Example 1 and to
200 g of this jelly, 600 ml of the juice of mashed peach was
&af s -added and the ingredients were mixed for one minute by
stirring with a mixer at 200 rps. The mixture was packed
into a synthetic resin.container and allowed to gel. The
25 gel was frozen for 24 hours in a freezer (ca. -20°C) and
- thereafter thawed at room temperatufej_ A Jjelly having the

flavor and palatability of peach was obtained.



Exanple 3 A konjak jelly was prepared as in Exanple 1 and s0°200 g of this "
jelly, a mxture of grape juice (600 mM) and gelatin (4.5 g) dissolved in a
smal | amount of hot water was.5 added_gqand the ingredients were-m xed for
one minute by stirring with a m Xer at 300 rps. The mi xture was packed into
a synthetic Ln.cqntai ner and allowed to gel. The gel was frozen,for 24
hours in a xEible ca. [err]) and thereafter thawed at roomtenperature. A
jelly having the 1§ kohljakojealy Wakap#epared aks dnaExampae Abland _
Exanple 4 A konjak jelly was prepared as in Exanple 1 and to 200 g of this
jelly, a nmigborg ef khws fjelilly,| 4 adxt@ad@ wif) grapejdatiice (609 mli)ssmd/ed in
a small anount of hot water 15 was added, and the ingredients were m xed
for one m ngedaltinsi(idr.5i g diisisodveidxdn at spadlr pmoulite ofi ol evafeyr wasked
into a synthetic resin container and allowed to gel. The gel was frozen for
24 hour § i naddedec2nd tbe ingredijentsnweriee mdxede forh ARe) MY ARY
tenperature. A jelly having the 20 flavor and palatability of kiw fruit
was obt ai ne@tiEximg @ithTg mixey &t 200XPSc f ITHe miXYune, RAS,PaLKeS

havi ng 15 g of sodi um carhonate and 15 g of sodj um.hydrogenphas- ate
di ssol ved {ABES A FHBTHEGE T6 A |°>P“§\ﬁ31‘\el‘t ﬁé‘iéﬂlﬁ“’f‘g% e p‘t}ﬂ%e
swol | en konj

fl ' - ' ' . ,
et ed at | 8 "R, TZ8 B AOTah CRUEED B SArRersr (G i T e

thereafter thawed at room temperature. A jelly having the

-—

10 flavor and palatability of grapes was obtained.: ' ;wJ
Example 4
A konjak jelly was prepared as in Example 1 and to
‘200 g of this jelly, a mixture of kiwi fruit juice (600 ml)
and pectin (4 g) dissolved in a small amount of hot water
15 was added, and the ingredients were mixed for one minute by
stirring with a mixer at 200 rps. The mixture was packed
into a synthetic resin container and allowed to gel. The
gel was frozen for 24 hours in a freezer (ca. - 20°C) and
thereafter thawed at room temperature. A jelly having the
20 flavor and palatability of kiwi fruit was obtained.
Example 5
To 140 g of a konjak flour, 5 liters of water having o/
15 g of sodium carbonate and 15 g of sodium hydrogenphos-
phate dissolved therein was added to fully swell the konjak
25 flour. The swollen konjak flour was charged into a syn-
thetic resin bag, sealed, heated at 80°C for 25 hours and

cooled to obtain a konjak jelly.



-20- To 200 g of this konjak jelly, 600 g of the juice of mashed peach
consisting of 1 part by weight of the flesh of peach and 1 part by weight
of syrup (Brix 18) was added and the i ngredijgats. were mixed for one nminute
by stirring with a 5 m xer at 200 rps. Thi's m xture was packed into a

synthetic resin contai mer 200hg @ifxithie Ronlaki gk1ns!,! Kodn¢ BAEhe Yuile Bf
the containmer was in the state of a sol rather than a gel. The sol “was
frozen for™2% hwasbednpeatheepasiEtdng] efr L padtt ber eafight bFawhd FUesSROYF
t enper at ure. ~The 10 thawed product was a gel, or a jelly having the
flavor and pal aPgBFhi epdofl pazthbyTweighit! pfosyrne i{Beszni 8i)nwast addedhagQ
resenbl es the flesh of fruit is an entirely novel food article in 15
jelly form that theedngtedignss wesekmixgR Trsupner mltnnjtakburasmlamrigclbwhg:ﬂaa
not previougly been usedin jelly products of the type contenplated by e
presgnt inv§n¥i8 *erfaSeﬁgﬁ #B?ce &§1Fn863§8F8t€é§ Pﬁéksélﬁﬂéblrlsyﬁﬁhetég
flavor of the |j ' be_pust |ike those of canned peaches. | n other
words, the presg%%xPﬁ%éthgﬁgﬁrov#hssmiXFBFFy??hgfnﬂEgeﬁﬁﬂég Pﬁg f;aCh_
alatability an v t ' e;Luice is_incorporat erein,
Ebving such unigﬁghga gtgéflP??Eéghgrrgggr}htﬁéej3??§eo??tﬁesﬁie§€ﬁper than
| nventi on whi char geenbl ehet 81 kasheebabhUrbr 254 hbﬁrén;hcgpé§sgﬁg9 fully
satisfy the various taste prefer- ences of the people of "toda “have a
wide variety of (takes2end)dafili §RéredttbPetRawBal ABBrobRCtBAEEERuEBY €N}, Q0
L“: 10 thawed product was a gel, or a jelly having the flavor and

palatability of peach.
()
The jelly of the present invention which resembles
the flesh of fruit is an entirely novel food article in
15 Jelly form that uses as a base the konjak flour or konjak
mannan, which has not previously been used in jelly products
- of the type contemplated by the present invention. If peach
Juice is incorporated, the palatability and flavor of the
Jelly will be just like those of canned peaches. 1In other
words, the present invention provides a Jjelly that resembles
the palatability and flavor of the fruit whose juice is
ﬁw/ incorporated therein.
Having such unique palatébility and flavor, the jelly
of the present invention which resembles the flesh of fruit
25 1s anticipated to fully satisfy the various taste prefer-
encés of the people of today who have a wide variety of
likes and dislikes. At the same time, the present invention

will offer great benefits to industry, having successfully



will offer great benefits to industry, having successfully " devel oped a
met hod of utilizing fruits in a way that is inproved not only in economc
terms but also in terns of their keepingiquality. - 12 - .CLAIMS: 1

A jelly having a flavor and pal atability resenbling that of the flesh of
fruit, and wieeblopefr admeetiodyof utilizing frulxs dddangayhehati dg of

fruit to konjak nmaterial prepared by the process conprising mxing water,
konj ak fl our impdosedanbt amnilyoiaciedonomdchiermsobus alsouds tiegmgotf to

swel | the konjak flour with water sufficiently, 10 (b) -stirring
t he ingredi etheirokeepdng aueddty. (c) freezing the nmixture; and .(d)
thawi ng the frozen m xture. 2. Ajelly according to claim1, wherein

the 15 fruit juice originates fromat |east one fruit selected fromthe
group consi sting of peach, grape, nelon, kiwi fruit, apricot, apple,
strawberry, mango, pineapple, pear.and mandarins orange. 3. ' Ajelly
according to claim1 or claim 2,

~—

—



20 whi ch additionally contains at |east one ingredient selected fromthe
group consi'sting of the flesh of fruit in fragments; edible gelling ents,
sweet eners, seasonings, flavors, sour taste inparti ngum‘mmumﬂuﬂm
vitamns. 25 4. A process for prodiddmy a je
flesh of fruit, which conprises the steps of: heati-ng and:cdollng an”
al kal i ne k niak p 0 prepare a konjak jelly; adding the juice of fruit
to said konT 8k Jéﬁﬁéfuét|rrlng the ingredient to forma 30 m Xt ure;
freezing thesm xture; and fAnablyythamlﬂg ahflavoreandi palacabdlity

rocess accordin 4 eL gl o It
Pncorporatlng atgféﬁgﬁﬁg%g§n%n%@ éf ?%%tgéégpoﬁftﬁgaégbu%héoﬁgggg gé of
natural 35 frU|Er?Q#%€ﬂ Ebncentrated fruit juice, fruit-juice containing

bever ages, fr%ut JU'Ce cont ga '&&d{ﬁ§r€ﬁé' jdice 48 fruiértakﬁogﬁﬁﬁtar1
fruit puree, rurt 1n fragments

r ui and $err g
process accordlnd“?€ nPEQBFr aP$1§hemH€9€?ﬂstﬁBmP LeinguptEing be
added is at Ieastwamnrﬁikomj@beflcwte@ﬁ@dafbﬂﬁléh&mgﬁouﬁcﬂanﬁrsélBﬂs@f

peach, grape, melgn,, Kh tﬁf&'ﬁhefgéfCOEo anaLe 5?% g%@iiﬁgfﬁggggﬁbtpo any

pi neappl e, pear and arins oran
of cIains'Aﬁtc)ELWQEEWE#uffiEien¢QMI ratio of fruit juice to konjak jelly

s the

A

10 - (b)) stirring the ingredients to form a
_ mixture, . '
t{; R (c) freezing the mixture, and
(d) thawing the frozen mixture. _
2. A Jelly according to claim 1, wherein the
o’ 15 _fruit juice originates from at least one fruit selected

from the group consisting of peach, grape, melon, kiwi
fruit, apricot, apple, strawberry, mango, pineapple,
pear and mandarine orange.

3. A jelly according to claim 1 or claim 2,

20 which additionally contains at least one ingredient
selected from the group consisting of the flesh of
fruit in fragments, edible gelling agents, sweeteners,
seasonings, flavors, sour taste imparting agents, dyes,
and vitamins.

-
~.

W, 25 4. A process for producing a jelly that
resembles the flesh of fruit, which comprises the steps
of: heating and cooling an alkaline konjak paste to

Yoot prepare a konjak jelly; adding the juice of fruit to
said konjak jelly; stirring the ingredient to form a

30 mixture; freezing the mixture; and finally thawing the
frozen mixture.
5. A process according to claim 4, wherein the
Juice of fruit is added by incorporating at least one
member selected from the group consisting of natural

35 fruit juice, concentrated fruit juice, fruit-juice
containing beverages, fruit-juice containing refreshing



10 to be nj bl s i N the Tange of 2:1 to 4:1. 8. A
process acjgi ﬂ Mrcl ains 4 to 7, which additionally includes a
step of addi l-east one ingredient selected fromthe group

consi sting of edible gelling agents, sweédBeners, 15 season

( : , ) , ngs, flavors,
sour taste inparting agents, dyes and vitamns. 9. A prgcess
according to any of clains 4 to 8, wherein fhe mxture is.f

" “at a Cerpeamioks onaaten, JFuis [Brree oo bt e B8 SBu0n ¢

10. A PLECRSHIRCAY FragnentEy of claims 4 to 9, wherein the frozen
mxture 1s th%&eg at a 5F@¥%é§§ﬂ*ié§o€£iﬁg[€%Té1£¥h39 §§ claim 5,_;
wherein the fruit juice to be added is at least one
5 member selected from the group consisting of peéch,-
grape, melon, kiwi fruit, apricot, apple, strawbefry,
| mango, pineapple, pear and mandarine orange.-
7. A process according to any of claims 4 to 6,
wherein the weight ratio of fruit juice to konjak jelly
10 to be mixed therewith is in the range of 2:1 to 4:1.
8. A process according to any of claims 4 to 7, :
which additionally includes a step of adding and mixing !

o

at least one ingredient selected from the group
consisting of edible gellingfagents, sweeteners,
15 seasonings, flavors, sour taste imparting agents, dyes QJ
and vitamins. o ' : '
9. A process according to any of claims 4 to 8,
wherein the mixture is frozen by holding it at a
temperature of from -30 to -s°C for a period of 6-30
20 hours. :
10. A process according to any of claims 4 to 9,
wherein the frozen mixture is thawed at a temperature
of 15 - 40°C.
. ‘I
25 | | -/
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