21 FOOD PROCESS This invention relates to a process for the .
production of a soya jelly in a hernetically seal:ied 5 pack in/which an
aqueous suspensi on of soya, agar-agar and sugar i's healdd+wadm@® I12ft to set
while ¢ —%\T\I ng. It is known that agar-agar may be used to prepare a’'soya

jelly. Anong the hydrocol | oi ds which m ght be considered suitable,
sever al eact ~wth the 10 soya proteins which gives rise to
undesirable flocculation. . Agar-agar is virtually the only
hydrocol I oid which lends itself to +he preparation of a firmsoya jelly
having a crisp, light, nmpist honpgeneous and snooth texture. Even with
agar-agar, 15 however, there is stjll ,a real danger of flocculation.

This makes it difficult to FOOBJBROCESS jelly of the type in question,
nmore particularly a long-life soya JeIIy aseptlcally packed in a
hermetically seﬁhed Qorgealtner on,an ndu,éstrl al_scal e. g The obj ect
of the present entiorr slotno EF&\?' &8 a Br O%eS%rch,ss[h °5r oft&tion of a
soya jelly iprofuiedient iafald yseral ddlprcknon hermatiiceilinl seatede which is

conplget el y rpalclkatilnewwiénwahcsqassugssagyeHéﬁa&ropf &Yl 23R8l rl MPEr fect
t exture. ess accordi ng to the I nvention is

characteri s@d‘q r?“tgﬁ'it lénh&aﬁﬁgu%nguiﬁgﬁs}:‘ans%&ﬁ h%]rﬁ PR3 to 10% of
whol e or defattktd Ssylnsehitisat fagar<hghrt may He alsedgan- pgaparad optional |y

up to 12% of, S I e, h epared is
starili ze%l bysﬁéﬁt)l %gj,"fppe cooq%d ‘% 4§9i§T%?$ aszdl??%%l Jlrl§ iégcked in '

hermeti- call®y SeRddearat al%@b&teﬂo-sﬁa’[eé'lafl] é‘r?@crtef with sé €py cooling

in the cont aioya S.proteins which - gives rise to undesirable
flocculation. Agar-agar 1is virtually the only
hydrocolloid which lends itself to the'.preparat'ion
of a firm soya Jjelly having a crisp, light, moist
homogeneous and smooth texture. Even with agar-agar,
15 however, there is still a real danger of flocculation.
This makes it difficult to produce a jelly of
the type in question, more partlcularly a long-life
soya jelly aseptically packed in a hermetically
sealed container, on an industrial scéle.
20 The object of the present invention is to provide

' a process for the production of a soya jelly in

a hermetically sealed pack on an industrial scale -

which 1is c¢ompletely reliable and which avoids

any danger of obtaining an imperfect texture.

25 - To this end, the process according to the invention
is characterised in that an aqueous suspehsion
containing from 3 to 10% of whole or defatted
soya solids, from 0.2 to 0.7% of agar-agar and
optionally up to 12% of sucrose 1is prepared, the

30- suspension thus prepared is sterilized by heating,
pre-cooled to 40-48°C, aseptically packed in hermeti-
cally sealed containers at 40-48°C and 1left to
set by cooling in the .containers.

Throughout the present specification the percent-
35 ages are, by weight, systematically.
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Throug"ﬁo'u‘t' t e present spe'élflcatlén the percent- 35 ages are, by
wei ght , systerratlcally -2- It is possible by the process

acgording to the invention effectively to produce a soya jelly of perfect
quaki#y. There is now no longer any risk of the jelly assumng a
flaky or granular 5 texture, in addition to which the texture
obtained is always sufficiently firm This 1is because it has been'
found that, by packing the jelly at a tenperature above

incipient .floccul ation occurs and i medi ately 10 spoi | s[‘@n
appearance of the jelly and the sensation which it |eaves in the when
pressed by the tongue against the palate. This sensation in the
mouth should be entirel yi¢frgg frpg@ngegrggul fha 'éi’ocess-rheacdcﬁ‘dﬂh hq&& d

| ook snmooth, cut snoothly 15 and_have snoot h' t ast e. vﬁ

i s packed at a terrper&'?%nré%é\?é°&‘8[%ﬁ?°t‘t‘ffehﬁ efPy PFOLYSEs apuﬁ@?ﬁati?ﬁ'

lbl QEt SDOBS V\Q' ch st apsl peli-fb@@alqwetliﬁ;e lmnefw Mis varow wtutelonger ccalrryred
ackground and its textu c i

been found that, § ﬁ{éckﬁ’ﬁ %}tsehegjgggy gg & grlg‘& e%laahﬁﬂar
40[err], the 5t ext ur tewbure nedn |asidztwnsotcp whmh é)hpl atmmuew W inasd,

.be put forward fogg Nysp&?ﬁﬁml Sidfpat the setting process is
al ready too advanced at- ose 25 terrperatures mterverL ng

B
physically with the pacf\ﬂhﬁﬁ op&r aPPERAUEE i hE thRS s&%%ngPéEesghat
fOF\rLE}t ion _Of the jell gagRihg bEhé NPPsiELly antk call demperature above 48°C,

incipient flocculation occurs and immediately

10 spoils the appearance of the jelly and the sensation
'which_ it leaves in the mouth when: pressed by the
tongue against the palate. This sensation in

the mouth should be entirely free from any granular-
ity. T_he jelly should look smooth, cut smoothly
15 - ~and have a smooth taste. Thus, when it is packed
" at a temperature above 48°C, the jelly becomes
punctuated with light spots which stand out against
the uniform ivory white or colored background

and its texture becomes sand-like..

20 It has also been found that, by packing the
N jelly at a temperature below 40°C, the texture
obtained is too soft. An explanation which may

‘be put forward for this phenomenon 1is that the

- .. setting process is already too advanced at those

25 temperatures. By intervening physically with
the pé,cking operation during the setting process,
formation of the jelly would be impeded and could
no longer lead to a texture as firm as that obtained
had it not been disturbed. '

30 . The starting material used for carrying out
the process may be whole soya beans, optio:ially
dehulled, soya flours wh1ch have optlonally been
defatte_d, soya concentrates or soya. 1isolates.
In other words, the soya may be used in all its

35 forms. If a distinction is drawn in this description
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'no Tonger Bad to a texture as firmas that obtalned had it not been

di st ur bed. 30 . The starting material used for carryirng out the
process nmy be whole soya beans, optionally dehulled, soya fllours _ _
whi ch Jr&we optionally been defatted soya concentrates or °soya. .gg
I sol atfe gln ot her words, the soya may be used in all its 35 forms. |If
a dIStIEC on i s drawn in this description 3 between whol e and defatted
soya s s, it is tounderline the fact that it is possible to use both
the products extracted from whol e beans and those extracted from defatted
cakes or-flour. A suspension 5 containing from3 to 10% of those
solids is then prepared. - This range is centered around. preferred val ues

of  4-7% whbetweer odhvalkenl gndnairfiattaiesd sbpapreolictss, oftt hiss type in their
country of Ghiglind chan@@ctodificty 18 Joichigde wAlp&s phehow 8% or

10 above 0% l ead to product anger of
having 1ittF eaﬁ?é%ﬂu"cf(? tﬁétéﬁﬁ'&ﬁ%rf%aﬁg%leebﬁﬁéﬁ anteythesel d be too

watery or, exbya€oed r 8ém d@ﬂaﬂe?ch callledo> 210ue .0 A%sa8deRsEhRr ably from
0.40_to 15 0. 65@6of ar ig%lncor orated in the susgen3|on The
jelly is CRBEEIQIRE, I cﬁb 3de fase ?RF% Bi rithet8hay be
det er mi ried pyepaned. of Ehpeneangeonmse¢entefedaﬂromﬁdrpﬁaméthdCh measur es

the force regyipsd 4o kA APngbfMule OLO%Sgggef | itheha known

as a plunger, penetr certain s 0 a cert n aepth into
the jelly. prpgucﬁgrof thls type in t eir country of origin.

A range extended to include values below 3% or

10 above 10% would lead to products which could be

in danger of having little appeal to theICOnsumer

because either they would be too watery or, by
contrast, too rich. . -

From 0.2 to 0.7% and preferably from 0.40 to

15 0.65% of agar-agar is incorporated in the suspension,

The jelly is thus given the de51red flrmness

.This firmness may be determlned by means of a penetr-

ometer, i.e. an instrument which measures the force

required to make an element of predetermined_shape,

20 known as a plunger, penetrate at a certain speed

and to a certain depth into the jelly. 1If, for

example, a cylindrical plunger of which the flat

end is 25.4 mm in diameter is made to penetrate

into the Jjelly to a depth of 4 mm at a rate of

¢ 1

o/

v

25.-- 0.2 mm/s, it may be said that the force required
for that purpose must be greater than about 147
x 10°5 J for the preferred embodiment in which
the Jjelly has an agar-agar content of from 0.40
to 0.65%. '

30 In one embodiment of the process according fo

the invention, a very small quantity of a hydrocolloid
other than agar-agar, more particularly from 0.02
to 0.06% of xanthan or from 0.1 to 0.2% of carra-
geenan, is additionally incorporated in the suspension.
35 The object of this optional addition is to reduce
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exanple, a cylindrical plunger of which the flat end is 25.4 nmin dianheter
Is made to penetrate into the jelly to a depth of 4 mmat a rate of 25
0.2..mm's, it may be said that the force required for that purpose nust
be gLeater than about 147 x 10-5 J for the preferred enbodinent in
which the jelly has an agar-agar content of fromO0.40 to 0.65% 30

In one enbodi nent of the process according to the invention, a very .

small quantity of a hydrocolloid other than agar-agar, nore particul 27 Ly
fromO0.02 to 0.06% of xanthan or fromO0.1 to 0.2%of carra- geenan
additionally incorporated in the suspension- 35- The obj ect of thts
optional addition is to reduce 4 the syneresis which mght occur

during storage or above all when the product is cut before serving, nore
particul arly di ced Chh@eseyseyéeis Wvhickgamiight tbecsucrdseingt storsge

above 5 al | fOBr'Qﬁévan.?;ewﬁﬁﬁagﬂhegkbﬁug%ahgtEﬁ% bg?o}€e§ﬁf§fﬁg

t
I nventi on. It has virtual no ear on the texture o e Jefly
providing it is used®PRetPRT bibAtbkiqatiddnege-styleis al so perfectly

possible, if desirgd, t oriakeraghelt! oM H:h@UtsWe,f 1};@1: i%H;&\é%\fgg/abgr‘#é' i's
generally pregerred to,usg sugrose inh a proportion_q rom6 1o o O
prepare said queousaghs Hsi grtS iPn?guﬁo%F%n@lﬁﬁtﬁﬁe %\‘ng’n%’rﬁstd“dr?b?n X
t he agar-agar and thpresentseimmenhtden. t heIldopt hoasalvixantadldly onocabearidd

geenan. On the othegahah tBgtaALY JOkReO ;AR S viding it is used

K¢f in the proportions indicated. It is also perfectly
possible, if désired; to make a jelly without sugar.

10 ' Howevef, it is generally preferred to use ‘sucrose
in a prgporfion of from 6 to 12%.

To prepare said aqueous suspension, it is possible
on the one hand to dry-mix the agar-agar and the
sucrose and also the optional xanthan or carra-

15 ~geenan. On the other hand, the said whole or ‘defatted
soya solids maj be dissolved or'suspended in water
to form a homogeneous liquid which will be referred
to hereinafter as thé soya presuspension. As mentioned
above, it is possible to start with beans and directly

20 to subject them to aqueous extraction in known

‘manner, separating the insoluble fractions for
example. It is also possible to start with a soyé
flour which has been defatted and to treat it in

) % the same way. Finally, it is‘ possible simply to

25 dissolve or suspend a concentrate or an isolate.
If it is desired to obtain a jelly texture which
cuts really smoothly, steps are preferably taken
to ensure that the presuspénsion contains sufficiently
fine particles and, if necessary, it is homogenized

30 in such a way -that it does not leave any sandy
sensation on the -tongue. In one embodiment of
the process according to the invention for example
whole 'soya beans, optionally dehulled are used
as the starting material and are treated in the

35 manner described in GB-PS 1,553,008. The dry mixture
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" $oya Solids nay be dissolved or suspended in water to forma honogeneous °

liquid which will be referred to hereinafter as the soya presuspensi-on. As.
mentioned above, it is possible to start with beans and directly 20" to:
subject them to aqueous extraction in known manner, separ ati ng mbe
I ns le fractions for exanple. It is also possible to start with a
soy ur which has been defatted and to treat it in the same way.

Fin /- it is possible sinply to 25 di ssolve or suspend a

concentrate or an isolate. If it is desired to obtain a jelly texture
which cuts really smoothly, steps aré preferably taken to ensure that the
presuspension contains sufficiently fine particles and, if necessary, it is
honogeni zed 30 in such a way that it does not_ |eave any sandy
sensation 6f agAF-agAfguand sucyosgndmawnbbanrndit adfed heopitheess

according tgatile iseyant lp@@-%%penamahe whal etaeyawneaes, septrireqal |y
dehul | ed are. use are .treated in ‘the 35

manner dech?%%HOV%f%ﬁpP%biaﬁgSEB%SFaliTﬁQQﬁ%Pﬁn%&ﬁﬂe sion.g o agar - agar
and sucrose nmayThéenageeousedsuspensicni dapydber stersgdasidonband t he

whol @. stirhgelsyl %&E{fy %to%tl%v'&tteﬁe @élﬁ;geﬁgé{ﬁ%’s §H§P?¥h%eatl nThe

aquedus suspensi on sterilized r api g at
el evat ed t e#P&r 2 urfew peeoBIENPIE f%‘f‘oacfé%'sef&ﬁd§ afte"’ 148Mérr] or for

a few tengfoketonardatat2525]erthe Jhcicd DLty dbttexamdrigtorili-
zation conditigns does |

Fhe boar 1 neagh, “PERabFipRl’ Wed "ot Atidce! dd° FAAPLYNUF PrOvIding

the end product providing the heat treatment is suffic-
10 ient for effectively obtaining sterilization, but
it is not continued for longer than necessary.

Once sterilized, the suspension is precooled
to a temperature of from 40 to 48°C and then asepti-
cally packed at that temperature in a hermeticé.lly

15 sealed container. In general, the container should

be of -_such a form. that the jelly. can be removed
therefrom as a single intact block. The container

'may be, for example, of the brick-shaped plastic-
coated carton type varying in format with a capacity _

20 of, in particular, 1/4, 1/2, of 1 liter. As mentioned .-
above, the critical - aspect of the precooling and
packing operations lies in the range of temperatures
indicated which have to be very closesly monitored.

i, After it. has been packed in the hermetically

25. sealed container, the suspension sets in the container

- by continﬁing its cooling} It is possible for
this cooling to take place on its own by adequatce
storage. However, it 'is imperitive not to move
the containers and to protect them against shock

30 until the temperature of the jelly has fallen to

ambient temperature, for _example'.'

The process according to the invention is illust-
rated by the following Examples in which the percent-
ages are by weight as indicated above.

35
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10- rent for effectively obtaining sterilization, but it is not
continued-for :l onger than necessary. Once sterilized, the suspension. is
precooled 'to a tenperature of from40 to 48[err] and then asepti- cally
packgd at. that tenperature in a hernetically 15 seal ed cont ai ner. In
general, the container should be of such a form that the jelly can be
renoved therefromas a single intact bl ock. The container may be, for
exanpl e, of the brick-shaped plastic- . coated carton type varying. in ~
format with a capacity 20 of, in particulgrg 1/4, 1/2, of 1 Ii
mentionéed above, the critical aspect of the precooling and packi
operations lies in the range of tenperatures indicated which have t
very closesly nonitored. After it. has been packed in the hernetically

25 - seal ed contaiqﬁﬁmﬁﬂgaﬁuspension sets in the container by
continuing its coolmg——t is possible for this cooling to take
pl ace on its own by adequate storage. However, it is inperitive not

to move the containers and frdHsdleCh LBFH UNIeRIBh SUenu1 1dh! Headd®

tenmperature of the jelly has fallen to anbient Tenperature, for exanple
The process accordi ndh’(’d‘ hdavRyeheeBn Bzoken yap. iRted By fewe Frag monhy

Exanpl es i n whé ch t hamergsiind agesvatér ba/t\ge?]gﬂ; Ss'gh@dé@%pﬁbﬁ]&m/ﬁug% :
EXAMPLE 1 To prepare S presuspension, .dehul l.e eans i C aye be
broken up into a few%ragy1 At sée’geatloeci1 gye YSuhBIPREHER e P Lat SRR FPT 4ed?’he'

soyakwater slurry - s at 140°C and subsequently cooled to 80°C by expansion.
~ It is then finely ground, decanted and clarified
to give the said soya presuspension.
10 _ Sucrose and agar-agar are dry-mixed and the
resulting_ dry mixture is added to the soya pre-
suspension with vigorous stirring to obtain said

aqueous suspension. The respective quantities
of the various ingredients are calculated in such
15 a way that the suspension has the following compos-
ition:
soya solids 4.5%
agar-agar 0.6%
W, 20 sucrose . o 7.0%
water 87.9%.

- . In a plate~type heat exchanger, the suspension
is sterilized

25

30

35 = : —




S then treated by the injection of steamfor 40 s at 140[err] and
subsequently cooled to 80[err] by expansion. It is then finely ground
decanted and clarified to give the said soya presuspension. 10

Sucr ose -

addedr

and agar-agar are dry-nixed- and the resulting dry hixture w}

g the soya pre- suspension with vigorous stirring to obtain said

aquepyid)) suspensi on. The respective quantities of the various

i Ngr § ts are calculated in such 15 a way that the suspension has the
~followng conpos- ition: soya solids : 4. 5% agar - agar

0. 6% 20- sucrose = 6770% wat er 87.9% In

a plate type heat exchanger, the suspension is sterilized 25 30 -6- 1

for 40l err hen. pr.ecool ed t err, i_s.th aseptically
.packec}' at tiﬂﬁ[ rf] 2 %’ fﬂg ‘%‘re??%aﬁ?/“ s%%?ce"c?qc%ﬁ 8 48 S of [}Itaé'tsl gRSBat ed

carton i nasepticatlpfpackéd &t i4XEC hiaviblerme tiaeddivt \seafled/ 4ohithéners
The bri Ckéfagfaéé..?ﬁe&éé’e&a)oéé%ﬁ TERARA et £ MG b 'r&&s-?:ﬁded for-

their'

staora

suspension sets I n the contal ner. anples are taken

after 2 dﬁ?glni foftRacy mﬁh St %onths. . Al the jellies may be
renmoved -

bl ock.

' The bf)ékonmideiter daidsirtdd imhediatangf ta anooth conpact

10,708 ghbgsed Fol! L1 AN RLEERS, WGl QI ISR gm0t hl Y

10

15

20

25

30

35

_1n the container. Samples are taken after 2 days, 1 month,

3 months and 6 months. All the jellies may be removed i;;

from their containers in the form of a smooth compact block.

The jellies are firm and pieces which cut perfectly smoothly

may be removed therefrom with a spoon. Their texture

is also smooth ‘in the mouth, no irregularity bein§

noticeable when the pieces are pressed between the tongue

and the palate. The taste is delicious and stays

substantially the same for 3 months. Only a very sllght

bitterness is noticed after 6 months. Also, the jelly

has a pleasant ivory white color which it retains for a

long time, turning only slightly beige after more than 3

months.

EXAMPLE 2 _ N
A soya presuspension is prepared in the same way as #_J

described in Example 1, except that the beane are ground

~ in water at 50°C and are treated by the 1nject10n of steam

at 110°C.

Sucrose, agar—-agar, xanfhan and almond flavoring are
dry-mixed. The resulting mixture is added to the pre-
suspension with vigorous stirring. The quantities in

_which_the various ingredients are used are calculated in

such a way that the suspension thus obtained has the
following composition, the balance being water:

soya solids 4.5%
agar—-agar - 0.5%
sucrose 8.8%
xanthan : 0.05%

almond flavoring 0.03%

i
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may be reaned therefromwith a spoon. Thei r texture Is also snooth in
the nmouth; noirregularity being noticeable when the pieces-are pressed
betaween t He tongue and the palate. The taste is delicious and stays 15
sub&tantially the sanme for 3 nonths. Only a very slight bitterness is
noticed after 6 nonths. Also, the jelly has a pleasant ivory white
which it retains for a long time, turning only slightly beige afte
than 3 months. 20 EXAMPLE 2 A saya presuspension is prepared in the
way as described in Exanple 1, except that the beans are ground in
500C and are treated by the injection of steafiat 110[err]. 25
Sucrose, agar-agar, xanthan and alnmond flavoring are dry-m xed: The
resulting mxture is_added to the pre- suspension wth vigorous stirring.
The quantities in whigh %hepéaFPoﬁ§p¢ngPeﬂ enP¥ChrBEeEed BRe canepeashten|n

such a way that the ssswmiéms fobt aanedtha@otfse 38 fo2dayv Bdd then

conposition, the bal ance g wat oya |

aggp-agar _ BPEE0S ﬁESd: ?POEZ pe! e packed a%?g§$°?iﬁ?hd%t

0. 05% 35 aJnnnd467@vgnruprmet1cally Sefbéd contaihers pfat playpicheat
exchanger , the suspegshpgai Eafhsh ! {hzeg of 2brbBY! sﬁngﬁ  Byalzztep! J,rflgﬁethe“
precooled to 46[e acked asepti_cal er ‘cal

seal ed cont ai ners of gastp'l(g:.ks are 1mmed1ate1y transported to a place
intended for their storage, being handled with

K,} care in the process. The suspension sets in the
containers.
10 Qn tasting, the Jjelly has the same qualities

as the jelly described in Example 1 apart from
the -fact that it has an almond flavour which replaces
the relatively discreet flavor of the '"natural”
jelly. Jellies flavored with other aromas, such
15 as raspberry, rose, coconut, melon, gula, melaka
or pandan, for example and colored may be prepared
in the same way.
Also, the addition of xanthan greatly reduces
the syneresis of the Jjelly which occurs when the
90 jelly is served in diced form. The same reduction
in syneresis may be obtained by using, for example,
0.15% of carrageenan instead of xanthan.
EXAMPLES 3-9 AND COMPARISON EXAMPLES _
. - Various jellies are prepafed- in the same way
25 as in Example 1 with certain parameters being varied,
particularly the temperature to which the suspension
is precooled, and are packed in hermetically sealed
containers.

The results obtained are set out in the following

30 Table. In the column headed '"texture'", a + sign
indicates that the texture is crisp, light, moist,
homogenous and smooth whilst a - sign indicates

that the texture is sgﬁled by flocculation as reflected
in white spots against an ivory background and
35 a sensation of coarse grain in the mouth. The



5T coated carton in the formof small.1/4 liter bricks. The brlcks arée
|nned|ately transported to a place intended for their storage, belng v
d wwth care in the process. The suspension sets in the containers.,’
On tasting, the jelly has the sane qualities as t he el l s
d in Exanple 1 apart fromthe fact that, it .has an al nond -
fl avotr whi ch replaces the relatively discreet flavor of the "natural"”
jelly.  Jellies flavored with other aromas, such 15 - as raspberry,
rose, coconut, nelon, gula, nelaka or pandan for exanple, and col ored
may be prepared in the sane way. Arsb,2 the addition of xanthan greatly
reduces the syneresis of the jelly which occurs when the 20 jelly
is served in diced form The sane reduction in syneresis nay be obtained
by using, for exanple, 0.15% of carrageenan instead of xanthan. EXAMPLES
3-9 AND COVRARIWGON BRANPUES'ffaminras" | ehbwes ther efopcepaeqdired the sane
way 25 ° @3 m@aaplceyﬂmﬁx%ﬂ%erh%ﬁg@@r HIRNGHeS Qe'me/%hﬁ

particularly the tenperature to € suspension is precoole and are

packed in he?rﬁre‘% LB® I’ynsé’dia&?t@é'ntﬁ??lﬂ%atqhé?or eduldePtopt &f néﬂmare set out

in the foll oty tHe Je11'ljalajtea ratenoffhe, Qminwgn headed "texture", a + sign
ind%pates t hat %he texture is crisp &H%g“ noi st gnous nd snoot h
1%

whi Pst a - sign thdi CaTEESRING 104, q%ffﬂﬁﬂq e 1£S0c 84l ati on as
refl ected i rExgmples gots—agarnst—an—tvory—backgrotre—ane-35--- a

sensation of coarse graln in the nDuth ~The 1
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col uim headed

cylindri cal

-8- 1

shown f or

pl unger

val ues for

"firmess"
having a flat end 25.4 nm
a-depth of 4mMminto the jelly at a rate of 0.2mmis.
corggspondlng

5

shows the force required to make a
I n dianeter penetrate to

The

the jellies of Exanples 1n 10 15 20 25 30 35

_ and 2 are also shown in that Table. t-he
jellies are packed at tenperatures which.are too |low or too high a l/so

conparison. 5

Ex. Conposi

The resul ts obtai ned

tion(%

Packi ng..-Texture Firmmess No. Soya Aagar - agar Sucrose Xant han
t enp. [err] 1 4.5 0.6 - 48 .ot
170 2 = 4.5 Q0.5 8.8 0.05 46 156 10 3
6 0.5 1 7and 2 aré’é&%o‘ghown in that Table. 16#n& reSudts obtéined
7 0.02 - 4 6 0.5 7 0, 05, 40
+ 152 C?whe% the zp%gles are-packed a% yempggatures whlch are too
145 C+ 4.5 0. 6low or tdo high d&x&é=ls¥ shown for comparisonl3l 15 C*
4.5 0.6 7 34 + 145 -5 4.5 0.6
8 '0.05 47 + +86—6—=45 06 8- —0—65
47 + 5 Ex. 178 Camposition(%) Packing | Texture | Firmness
No. |Soya [Agar-agar |Sucrose |Xanthan | temp. (3 x 10 -5)
) ' o (°C)
U 1 {45 0.6 7 — | 48 + 170
| 4.5 0.5 . 8.8 0.05 | 46 + 156
0 13 | | o5 | 7 0.05 | 45 + 161
C* | 6.5 0.4 7 0.02 | 54 - n.m.*
4 %6 0.5 7 0.05 | 40 + 152
C* 126 0.5 7 0.05 1 35 + 145
C* | 4.5 0.6 7 . 0.05 | 32 + 131
15 le* Tas | 0.6 7 — | 3 + 145
5 4.5 0.6 8 0.05 | 47 + 180
6 4.5 0.6 8 0.05 | 47 + 178
Cc* 4.5 0.6 9 1 - 50 - 178
c* |4.5 0.6 9 0.05 { 50 - 169
20 17 las | o0.55 8 0.05 | 48 + 165
N 8 |4.5 0.55 8 0.05 | 47 + 158
9 4.5 0.35 10 0.05 | 46 +- n.m*
25 ;C* = Comparison
%n.m.* = not measured
It can be seen from the above Table that the higher
the temperature to which the jelly is precooled and-
30 @aseptically packed in a hermetidally sealed container, the

more the firmness of the jelly increases.
beyond 48°C, flocculation sets in.

However,

.By contrast, if the jelly is packed at a temperature

 below about 40°C, it can be seen that, for jellies having
35

an agar-agar content in the preferred range of 0.40-0.65%,




0.6 9 - 50 178 C, 4.5

9 0.05 50 169 20 4.5  0.55
0.05 48 .+ 1658 4.5 055 8 0.05"
' 158 9 4.5  0.35 10 0.05 46 - %F

Cr = Conparison nnm* = not neasured It can be seen fromthe

and 30~ aseptically packed in a hernetically seal ed container, the nore the
firmess of the jelly increases. However, beyond 48[err], floccul ation
" sets in. By contrast, if the jelly is 9pé'cked at a tenperature bel ow about
40[err], it can be seen that, for jellies having 35 an agar-agar content in

the preferred range_of _0.40-0. 659 s % 175 T4 ropass figl | s bel ow about
147 x{ 10[ EFFF§S wﬁ?ﬁwsi geg%‘gs‘?éq‘é%%dl%%%‘ I]_'(l)ower ‘#'i m t%?’orl%t hi s enbodi nent .
The j el | ycobsaidreddi hhExhaper Dimit sEtRr cfhis temfinftYectly set and has a
texture bearingng gerﬁydssamﬁeé'inr@sﬁﬁ@i@rg:eré Gdftr ofl thdughf ah. = Tofu
fah is a type OP soOya cura 8reatlﬁ?en‘{"o%e€ in the Faor E tra%rl% prepared by
coagul at | RETEEFELN FREWARR BARCRUMPELIFRRSAT15%d RIS makes t he
enbodimentreiskembiahakedoi BhExaop! tofupfali cul Tofy fiah crest itwpe ofThe
criticality of t r 09t copl | A 4 T¥8 SRR applies
" to this eMdd ﬁé‘%? ggggilﬁneﬁﬁggégnggsﬁ?on of the varioqus jell ikﬁi, t he
bal ance i soagnmdeting soya milk with calcium Sulfate. This
resemblance makes the embodiment illustrated in Example 9 ‘;J
particularly interesting. The F:riticaiity of the range
10 of precqoling and packing temperature's applies to this
embodiment also. _ | ' .
In the composition of the various jgl.lies, the balance

~

is water.
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10 CERMVB- TR process tor the production of a soya jelly in-a

hermetical | y.seal ed pack in which an aqueous 5 suspensi on of soya,
agar-agar and sugar is heated and all owed to ‘ﬂu(ﬂm“ , conprising
t fle ,steps. of* preparing an aqueous suspensi on lmm\ | B by wei ght of

whdTe or defatted soya solids, 0.2-0.7% by weightt ot alarfagar and.-~
optionally 10 up to 12% by weight of sucrose, sterili y
heating the suspension thus prepared andthen precooling it to 40 @r /],
aseptically p king it in hermetically. seal-ed@ontainers at 40-48[®
allowing it to set by cooling in the containers. 15 2. A process as
claimed in Claiml1, wherein the aqueous suspension additionally contains
0. 02-0. 06% by wei ghtCle#IM&nt han. 3. A process as clained in Claiml, '

wherein the agueous suspension additionally contains 0.1-0.2% 20 by .
wei ght of carrageenan. 4. A process as clained in.Caim1l, wherein, the
agueous suspensi on gunt éi n%r%?%)ﬁ by “fei Hie é’fr%{%épgoyg} s i aQYao.lﬁaﬂd’. 65%
by wei ght of agar-agar anheineucay)lyei sedled packoder @hich anS.aquduas
jelly prepaged - by o UG 8ECUNLY abBral¥al’ G5 804 24T Wby

and allowed to set while cooling, comprising the

steps of preparing an aqueous suspension containing
_ 3-10% by weight of whole or defatted soya solids,
% 0.2-0.7% by weight of agar-agar and optionally
10 up to 12% by weight of sucrose, sterilizing by
| heating the suspension thus prepared and then.precooling
it to 40-48°C, 'ase'ptical'ly pﬁﬁking it in hermetically.
sealed containers at 40-48‘(:‘/a110wing it to set by
cooling in the containers. _
15 2. A process as claimed in Claim 1, wherein the
.aqueous suspension _addij:ionally contains 0.02-0.06%
by weight of xanthan. _
3. A process as claimed in Claim 1, wherein the
aqueous suspension additionally contains 0.1-0.2%
20 by weight of carrageenan.
4. A process as claimed in Claim 1, wherein the
aqueous suspensioﬁ contains 4-7% by weight of whole R
) soya solids, 0.40-0.65% by weight of agar-agar
and 6-12% by weight of sucrose.
. 25 .. ';“‘5. The jelly prepé.red by a process according to
any preceding claim.

30

35



