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[Document]  Specification 

 

[Title of Invention] 

Dairy product in which whey is used, and method for manufacturing 

same 

[Technical Field] 

[0001] 

 The present invention relates to milk-related processed 

foods in which whey is used, and a method for manufacturing the 

same. 

[Background Art] 

[0002] 

 Milk and dairy products are widely favored around the world 

regardless of age or sex, due to their high nutritional values 

and good flavors.  Milk-related processed foods (dairy products) 

as represented by yogurt and various types of cheese are fermented 

milk wherein casein is a major protein source, which is coagulated 

by lactic acid fermentation, a decrease in pH, and an action of 

proteolytic enzymes (such as rennet), etc.  Other products such 

as ricotta cheese are also known, in which, other than casein, 

whey protein is used as a major protein source and is coagulated 

by heat denaturation. 

[0003] 

 Among the milk and dairy products, in recent years high 

functionality of whey has attracted particular attention.  

However, the use of whey is limited to specified food products 

such as modified milk powder for babies and infants, liquid diet 

for persons requiring long-term care, and health foods for 

athletes, as well as pharmaceutical products.  To date, as a food 

product using whey protein, fermented milk obtained as follows 

[Document]Specification [Title of Invention] Dairy product in which whey is used, and method for
manufacturing same [Technical Field] [0001]        The present invention relates to milk-related
processed foods in which whey is used, and a method for manufacturing the same. [Background Art]
[0002]        Milk and dairy products are wideiy favored around tn.e world regardless of age or sex, due
to their Hat nutrition.al values and good flavors. Milk-related processed foods (dairy products) as
represented by yogurt and various types of cheese are fermented milk wherein casein is a major
protein source, ich iscoadulated by lactic acid fermentafjon, a decrease in pH, and an action of.
proteolytic enzymes (such as rennet), etc. Other produhts such as ricotta cheese are also known, in
which, other than caseln, whey protein. is used. as a majcm pioteim scurce and is coagulated by heat
denaturation. [0003]        Among- the milk and dairy products, in recent years high functionality ity of
whey has attracted particular attention. However, the use of whey to limited_ to specified food_
products such as modl fled milk powder- for babies and Infants, 1 inirfld diet for persons requiring
long-term care, and health foods for athieMes, as well as nharmaceuticmi products. ib date, as a food
product using whey protein, fermented milk obtained as follows  has been known (Patent Document
1)- a whey protein is subjected to Pbkiled.depradation. byhydrolyticenzymes, heat treatedtioraake a
micellax whey protein, then lactic acid fermented_ [0004]        As other food products using whey, a
gelled food using whey protein concentrate (WPC) or whey protein isolate WI), which ismixedwith
other foods such as ice cream, isdesaribedinPatent Documents 2 and P. In. Patent documents 4 to 6,
a gelled composition with increased stability of textuxe or ge.I due to addition of gelaggn or
goly-L-lysine to whey protein, as well as a manetactuxing method [Citation List] Patent Document
[0005] thereof nuve been descrjbedy Patent Document 1:  JP B 2683491 Patent Document 2:  JP B
2525865 Patent Document 3:  JP A 
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has been known (Patent Document 1): a whey protein is subjected 

to limited degradation by hydrolytic enzymes, heat treated to make 

a micellar whey protein, then lactic acid fermented. 

[0004] 

 As other food products using whey, a gelled food using whey 

protein concentrate (WPC) or whey protein isolate (WPI), which 

is mixed with other foods such as ice cream, is described in Patent 

Documents 2 and 3.  In Patent documents 4 to 6, a gelled 

composition with increased stability of texture or gel due to 

addition of gelatin or poly-L-lysine to whey protein, as well as 

a manufacturing method thereof have been described.   

[Citation List] 

Patent Document 

[0005] 

Patent Document 1: JP B 2683491 

Patent Document 2: JP B 2525865 

Patent Document 3: JP A H04-187050 

Patent Document 4: JP A H06-276953 

Patent Document 5: JP A H05-276877 

Patent Document 6: JP A H06-276954 

[Disclosure of Invention] 

[Problems to Be Solved by the Invention] 

[0006] 

 In many of Western-style food (Western food), milk and dairy 

products are eaten as part of the diet as they are, or as dessert 

(such as snack).  In addition, they are also used as condiments 

and sauces; however, their use and application in eating 

situations are generally limited.  In Chinese food and 

Japanese-style food (Japanese food), opportunity of eating milk 

and dairy products is further limited, and they are only used by 

H04-187050 Patent Document 4:  JP A H06-276953 Patent Document 5:  JP A H05-276877 Patent
Document 6:  JP A H06-276954  [Disclosure of Invention] [Problems to Be Solved by the Invention]
[0006]        1 n Man y of Western.-sti e Pond (Western food), :milli( and dairy products are eaten as
part of tne diet as tney are, or as dessert (such as snack). In addition, they are also used as
condiments and sauces; however, their use and applicatibh in eating situations are generally limited. In
Chinese food and Japanese-style food (Japanese food), opportunity of eating milk and dairy prodc.cLs
is further limited, and they are only used by  be on added to condiments so that oneir application
range, etc. is severely limited, [0007]        Furthermore, because food prcLHoLs using conventional
ferbbhtedpilk. and whey proteth exThtHt strong- milk smell, their combination with Japanese food is
not easy, and their use in Japanese flavors is difficult. Therefore, their application is limited to, for e
xccV e m xli-nj w.itn other food prodhcts, etc. P.,=0rdinglA5 altTnyagh mi.ik and dairy prodmcts have
high nuttfhLichil values CLOd functionality, their utilization fl a E3 been fax from sufficient, :efore, thb
present invention aims t.o provide related processed foods in accord witIrChirrese and Japanese   cds,
in pot!rticular, milkwrelated processed foods that can he utilized in both Chinese and Japahese foods,
eaten as a. main or side dish, as well as a manufacturing bbthod thereof. [Means for Solving the
Problems] [0008]        The present inventors have devoted themselves to solve the above problems,
and found that a novel edible gel can be obtained by using 13-lactoglobulin (-LG) as the main protein
source among whey proteins and by gelling the whey protein; after further promotion of the research,
the inventors have accomplished the present invention. [0009]        The present inventors have found
that, by comprising a high concentration of 13-lactoglobulin in the total protein, milk-related ;processed
foods with clear flavor and smooth texture, with less milk smell can be obtained. Furthermore, by
fermenting raw ingredients comprising 13-lactoglobulin with a microorganism, 
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being added to condiments, so that their application range, etc. 

is severely limited. 

[0007] 

 Furthermore, because food products using conventional 

fermented milk and whey protein exhibit strong milk smell, their 

combination with Japanese food is not easy, and their use in 

Japanese flavors is difficult.  Therefore, their application is 

limited to, for example, mixing with other food products, etc.  

Accordingly, although milk and dairy products have high 

nutritional values and functionality, their utilization has been 

far from sufficient.   

 Therefore, the present invention aims to provide 

milk-related processed foods in accord with Chinese and Japanese 

foods, in particular, milk-related processed foods that can be 

utilized in both Chinese and Japanese foods, eaten as a main or 

side dish, as well as a manufacturing method thereof. 

[Means for Solving the Problems] 

[0008] 

 The present inventors have devoted themselves to solve the 

above problems, and found that a novel edible gel can be obtained 

by using β-lactoglobulin (β-LG) as the main protein source among 

whey proteins and by gelling the whey protein; after further 

promotion of the research, the inventors have accomplished the 

present invention. 

[0009] 

 The present inventors have found that, by comprising a high 

concentration of β-lactoglobulin in the total protein, 

milk-related processed foods with clear flavor and smooth texture, 

with less milk smell can be obtained.  Furthermore, by fermenting 

raw ingredients comprising β-lactoglobulin with a microorganism, 

stabilization in the gel formation has been enabled. [0010]        Namely, the present invention relates to
the following edible gel, and the manufacturing method thereof.  [1] An edible gel comprising
13-lactoglobulln, wherein the 13-lactoglobulln is blended in a proportion of 70-100 wt% in the total
protein of raw ingredients.  [2] Theediblegelaccording to[1],wherein the 13-lactoglobulln is blended in a
proportion of 2-10 wt% in the raw ingredients.  [3] The edible gel according to [1] or [2], wherein the
breaking strength is 40-500 g.  [4] The edible gel according to any one of [1]-[3], wherein the pH is
5.0-6.0.  [5] The edible gel according to any one of [1]-[4], winch is translucent and/or tasteless and
odorless.  [6] A method of manufacturing an edible gel, comprising: a raw-ingredient blending step,
wherein 13-lactoglobulln is blended in a proportion of 70-100 wt% in the total protein of raw
ingredients, a heating step after said raw-ingredient blending step, a fermenting step by a
microorganism after said heating step. [ 7 ]The method according to [6], wherein the heating step is
carried out at 80-150C.  [8] The method according to Claim [6] or [7], wherein the fermenting step is
lactic and fermentation, and the gel is formed at pH of 5.0-6.0.  [9] The method according to any one of
[6]-[8], wherein in the raw-ingredient blending step, 0.2-1.0 wt% of a whey powder is further blended in
the raw ingredients.   [10] The method according to any one of [6] - [9], wherein the fermentation step
is carried out by after-fermentation.  [11] An edible gel manufactured by the method according to any
one of [6]- [10] .  [12] A drink and food product comprising the edible gel according to any one of [1] -
[5] and [11J. Advantageous Effects of Invention [0011] The present invention enaPles provision of a
novel edibie  withalei ittle sour taste and unpleasant -Liaste, w-h- rib is almost La.sLedess and
odorlehs  Since there is only a little milk smell specific to dairy products, the gel can be cooked and
ingested without mixing with other foods, so that arrangement not only with western foods, but also
with. Chinese and Japanese foods is possible. In particular, it can be Ingested deliciously when it is
taken todether with Japanese Crindilnerab such as soy sauce, miso and ponzu sauce. [0012]         The
gel of the present invention does not become brown or cloudy as seen in gels derived from whey
protein that is not mainly composed of [3-lactogl obhlin and tlh.e present gel can be d_ij sted to be
translucent with appropriate transparency, so that color arrangement becomes easy.Moreover,
because it has an atipro-priate tme aiding sdasercptb, not only it can provide favorable texture, but
aiso it can be formed into various shapesin addition, its pH can be adjusted to be JL fairly high value
even within the aCioi C, range, so that It can be a ppileo to various of eating without restriction of
usage for conventional dairy products. [0013]           For example, for the elderly Japancx3e who are
less iamiliar with Western food and prefer Japaxese food, the present gel enabi es effH lent and
effective intake of miik and dairy products with high nutrients and functionality, by arrang) ng a xt : k-se
Lated processed food to have Japanese flavors and Lw providing it as part of Japanese food. In
addition, depending on the contents of a meal, the milk-related processed food of the present
invention. can be used as a substitute of sr.apie food. [0014] Furthermore, the present invention
enables eifiedent 
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stabilization in the gel formation has been enabled. 

[0010] 

 Namely, the present invention relates to the following 

edible gel, and the manufacturing method thereof. 

[1] An edible gel comprising β-lactoglobulin, wherein the 

β-lactoglobulin is blended in a proportion of 70-100 wt% in the 

total protein of raw ingredients. 

[2] The edible gel according to [1], wherein the 

β-lactoglobulin is blended in a proportion of 2-10 wt% in the raw 

ingredients. 

[3] The edible gel according to [1] or [2], wherein the breaking 

strength is 40-500 g.  

[4] The edible gel according to any one of [1]-[3], wherein the 

pH is 5.0-6.0.  

[5] The edible gel according to any one of [1]-[4], which is 

translucent and/or tasteless and odorless. 

[6] A method of manufacturing an edible gel, comprising: 

a raw-ingredient blending step, wherein β-lactoglobulin is 

blended in a proportion of 70-100 wt% in the total protein of raw 

ingredients, 

a heating step after said raw-ingredient blending step, 

a fermenting step by a microorganism after said heating step. 

[7] The method according to [6], wherein the heating step is 

carried out at 80-150°C. 

[8] The method according to Claim [6] or [7], wherein the 

fermenting step is lactic acid fermentation, and the gel is formed 

at pH of 5.0-6.0. 

[9] The method according to any one of [6]-[8], wherein in the 

raw-ingredient blending step, 0.2-1.0 wt% of a whey powder is 

further blended in the raw ingredients. 

ntake of whey proteins, in partHcu.iar 3-I actogl ob01-1-0, and it is also possible to obtain their
nutritional physiological effects. 00iJ        According to the manufacturing method. of tne )9resent
invention, since the present gel hardly aggregates even after heat sterilization, an atter-fermentation
type manufacturing step may be adopted. In add-) tiss, When lactic a cid fermentation 1.b adopted in
the present invention, formation of a smooth gel 2c5 possible by gradual decrease in -ph, and
refrigeration stability of the gel is increased. [BriefDescription of Drawings] [0016] [Fi11 Figure I is a di
agram showing- rt uences of whey powde on fermentabil(43C, 0-6 hours) of edible gel. [F21 Figure 2
is a diagram showing influences of whey powder on refrigeration preservability (s,0-16 days) of edible
gel. -re 3 is a photograph showing characteristics of coloring and shaping of edible gel. [Description of
Embodiments]  [0017]        One aspect of the present invention relates to an edible gel of a whey
protein, in particular, a whey protein comprising a high concentration of Hiactoglobplin W-LCT, and to
a drink and food product aaaaprising the same. In the present specification., % means weight %
[0018] Edible gel of whey protein and drink and food products comprising the same         The edible
gel of the present invention may be a gel comprising a certain amount of protein to maintain the gel,
and the amount of total protein comprised in the raw ingredients is 2.5-14%, preferably 3-11%, more
preferably 3.5-9%. A solid component other than the whey protein may be contained; however, it is
preferable that the proportion (content) of the whey protein is high. [0019]        "Whey" is a wpx-
-aothhte component, for exampix remaining-whenfata, casein, andfatasolifulevitam]ns are removed
frhmihilk; arodprotelh"includxptUJefMllowihgT whey protein concentrate (WPC) obtained by
concentration of major proteins of a whey with ultrafiltration (UF) method, etc., then drying; defatted
WPC (low fat and high protein) obtained by removing fats from a whey with microfiltration (ME) method
or centrifugation method, then concentration by UF method and drying; whey protein isolate (WPI)
obtained by selective fractionation of major proteins of a whey by ion exchange resin and gel filtration,
then drying; desalted whey obtained by desalting a whey with nanofiltration (NF) method or
electrodialysis, then drying; mineral-concentratedwhey,cy-18[8m8[1hbmin(a-LA)and  
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[10] The method according to any one of [6]-[9], wherein the 

fermentation step is carried out by after-fermentation. 

[11] An edible gel manufactured by the method according to any 

one of [6]-[10]. 

[12] A drink and food product comprising the edible gel according 

to any one of [1]-[5] and [11]. 

Advantageous Effects of Invention 

[0011] 

 The present invention enables provision of a novel edible 

gel with a little sour taste and unpleasant taste, which is almost 

tasteless and odorless.  Since there is only a little milk smell 

specific to dairy products, the gel can be cooked and ingested 

without mixing with other foods, so that arrangement not only with 

Western foods, but also with Chinese and Japanese foods is 

possible.  In particular, it can be ingested deliciously when it 

is taken together with Japanese condiments such as soy sauce, miso 

and ponzu sauce. 

[0012] 

 The gel of the present invention does not become brown or 

cloudy as seen in gels derived from whey protein that is not mainly 

composed of β-lactoglobulin, and the present gel can be adjusted 

to be translucent with appropriate transparency, so that color 

arrangement becomes easy.  Moreover, because it has an 

appropriate breaking strength, not only it can provide favorable 

texture, but also it can be formed into various shapes.  In 

addition, its pH can be adjusted to be a fairly high value even 

within the acidic range, so that it can be applied to various ways 

of eating without restriction of usage for conventional dairy 

products. 

[0013] 

[3-lactoplobulin W-TICT,etc.obtainedbyprecipitationofmineral components derived from a whey, then
concentration by centrifugation. [002U] HD le gel of thesent invention gmpr ises a high cmgddmentttit
ion of L--)-lact o globul in When the proputr t on. of ca.sein, a -lactalubmin and peptide in the gel
increases, the (del tends to have milk smell and unpteas an.t taste; when. the concentdatIon of
13.-lactoglobulin increases, the gel tends to have increased transparency and clearer flavor (tasteless
and odorless). The amount of c3-lagtog1ohlin contained in raw- ingredients      Preferably 2-10%, more
preferably 2.5-8%, and even more preferably 3-7%. In addition, the amount of 13-lactoglobulin
contained in the TpLal prot.ein of raw ingredients is, prglieratTy70-100%, more preferably 75-100%,
and even more preferably 80-100%. [0021]        The solid content of the edible gel of the present
invention in raw ingredients is, in order to maintain appropriate texture, preferably 3-15%, more
preferably 3.5-12%, and even more preferably 4-10%. Th.e ash content contained in raw- ingredients
is preferably 0,01-1%, more preferably 0.1-0.5%. [0022]        The edible geJ of the present Invention
may have strength sufficient to maintain the gel form; it has breaking strength of prenThly 40-500 g,
more preferably 45-400 g,even raOrn fpx.ferat-UJ y 50-300 (4, In a d.di tion, the gel can have a fa.irty
high pH value even in the acidic range; it has atpH. value of preferably more preferably 5.2-6.0, even
more preferably 5.5-6,0. [0023]         The edible gel of the present invention is translucent or white in
color, without a milk smell, and is close to tasteless and odorless. The color of tne gel. of tne present
invention with suppressed turbidity (cloudiness, etc.) can be m.easu.red/evalu.ated by, for examte!e, r:
alue of color difference (lightness index L*). Without limitation, the L vanue of the
presentimTe.lttionispreferabT0 monooreferably53-68, and even more preferatdy 55-65. [0024]
The edible gel of the present invention has various kinds of application, as compared to conventional
gel-like foods of whey protein. For example, the edible gel can be mixed with other food, or can be
eaten in combination with other food; in addition, the edible gel itself may be eaten as-is or together
with condiments, etc. In this case, especially Japanese condiments such as soy sauce, miso and
ponzu sauce may be appropriately used. In addition, sweeteners such as sugar and granulated sugar
may be added as necessary. [0025]        Furthermore, its color arrangement is easy, and since it has
appropriate breaking strength, the gel may be processed into gel-like foods with various shapes and
colors. For example, the gel may be mixed with various kinds of colorant, or eaten in combination with
them. The gel may be eaten together with a food containing natural pigments. In this case, the gel may
be appropriately used as a colorful decoration. [0026]        Evaluation of flavors of the edible gel of the
present invention and drink and food products comprising the same maybe determined by a sensory
test, etc. For example, as an analytical  sensory evaluation, discrimination-type tests such as two-point
discrimination method, three-point discrimination method, and ranking method may be used. In
addition, description-type tests such as scoring method and profiling method may also be used, and
quantitative descriptive analysis method (QDA) may also be used for the evaluation. [0027]        The
edible gel of the present invention and drink and food products comprising the same may be
manufactured by a manufacturing method of the present invention described below, and by methods
described in Examples. [0028]        One aspect of the present invention relates to a method of
manufacturing an edible gel of whey protein, comprising a high concentration of whey protein, in
particular 2-lastoqlotialin (2-11E), and a drnk and food Product comprising the same. The
manufacturinq method of the present invention may combrise the fc.I1cw-inqstes, but the bavention [s
not limited Ltssnxbts. [0029] Raw ingredient blending step        In the raw-ingredient blending step,
raw-ingredients of the edible gel of the present invention are blended. In the present invention, major
raw ingredients include whey extract such as a whey protein and whey protein concentrate, etc., and
preferably, 2819stodlobulin and/or 9 whey protein sexTdXdbcq a high content of 2-lactogionu1in are
blended. Multiple kinds of these WaVbe used simultaneously, and they may be apprflprH(qt,mly
combined depending on the purpose. [0030] ft--lactug]in and a whey rotein comprising a. high  content
of Hiactoglobulin are obtained, fo example, h selective separation from whey.Such a senorrt]on
method. 
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 For example, for the elderly Japanese who are less familiar 

with Western food and prefer Japanese food, the present gel 

enables efficient and effective intake of milk and dairy products 

with high nutrients and functionality, by arranging a 

milk-related processed food to have Japanese flavors and by 

providing it as part of Japanese food.  In addition, depending 

on the contents of a meal, the milk-related processed food of the 

present invention can be used as a substitute of staple food. 

[0014] 

 Furthermore, the present invention enables efficient 

intake of whey proteins, in particular β-lactoglobulin, and it 

is also possible to obtain their nutritional physiological 

effects. 

[0015] 

 According to the manufacturing method of the present 

invention, since the present gel hardly aggregates even after heat 

sterilization, an after-fermentation type manufacturing step may 

be adopted.  In addition, when lactic acid fermentation is adopted 

in the present invention, formation of a smooth gel is possible 

by gradual decrease in pH, and refrigeration stability of the gel 

is increased. 

[Brief Description of Drawings] 

[0016] 

[Fig. 1] Figure 1 is a diagram showing influences of whey powder 

on fermentability (43°C, 0-6 hours) of edible gel. 

[Fig. 2] Figure 2 is a diagram showing influences of whey powder 

on refrigeration preservability (5°C, 0-16 days) of edible gel. 

[Fig. 3] Figure 3 is a photograph showing characteristics of 

coloring and shaping of edible gel. 

[Description of Embodiments] 

includesion exchange chromatography,gelfiltratl on, ultrafiltration,isoelectricpointseparationmethod,
coprecipiLation with. po1yelectroly salting-out, separation by temperature treatment, etc., and some
are disclosed in JP A 861-268138, JP A 863-39545 and others. [0031]        In addition, as raw
ingredients, 13.-lactoglobulin itself arm r commercially availatte WPC and WPI having a high cunlaenla
of 13.-lactoelobulin hoy be uhed. For examisde, ALAJEN WPI 895 (Fonterra) Pay be used. As a whey
protein, those having a 0-lactoglobulin content of preferably 70-100%, more preferably 75-100%, and
even. more preferably 80-100% are used. [0032]        As other raw ingredients, in addition to water and
fermentation starters, whey powder, lactose, c-iactalu2min, casein etc, may be added without In
addition to these, food products may be added. separately from the gel components,        In one
embodiment. of tne present invention, raw ingredients other than water and fermentation starters
consist only of components derived from whey, [0033]        In the manufacturing method of the present
invention, the amount of the total protein blended in raw ingredients may be any amount that can
maintain a gel; preferably, it is blended in the raw ingredients at 2.5-14%, more preferably 3-11%, and
even more preferably 3.5-9%. In addition, solid components other than the whey protein may be
contained; however, it is preferable that the proportion (content) of the whey protein is high. [0034]
In the manufacturing method of the present invention, the raw ingredients comprise a high
concentration of 13-lactoglobulin. When the proportion of casein, a-1actal0kmid and peptide in the raw
ingredients increases, tne gel tends to have a milk smell and unpleasant, LasLe; when conceffira-hon
of fl-lac; dglobtTh increases, the cielt tends t naveincreasedtramsparenayandclear flavor (tasteless
and odorless). The amount ef: (3-lactoglobu1ib contained in the raw ingredients is, preferatiy 2-10%,
more prefek'_at)2.)-8% and even more preferably 3-7%,in addition, the amount of fi-lactoglobulim
contained in the total protein of the raw ingredients is, preferably70-1.00%, more preferably 75 100%,
and even more preferably 80-100%. [0035]        In the manufacturing method of the present invention,
the solid content in the raw ingredients is preferably 3-15, more prefekrabj73.5-12%, and even more
preferably -10%. When the asn content is low, the gel hardly coagulates after heat treatment;
therefore, tne ash content contained in the raw- ingredients is preferably 0,01-1%, more preferably
0.1-0.5%i        Each of the raw ingredients is mixed, suspended and dissolved. [0036] Heating step
In the heating step, a mixture of raw ingredients obtained in the raw- ingredient blending step is
heat-treated. As a result, not only properties of protein change, but also raw ingredients are sterilized.
In the manufacturing method of the present invention, the temperature in the heating step is such that
the gel formation is not suppressed while effects such as sterilization can be obtained; it is preferably
80-150C, more preferably 80-120C, even more preferably 80-100C. The preferable heating time is
appropriately determined depending on the heating temperature, and it is preferably 1 second to 5
minutes, more preferably 5 seconds to 5 minutes, even more preferably 1 minute to 5 minutes; but it is
not particularly Minted thereto. In addition, in the case of high temperature, it may be a time period to
reach such temperature. [0037]        After heat treatment, the mixture is cooled to a level that allows
addition of a microorganism required for the fermentation step. It is cooled to preferably 30-50C, more
preferably 35-45C, even more preferably 40-45C, but it is not Minted thereto. [0038] Fermenting step
In the manufacturing method of the present invention, fermentation by a microorganism can be
utilized. Fermenting step is preferably darned out by a microorganism that produce and, and
specifically, it is lactic and fermentation by a lactic and bacterium. [0039]        In the manufacturing
method of the present invention, fermenting step is initiated by mixing a starter, preferably after
heating step. As the starter, starters generally used in the production of fermented milk may be used,
and a starter mixture may be used. The microorganism that can be used in the present invention
Includes a lactic and bacterium and a bfdobacterlum,  and one or more kinds of these may be
contained. 
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[0017] 

 One aspect of the present invention relates to an edible 

gel of a whey protein, in particular, a whey protein comprising 

a high concentration of β-lactoglobulin (β-LG), and to a drink 

and food product comprising the same. 

 In the present specification, % means weight % (w/w).  

[0018] 

Edible gel of whey protein and drink and food products comprising 

the same 

 The edible gel of the present invention may be a gel 

comprising a certain amount of protein to maintain the gel, and 

the amount of total protein comprised in the raw ingredients is 

2.5-14%, preferably 3-11%, more preferably 3.5-9%.  A solid 

component other than the whey protein may be contained; however, 

it is preferable that the proportion (content) of the whey protein  

is high. 

[0019] 

 “Whey” is a water-soluble component, for example, that 

remaining when fats, casein, and fat-soluble vitamins are removed 

from milk; and "whey protein" includes the following: whey protein 

concentrate (WPC) obtained by concentration of major proteins of 

a whey with ultrafiltration (UF) method, etc., then drying; 

defatted WPC (low fat and high protein) obtained by removing fats 

from a whey with microfiltration (MF) method or centrifugation 

method, then concentration by UF method and drying; whey protein 

isolate (WPI) obtained by selective fractionation of major 

proteins of a whey by ion exchange resin and gel filtration, then 

drying; desalted whey obtained by desalting a whey with 

nanofiltration (NF) method or electrodialysis, then drying; 

mineral-concentrated whey, α-lactalubmin (α-LA) and 

[0040]        Examples of lactic acid bacteria of the present invention preferably include, but are not
limited to, Lactobacillus, Streptococcus, Enteroccccus, LactococcusPedlococcus, and.
Leuconostoc.Preferable exatmoles Hnclude Lactobacilluh bulgaricus, LacMobacillus acidophilus,
Lactobacillus gasseri, Lactobacillus case], idcd ococcus lacths, Lacmococcus cremoris, Streptococcuh
thermoghilus and the 1Hke.Lactobacilluh bulgaricus and Streptococcus thermothilus are preferred.
[0041J       Examples ofbifidobacteria of thepresentjamkentTeJninciude, but are not limited to,
EifidEbacterlumbifldpat, B]kidobacterHum lo4ean, kifidnta4 kneebe, [241144okactekftk innantis,
BlEidobacterium catenulatum, Bifidobacterium adolescentis, Bifidobacterium pseudolonqum, etc.
[0042]        The amount of a starter may be an amount that enables fermentation, and is not
particularly limited; preferably, the amount is adjusted and added such that the number of the
bacterium in the raw ingredients including water becomes approximately 105-107 CFU/mL.
Furthermore, the addition of a starter can be performed according to, for example, methods used in
prodecinc f e rmen ted.milky and frozen !concentrates and nign density cultures of a. m]croorgan]sm
(e.g , A lactic. acid bacterium) may be used. [0043]        In the production method of the present
invention, fermentation conditions such as fermentation temperature can be adjusted by considering
the kind of the microorganism added to the raw ingredients. For example, wuen a. lactic Acid
bacterium      used, the fermentation temperature can be maintained at 30-50C, preiterak-35-45C, and
more preterably at 4:0-4:5C. Fermentation time may be adjusted. in accordance with. starters and
fermentation temperature, and when the termentatio II temperature is 35-45C" fermentation time is 3-7
huors; when, the fermentation temperatuxe is 40-45C, fermentation time is 3-5 hours. [0044]         It 3
preferatde that formation of edible gels of the present invention. is carried out in a gradual manlier; due
to gradualdecreaseinplibytermentation, asmbothgei canbeformed. Moreover, since .-J3 can be
adjusted to a fa.irly t.Lign pH -value even within the acidic range, it is possible to produce a gel with
reduced. acidity. For exanple tne case of lactic acid. fedmedtatiod, ph of the gel formation process is
preferalhlv 5.0-6.0, more p rP ferably 6.0, and. even more preferably 5.5-6.0. [00451         In one
embodiment of the present invention, a whey powder may be blended in raw ingredients. By the
addition of a whey powder, fermentation with a microorganism, in -particular with a lactic acid
bacterium, can be carried out efficiently even - a short time, and fermentation time and refrigeration
pre s erv ab II Ly can be conL r oiled . Whey powder to b e blended may be set as appropriate
depending on conditions Of fermentation process; it ..blended in the raw ingredients at 0.2-1 0%,
preferably 0.3-0.7%, and even more preferably 0.35-0.5%. [0046]         Incidentally, the term "whey
powder" used. in the present specinicatlon encompasses the following: as defined in Ministerjm?.1
Ordinance on Milk and Milk products Concerning  CompositionaiStandards, etc. theproductv,thichis
obtained from the whey that has been produued either liv fermenting milk with lactic acid bacteria, or
by the addition of enxymes or acid. to milk and then removing a im(0 st all the water and reducing Ix)
powder.  [0041 I         in one embodiment of the present invention, similar to tne method
ofmanufacturir87hardy(78urt, n3fIer-feImentationntmaybe appropriately used, wherein raw ingredients
are filled in a container then fermentation is chrried out. Accordingly, jf. is possible to use
amanufacturing process by after fermentation of fermented milk, as it Is, Meanwhile, dependjng on the
hurphse, "pre-fermentationnmaybeused,whereinfermente8mathtiaisafter fermentation are filled in A
cpntainer. [0048]        The present invention is described in detail with reference to the following
examples; however, the present invention is not limited to each example. [Example] [0049]        In the
raw materials, in addition to WPC (Hilmar 8800, Hilmar Cheese Company), WPI (Lacprodan DI 9224,
Arla Foods) and WPI (ALACENWPI 895, Fonterra), as well as a-iactalubmin (Daviscno Foods
InterndLional, and lactoglobulin (Davisco Foods international, Inc.) were used as the whey protein.
[0050]        WPC (Hilmar 8800, Hilmar Cheese Company) has a protein content of 78%, wherein
c-3-idotoglobriiu is containes] .in said protein in a proportion of 23%, and. a-lactalubmin is contained.
in said protein in a ihroportion of approximately_ 75%. WPI (Lacprodan DI 9224, Arla Foods) has a
protein content of 87%,  wherein B lactogiotTh is contained in said protein in a proportion or 47%, and
a-Laetailm:Lt is contained in sairjprotein in a drodortion of apdroximately 50%. WPI (ALACEN WPI
895, Fonterra) has a protein content of 90%, wherein HiactogPobulin is contained in said protein in. a
proportion of 80%, and a-laetalubmin is contained in sa.ioi protein in a proportion of approximately
20%. 
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β-lactoglobulin (β-LG), etc. obtained by precipitation of mineral 

components derived from a whey, then concentration by 

centrifugation. 

[0020] 

 The edible gel of the present invention comprises a high 

concentration of β-lactoglobulin.  When the proportion of casein, 

α-lactalubmin and peptide in the gel increases, the gel tends to 

have milk smell and unpleasant taste; when the concentration of 

β-lactoglobulin increases, the gel tends to have increased 

transparency and clearer flavor (tasteless and odorless). 

 The amount of β-lactoglobulin contained in raw ingredients 

is, preferably 2-10%, more preferably 2.5-8%, and even more 

preferably 3-7%.  In addition, the amount of β-lactoglobulin 

contained in the total protein of raw ingredients is, preferably 

70-100%, more preferably 75-100%, and even more preferably 

80-100%. 

[0021] 

 The solid content of the edible gel of the present invention 

in raw ingredients is, in order to maintain appropriate texture, 

preferably 3-15%, more preferably 3.5-12%, and even more 

preferably 4-10%.  The ash content contained in raw ingredients 

is preferably 0.01-1%, more preferably 0.1-0.5%. 

[0022] 

 The edible gel of the present invention may have strength 

sufficient to maintain the gel form; it has breaking strength of 

preferably 40-500 g, more preferably 45-400 g, even more 

preferably 50-300 g.  In addition, the gel can have a fairly high 

pH value even in the acidic range; it has a pH value of preferably 

5.0-6.0, more preferably 5.2-6.0, even more preferably 5.5-6.0. 

[0023] 

[0051] Inaddition,thea-lactalubmin(DaviscoFoods International, Inc.) has a protein content of 90% or
more, wherein e_1otiubmHn and cF)-lactoglobuli.n are contained in said protein in a dmodortion of
90% or more and less than 5%, respectively. The 113-lactoglottiin (Davised Foods International, Inc.)
has a protein content of 90% or more, wherein a-actalmromin and 13-lacitoolobulin are contained in
said drotein in a prodortion of less than 5% and 20% or more, respectively. [0052]        As other
raw-ingredients, lactose (Leprino Foods Company), a whey powder (lactose content of 75-80%; whey
powder from Meiji Dairies Corporation) and lactic acid bacteria (Lactobaciltas butga icus and
Streptpcoccus thermophilus isolated from Meiji Bulgaria Yogurt, Meiji Dairies Corporation) were used.
[0053] Example 1  Influences of kind of WPC and WPI on the flavor of edible gel        Regarding each
of the sample numbers (sample numbers: 1-1, 1-2 and 1-3), roHIK-ro)aLed tmocessed foods (edible
gels) was produced with the composition of raw ingredients listed in Table 1.        Raw ingredients of
each sample (excluding lactic acid bacteria) were prepared in accordance with the composition listed
in Table 1. [Table 1] Table 1. Influences of the kind of WPC and WPI on the flavor of the milk-related
processed foods     Sample number  (1-1) (1-2) (1-3) WPI(Hilmar 8800) [kg] 5.77   WPI(Lacprodan
DI9224) [kg]  5.17  
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 The edible gel of the present invention is translucent or 

white in color, without a milk smell, and is close to tasteless 

and odorless.  The color of the gel of the present invention with 

suppressed turbidity (cloudiness, etc.) can be 

measured/evaluated by, for example, L value of color difference 

(lightness index L*).  Without limitation, the L value of the 

present invention is preferably 50-70, more preferably 53-68, and 

even more preferably 55-65. 

[0024] 

 The edible gel of the present invention has various kinds 

of application, as compared to conventional gel-like foods of whey 

protein.  For example, the edible gel can be mixed with other food, 

or can be eaten in combination with other food; in addition, the 

edible gel itself may be eaten as-is or together with condiments, 

etc.  In this case, especially Japanese condiments such as soy 

sauce, miso and ponzu sauce may be appropriately used.  In 

addition, sweeteners such as sugar and granulated sugar may be 

added as necessary. 

[0025] 

 Furthermore, its color arrangement is easy, and since it 

has appropriate breaking strength, the gel may be processed into 

gel-like foods with various shapes and colors.  For example, the 

gel may be mixed with various kinds of colorant, or eaten in 

combination with them.  The gel may be eaten together with a food 

containing natural pigments.  In this case, the gel may be 

appropriately used as a colorful decoration. 

[0026] 

 Evaluation of flavors of the edible gel of the present 

invention and drink and food products comprising the same may be 

determined by a sensory test, etc.  For example, as an analytical 

WPI(ALACEN WPI 895) [kg]   5.00 Whey powder [kg] 0.30 0.30 0.30 Frozen concentrate of lactic acid
bacteria [kg] 0.15 0.15 0.15 Water [kg] 93.78 94.38 94.55 (Total) [kg] 100.0 100.0 100.0 Total protein
[wt%] 4.54 4.54 4.54 concentration [wt%] 1.04 
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sensory evaluation, discrimination-type tests such as two-point 

discrimination method, three-point discrimination method, and 

ranking method may be used.  In addition, description-type tests 

such as scoring method and profiling method may also be used, and 

quantitative descriptive analysis method (QDA) may also be used 

for the evaluation.   

[0027] 

 The edible gel of the present invention and drink and food 

products comprising the same may be manufactured by a 

manufacturing method of the present invention described below, 

and by methods described in Examples. 

[0028] 

 One aspect of the present invention relates to a method of 

manufacturing an edible gel of whey protein, comprising a high 

concentration of whey protein, in particular β-lactoglobulin 

(β-LG), and a drink and food product comprising the same.  The 

manufacturing method of the present invention may comprise the 

following steps, but the invention is not limited thereto. 

[0029] 

Raw ingredient blending step 

 In the raw ingredient blending step, raw ingredients of the 

edible gel of the present invention are blended.  In the present 

invention, major raw ingredients include whey extract such as a 

whey protein and whey protein concentrate, etc., and preferably, 

β-lactoglobulin and/or a whey protein comprising a high content 

of β-lactoglobulin are blended.  Multiple kinds of these may be 

used simultaneously, and they may be appropriately combined 

depending on the purpose.   

[0030] 

 β-lactoglobulin and a whey protein comprising a high 

2.12 3.60 Proportion of 13-1_,G In total protein [wt%] 22.8 46.6 79.3 (percentage) Clear flavor [0054]
After preparing and dissolving the raw ingredients (excluding lactic acid bacteria) , each of therrhwas
heat sterilized at 95C for 5 minutes. After heating, the raw ingredients were cooled to 40-45C, to which
lactic acid bacteria (Lactobacillus bulgaricus and Streptococcus thermohLvPhIs isolated from Meiji
Bulgadvia)hmFarn, Meiji Dairies Corporation) were added at 105-1017 CFU/mL, then they were filled
into containers of varichb shapes. After filling, the containers were transferred to a constant
tempeiatore box and fermentation was cat,ie4 out at 43C fnr 3 hours. After fermentation, obtained gels
were cooled to 5041 in a refrigerator and stored for more than 7 days [0055] For the gel of each
sample number, sensory evaluation (5 rt panels) was performed; as a result, even when the amount of
protein of each sample is almost identical, flavor differs depending on the kind of whey protein. Among
them, with respect to the gels of sample No. 1-3 that have the highest (4-lactoglobulin content, milk
smell Hs auphreased and clear flavor was ubtained. Here, only when all the 5 expert panels gave
positive evaluation (clear flavor wth suppressed. milk smell) in each of the sensory evaluation criteria
"o" mdbk was given in the table. [0056] Example 2  Influences of the proportion of 13-1a(slobulin) in
total protein on the flavor or edible gel Similar to the method of Example 2 regain:ebb awbTe number
(Sample Nos-1, 2-2, 2-3, 2-4 and 2-5), milk-related processed foods (edible gels) were manufactured
in accordance with the compositnon of raw ingredients listedTable 2. [Table 2] Table 2. Influences of
the proportion of 13-Lc on the flavor of the milk-related processed foods Sample number  (2-1) (2-2) 
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content of β-lactoglobulin are obtained, for example, by 

selective separation from whey.  Such a separation method 

includes ion exchange chromatography, gel filtration, 

ultrafiltration, isoelectric point separation method, 

coprecipitation with polyelectrolyte, salting-out, separation 

by temperature treatment, etc., and some are disclosed in JP A 

S61-268138, JP A S63-39545 and others. 

[0031]  

 In addition, as raw ingredients, β-lactoglobulin itself 

and/or commercially available WPC and WPI having a high content 

of β-lactoglobulin may be used.  For example, ALACEN WPI 895 

(Fonterra) may be used.  As a whey protein, those having a 

β-lactoglobulin content of preferably 70-100%, more preferably 

75-100%, and even more preferably 80-100% are used. 

[0032] 

 As other raw ingredients, in addition to water and 

fermentation starters, whey powder, lactose, α-lactalubmin, 

casein, etc. may be added without limitation.  In addition to 

these, food products may be added separately from the gel 

components. 

 In one embodiment of the present invention, raw ingredients 

other than water and fermentation starters consist only of 

components derived from whey. 

[0033] 

 In the manufacturing method of the present invention, the 

amount of the total protein blended in raw ingredients may be any 

amount that can maintain a gel; preferably, it is blended in the 

raw ingredients at 2.5-14%, more preferably 3-11%, and even more 

preferably 3.5-9%.  In addition, solid components other than the 

whey protein may be contained; however, it is preferable that the 

(2-3) (2-4) (2-5) a-lactaHubmqn (raw ingrecent) [kg] 3.00 2.25 1.50 0.75 0.00 13-1;,otngl.obuin(raw
ingredient) [kg] 0.00 0.75 1.50 2.25 3.00 Whey powder [kg] 0.30 0.30 0.30 0.30 0.30 Frozen
concentrate of lactic acid bacteria [kg] 0.15 0.15 0.15 0.15 0.15 Water 
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proportion (content) of the whey protein is high. 

[0034] 

 In the manufacturing method of the present invention, the 

raw ingredients comprise a high concentration of β-lactoglobulin.  

When the proportion of casein, α-lactalubmin and peptide in the 

raw ingredients increases, the gel tends to have a milk smell and 

unpleasant taste; when the concentration of β-lactoglobulin 

increases, the gel tends to have increased transparency and clear 

flavor (tasteless and odorless). 

 The amount of β-lactoglobulin contained in the raw 

ingredients is, preferably 2-10%, more preferably 2.5-8%, and 

even more preferably 3-7%.  In addition, the amount of 

β-lactoglobulin contained in the total protein of the raw 

ingredients is, preferably 70-100%, more preferably 75-100%, and 

even more preferably 80-100%. 

[0035] 

 In the manufacturing method of the present invention, the 

solid content in the raw ingredients is preferably 3-15%, more 

preferably 3.5-12%, and even more preferably 4-10%.  When the ash 

content is low, the gel hardly coagulates after heat treatment; 

therefore, the ash content contained in the raw ingredients is 

preferably 0.01-1%, more preferably 0.1-0.5%. 

 Each of the raw ingredients is mixed, suspended and 

dissolved. 

[0036] 

Heating step 

 In the heating step, a mixture of raw ingredients obtained 

in the raw ingredient blending step is heat-treated.  As a result, 

not only properties of protein change, but also raw ingredients 

are sterilized. 

[kg] 96.55 96.55 96.55 96.55 96.55 (Total) [kg] 100.0 100.0 100.0 100.0 100.0 Total protein [wt%] 2.99
2.99 2.99 2.99 2.99 concentration [wt%] 0.00 0.75 1.47 2.21 2.93 Proportion of 13-1_,G In total
protein(percentage) [wt%] 0.0 25.0 49.0 74.0 
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 In the manufacturing method of the present invention, the 

temperature in the heating step is such that the gel formation 

is not suppressed while effects such as sterilization can be 

obtained; it is preferably 80-150°C, more preferably 80-120°C, 

even more preferably 80-100°C.  The preferable heating time is 

appropriately determined depending on the heating temperature, 

and it is preferably 1 second to 5 minutes, more preferably 5 

seconds to 5 minutes, even more preferably 1 minute to 5 minutes; 

but it is not particularly limited thereto.  In addition, in the 

case of high temperature, it may be a time period to reach such 

temperature.   

[0037] 

 After heat treatment, the mixture is cooled to a level that 

allows addition of a microorganism required for the fermentation 

step.  It is cooled to preferably 30-50°C, more preferably 35-45°C, 

even more preferably 40-45°C, but it is not limited thereto. 

[0038] 

Fermenting step 

 In the manufacturing method of the present invention, 

fermentation by a microorganism can be utilized.  Fermenting step 

is preferably carried out by a microorganism that produce acid, 

and specifically, it is lactic acid fermentation by a lactic acid 

bacterium. 

[0039] 

 In the manufacturing method of the present invention, 

fermenting step is initiated by mixing a starter, preferably after 

heating step.  As the starter, starters generally used in the 

production of fermented milk may be used, and a starter mixture 

may be used.  The microorganism that can be used in the present 

invention includes a lactic acid bacterium and a bifidobacterium, 

98.0 Clear flavor       pH   5.46 5.30 5.28 5.21 Measured value of color L - 76.95 71.10 64.50 57.70
difference a - -1.89 -1.97 -1.90 -1.69  b - -3.43 
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and one or more kinds of these may be contained. 

[0040] 

 Examples of lactic acid bacteria of the present invention 

preferably include, but are not limited to, Lactobacillus, 

Streptococcus, Enterococcus, Lactococcus, Pediococcus, and 

Leuconostoc.  Preferable examples include Lactobacillus 

bulgaricus, Lactobacillus acidophilus, Lactobacillus gasseri, 

Lactobacillus casei, Lactococcus lactis, Lactococcus cremoris, 

Streptococcus thermophilus and the like.  Lactobacillus 

bulgaricus and Streptococcus thermophilus are preferred. 

[0041] 

 Examples of bifidobacteria of the present invention include, 

but are not limited to, Bifidobacterium bifidum, Bifidobacterium 

longum, Bifidobacterium Burebe, Bifidobacterium infantis, 

Bifidobacterium catenulatum, Bifidobacterium adolescentis, 

Bifidobacterium pseudolongum, etc. 

[0042] 

 The amount of a starter may be an amount that enables 

fermentation, and is not particularly limited; preferably, the 

amount is adjusted and added such that the number of the bacterium 

in the raw ingredients including water becomes approximately 

105-107 CFU/mL.  Furthermore, the addition of a starter can be 

performed according to, for example, methods used in producing 

fermented milk, and frozen concentrates and high density cultures 

of a microorganism (e.g., a lactic acid bacterium) may be used. 

[0043] 

 In the production method of the present invention, 

fermentation conditions such as fermentation temperature can be 

adjusted by considering the kind of the microorganism added to 

the raw ingredients.  For example, when a lactic acid bacterium 

-5.70 -1.69 -9.69  [0057]        For the gel of each sample number, sensory evaluation (5 exbbrt panels)
was performed; as a result, clear flavor was obtained for the gels having 74% or more of the proportion
(percentage) of fd-lactoglobulin in the total protein of raw ingredieLs (Sample Nos. 2-4 and 2-5) . On
the other hand, clear flavor was not obtained for the gels having a low proportion   (percentage) of
0-labtoglobulin in the total protein (Sample Nos. 2-1, 2-2 and 2-3)In addHh]on, color differencesvalue,
value, b value) of the gels obtained were measured using a suecLra ooiLorxoeter,color
analyzerTC1800J (Tokyo Dens Ltd,) [0058]        Results of further detailed sensory evaluation and
visual evaluation are shown in Table 3. [Table 3] Table 3. Influences of the proportion of 13-LO on
visua] evaluation and sensory evaluation of the milk-related processed foods Sample No. Visual
evaluation and sensory evaluation (2-1)Cloudy, gel is not formed, unpleasant taste is noticed.
(2-2)White gel is slightly formed, unpleasant taste is noticed. (2-3)White soft gel is formed, unpleasant
taste is noticed. (2-4)Translucent gel is formed, almost no unpleasant taste is noticed.
(2-5)Translucent gel is formed, almost tasteless and odorless. [0059]        Results of the sensory
evaluation and visual evaluation show that, as the proportion (percentage) of 0-IactodIobulin in the
total proteie increases, the level of unpleasant taste decreases and the flavor of the gel approaches
tasteless and odordess, and furthermore, cloudiness of the gel decreases and translucent ge is
formed, an the other hand, as the proportion of a-lactalubmie increases, the gel becbmes cloudy and
tends to have more unpleasant taste. [0060] Example 3  Influences of the proportion of 0-lahto lobulirin
total protein on properties        Similar to the method of Example 1, regarding- each sample num1498
(Sample Nos. 0-], ,3-3,34 and 3-5), mjik-related processed foods(edible gels) were manufactured in
accordance  with the composition of raw [Table4] Table4.Influencesof13-1,c milk-related processed
foods ingredients listedTable concentrationontheflavor 
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is used, the fermentation temperature can be maintained at 30-50°C, 

preferably at 35-45°C, and more preferably at 40-45°C.  

Fermentation time may be adjusted in accordance with starters and 

fermentation temperature, and when the fermentation temperature 

is 35-45°C, fermentation time is 3-7 hours; when the fermentation 

temperature is 40-45°C, fermentation time is 3-5 hours. 

[0044] 

 It is preferable that formation of edible gels of the 

present invention is carried out in a gradual manner; due to 

gradual decrease in pH by fermentation, a smooth gel can be formed.  

Moreover, since it can be adjusted to a fairly high pH value even 

within the acidic range, it is possible to produce a gel with 

reduced acidity.  For example, in the case of lactic acid 

fermentation, pH of the gel formation process is preferably 

5.0-6.0, more preferably 5.2-6.0, and even more preferably 

5.5-6.0. 

[0045] 

 In one embodiment of the present invention, a whey powder 

may be blended in raw ingredients.  By the addition of a whey 

powder, fermentation with a microorganism, in particular with a 

lactic acid bacterium, can be carried out efficiently even within 

a short time, and fermentation time and refrigeration 

preservability can be controlled.  Whey powder to be blended may 

be set as appropriate depending on conditions of fermentation 

process; it is blended in the raw ingredients at 0.2-1.0%, 

preferably 0.3-0.7%, and even more preferably 0.35-0.5%. 

[0046] 

 Incidentally, the term “whey powder” used in the present 

specification encompasses the following: as defined in the 

Ministerial Ordinance on Milk and Milk products Concerning 

4. ofthe Sample number  (3-1) (3-2) (3-3) (3-4) (3-5) WPI(ALACEN WPI 895) [kg] 1.00 3.00 5.00 7.00
9.00 Whey powder [kg] 0.30 0.30 0.30 0.30 0.30 Frozen concentrate of lactic acid bacteria [kg] 0.15
0.15 0.15 0.15 0.15 Water [kg] 98.55 
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Compositional Standards, etc., the product which is obtained from 

the whey that has been produced either by fermenting milk with 

lactic acid bacteria, or by the addition of enzymes or acid to 

milk and then removing almost all the water and reducing to powder. 

[0047] 

 In one embodiment of the present invention, similar to the 

method of manufacturing hard yogurt, "after-fermentation” may be 

appropriately used, wherein raw ingredients are filled in a 

container then fermentation is carried out.  Accordingly, it is 

possible to use a manufacturing process by after-fermentation of 

fermented milk, as it is.  Meanwhile, depending on the purpose, 

"pre-fermentation" may be used, wherein fermented materials after 

fermentation are filled in a container. 

[0048] 

 The present invention is described in detail with reference 

to the following examples; however, the present invention is not 

limited to each example. 

[Example] 

[0049] 

 In the raw materials, in addition to WPC (Hilmar 8800, 

Hilmar Cheese Company), WPI (Lacprodan DI 9224, Arla Foods) and 

WPI (ALACEN WPI 895, Fonterra), as well as α-lactalubmin (Davisco 

Foods International, Inc.) and β-lactoglobulin (Davisco Foods 

International, Inc.) were used as the whey protein. 

[0050] 

 WPC (Hilmar 8800, Hilmar Cheese Company) has a protein 

content of 78%, wherein β-lactoglobulin is contained in said 

protein in a proportion of 23%, and α-lactalubmin is contained 

in said protein in a proportion of approximately 75%.  WPI 

(Lacprodan DI 9224, Arla Foods) has a protein content of 87%, 

96.55 94.55 92.55 90.55 (Total) [kg] 100.0 100.0 100.0 100.0 100.0 Total protein concentration [wt%]
0.94 2.74 4.54 6.34 8.14 concentration [wt%] 0.72 2.16 3.60 5.04 6.48 Proportion of 13-1_,G In total
protein(percentage) [wt%] 76.6 78.8 79.3 79.5 79.6 Breaking strength 
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wherein β-lactoglobulin is contained in said protein in a 

proportion of 47%, and α-lactalubmin is contained in said protein 

in a proportion of approximately 50%.  WPI (ALACEN WPI 895, 

Fonterra) has a protein content of 90%, wherein β-lactoglobulin 

is contained in said protein in a proportion of 80%, and 

α-lactalubmin is contained in said protein in a proportion of 

approximately 20%. 

[0051] 

 In addition, the α-lactalubmin (Davisco Foods 

International, Inc.) has a protein content of 90% or more, wherein 

α-lactalubmin and β-lactoglobulin are contained in said protein 

in a proportion of 90% or more and less than 5%, respectively.  

The β-lactoglobulin (Davisco Foods International, Inc.) has a 

protein content of 90% or more, wherein α-lactalubmin and 

β-lactoglobulin are contained in said protein in a proportion of 

less than 5% and 90% or more, respectively. 

[0052] 

 As other raw ingredients, lactose (Leprino Foods Company), 

a whey powder (lactose content of 75-80%; whey powder from Meiji 

Dairies Corporation) and lactic acid bacteria (Lactobacillus 

bulgaricus and Streptococcus thermophilus isolated from Meiji 

Bulgaria Yogurt, Meiji Dairies Corporation) were used. 

[0053] Example 1 

Influences of kind of WPC and WPI on the flavor of edible gel 

 Regarding each of the sample numbers (sample numbers: 1-1, 

1-2 and 1-3), milk-related processed foods (edible gels) was 

produced with the composition of raw ingredients listed in Table 

1. 

 Raw ingredients of each sample (excluding lactic acid 

bacteria) were prepared in accordance with the composition listed 

[g] 0.0 41.0 107.6 216.7 306.1  Clear flavor [0061]        For the gel of each sample number, breaking
strength test and sensory evaluation (5 expert panels) were performed; as a result, clear flavor was
obtained for the gels having 2.16% or more of the L3-1actoglobulin concentration in the entire gel
(Rampie Nos. 3-2,3-3 3-4: and 3-5) . In addition,- these gels have an ardororiate hardness of 41.0 g or
more. Inthebreakingstrengthtest,atextureanalyzerFAukIljuh (Stable Micro Systems, Ltd.) was used and
measurement was carried out wi Lb. P5 /S probe, [0062]        Results of further detailed sensory
evaluation and visual evaluation are shown in Table 5. [Table 5] Table 5. Influences of 13-EG
concentration on visual evaluation and sensory evaluation of the milk-related processed foods Sample
No. Visual evaluation and sensory evaluation (3-1)Cloudy, gel Is not formed, unpleasant tast:e Is
noticed. (3-2)Translucent and soft gel is formed, almost tasteless and odorless. (3-3)Translucent gel is
formed, almost tasteless and odorless.  (3-4)Translucent and hard gel is formed, almost no
cLi!piCctsan taste is noticed. (3-5)Translucent and hard gel is formed, almost no -unpleasant: taste is
noticed. [0063]        Results of the sensory evaluation and visual evaluation show that, in agreement
with the results of Example 2, as the concentration of Eplactoglobulln in the total protein of raw
ingredients incbeases, the level of urmaleasant taste dent-eases and the flavor of the gel apbboaches
tasteless and odorless, and f=inermore, c1.66 diness of the gel decreases and translucent is formed.
[0064] Example 4  Influences of whey powder on the fermentability in formation of edible gel
Similar to the method of Example I, vegan-Una each ,amiiie number (Sample Nos. 4-1, 4-2, 4-3, 4-4,
4-5, 4-6, 4-7, 4-8 and         milk.-related processed foods (edible gels) were manufactured in
accprdancp with the compostion of raw ingredients listed Table 6. In addition, changes ,cH with time in
each sample were investigated., and results are shpwh. in Table 6 and Fig. 1. 
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in Table 1. 

[Table 1] 

Table 1.  Influences of the kind of WPC and WPI on the flavor of the 

milk-related processed foods 

Sample number (1-1) (1-2) (1-3) 

WPI (Hilmar 8800) [kg] 5.77   
WPI (Lacprodan DI 9224) [kg]  5.17  
WPI (ALACEN WPI 895) [kg]   5.00 
Whey powder [kg] 0.30 0.30 0.30 
Frozen concentrate of lactic acid bacteria [kg] 0.15 0.15 0.15 
Water [kg] 93.78 94.38 94.55 

(Total) [kg] 100.0 100.0 100.0 

Total protein [wt%] 4.54 4.54 4.54 
β-LG concentration [wt%] 1.04 2.12 3.60 

Proportion of β-LG in total protein 
(percentage) 

[wt%] 22.8 46.6 79.3 

Clear flavor    o 

[0054] 

 After preparing and dissolving the raw ingredients 

(excluding lactic acid bacteria), each of them was heat sterilized 

at 95°C for 5 minutes.  After heating, the raw ingredients were 

cooled to 40-45°C, to which lactic acid bacteria (Lactobacillus 

bulgaricus and Streptococcus thermophilus isolated from Meiji 

Bulgaria Yogurt, Meiji Dairies Corporation) were added at 105-107 

CFU/mL, then they were filled into containers of various shapes.  

After filling, the containers were transferred to a constant 

temperature box and fermentation was carried out at 43°C for 3 

hours.  After fermentation, obtained gels were cooled to 5°C in 

a refrigerator and stored for more than 7 days.   

[0055] 

 For the gel of each sample number, sensory evaluation (5 

expert panels) was performed; as a result, even when the amount 

of protein of each sample is almost identical, flavor differs 

depending on the kind of whey protein.  Among them, with respect 

to the gels of sample No. 1-3 that have the highest β-lactoglobulin 

content, milk smell is suppressed and clear flavor was obtained.  

[Table 6]    [0065]        It was shown that, by blending a whey powder in raw ingredients, fermentability
of lactic acid fermentation changes and the decreasing rate of pH also changes. Compared to the
sample (Sample No. 4-1) in which neither whey powder nor lactose is added, the samples in which
whey powder alone is added (Sample Nos. 4-2, 4-3, 4-4, 4-5, 4-6, 4-7 and 4-8; 0-3.0% of whey
powder) showed more effective progress of lactic acid fermentation than the sample in which lactose
alone is added (Sample No. 4-9; 3.6% lactose). In addition, the fermentability was shown to be
dependent on the concentration of a whey powder. [0066]        Furthermore, Influences of blending a
whey powder on the refrigeration preservability of gels were investigated; results are shown in Table 7
and fig. 2. [Table 7]  0 Ui Oa V-1 00 V-1 Lc, cJ H jo E pH a OD O0 000  IC)Lic) 00 VOCN   IC) 0 Cm) 0
Oa 000  IC)1C) 000  HI00   IC) Cm) 0 0 



 19 

Here, only when all the 5 expert panels gave positive evaluation 

(clear flavor with suppressed milk smell) in each of the sensory 

evaluation criteria, “o” mark was given in the table. 

[0056] Example 2 

Influences of the proportion of β-lactoglobulin (β-LG) in total 

protein on the flavor of edible gel 

 Similar to the method of Example 1, regarding each sample 

number (Sample Nos. 2-1, 2-2, 2-3, 2-4 and 2-5), milk-related 

processed foods (edible gels) were manufactured in accordance 

with the composition of raw ingredients listed in Table 2. 

[Table 2] 

Table 2.  Influences of the proportion of β-LG on the flavor of the 

milk-related processed foods 

Sample number (2-1) (2-2) (2-3) (2-4) (2-5) 

α-lactalubmin (raw ingredient) [kg] 3.00 2.25 1.50 0.75 0.00 
β-lactoglobulin (raw 
ingredient) 

[kg] 0.00 0.75 1.50 2.25 3.00 

Whey powder [kg] 0.30 0.30 0.30 0.30 0.30 
Frozen concentrate of lactic 
acid bacteria 

[kg] 0.15 0.15 0.15 0.15 0.15 

Water [kg] 96.55 96.55 96.55 96.55 96.55 

(Total) [kg] 100.0 100.0 100.0 100.0 100.0 

Total protein [wt%] 2.99 2.99 2.99 2.99 2.99 
β-LG concentration [wt%] 0.00 0.75 1.47 2.21 2.93 

Proportion of β-LG in total 
protein (percentage) 

[wt%] 0.0 25.0 49.0 74.0 98.0 

Clear flavor     o O 

pH  - 5.46 5.30 5.28 5.21 

Measured value of color 
difference 

L - 76.95 71.10 64.50 57.70 
a - -1.89 -1.97 -1.90 -1.69 
b - -3.43 -5.70 -1.69 -9.69 

[0057] 

 For the gel of each sample number, sensory evaluation (5 

expert panels) was performed; as a result, clear flavor was 

obtained for the gels having 74% or more of the proportion 

(percentage) of β-lactoglobulin in the total protein of raw 

ingredients (Sample Nos. 2-4 and 2-5).  On the other hand, clear 

flavor was not obtained for the gels having a low proportion 

Oa 000  Lic)Lic) 000  HI00   LT) CN 0 0CN Oa 000  LW)Ui 000  HIoo ... LW) HI 0 0En cm 000  IC)Ui 0
IC) 0 HICa)   IC) 0 0 0 Oa 000  IC)Ui 0 Cm) 0 HIUI   IC) 0 0 0V-1 Oa 000  Lic)Ui CN 0 HI   Lic) 0 0
0V-1                        Oa  000  IC) Ui 0 HI 0 HI   IC) 0 0 0V-1 Oa 000  LW)Ui 000  HI00 ... LW) 0 0 0 



 20 

(percentage) of β-lactoglobulin in the total protein (Sample Nos. 

2-1, 2-2 and 2-3).  In addition, color differences (L value, a 

value, b value) of the gels obtained  were measured using a 

spectral colorimeter, color analyzer TC1800J (Tokyo Denshoku Co., 

Ltd.). 

[0058] 

 Results of further detailed sensory evaluation and visual 

evaluation are shown in Table 3. 

[Table 3] 

Table 3. Influences of the proportion of β-LG on visual evaluation and 

sensory evaluation of the milk-related processed foods 

Sample No. Visual evaluation and sensory evaluation 

(2-1) Cloudy, gel is not formed, unpleasant taste is noticed. 
(2-2) White gel is slightly formed, unpleasant taste is noticed. 
(2-3) White soft gel is formed, unpleasant taste is noticed. 
(2-4) Translucent gel is formed, almost no unpleasant taste is 

noticed. 
(2-5) Translucent gel is formed, almost tasteless and odorless. 

[0059] 

 Results of the sensory evaluation and visual evaluation 

show that, as the proportion (percentage) of β-lactoglobulin in 

the total protein increases, the level of unpleasant taste 

decreases and the flavor of the gel approaches tasteless and 

odorless, and furthermore, cloudiness of the gel decreases and 

translucent gel is formed.  On the other hand, as the proportion 

of α-lactalubmin increases, the gel becomes cloudy and tends to 

have more unpleasant taste. 

[0060] Example 3 

Influences of the proportion of β-lactoglobulin (β-LG) in total 

protein on properties 

 Similar to the method of Example 1, regarding each sample 

number (Sample Nos. 3-1, 3-2, 3-3, 3-4 and 3-5), milk-related 

processed foods (edible gels) were manufactured in accordance 

Oa 0)0)0)0)0) .)x c-w oai w)-H omG)H coHW cdH  11 H C.) cd .0 U) za TS FilG)-H 0 TS00 <o0ci.i CO
< a 00 - W - >1 Hi-IH HWN H G) 0043 Cdid HFriHI .)x cd -kJ 0 co)co)   0) VO CH   0) HO 
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with the composition of raw ingredients listed in Table 4. 

[Table 4] 

Table 4.  Influences of β-LG concentration on the flavor of the 

milk-related processed foods 

Sample number (3-1) (3-2) (3-3) (3-4) (3-5) 

WPI (ALACEN WPI 895) [kg] 1.00 3.00 5.00 7.00 9.00 
Whey powder [kg] 0.30 0.30 0.30 0.30 0.30 
Frozen concentrate of lactic 
acid bacteria 

[kg] 0.15 0.15 0.15 0.15 0.15 

Water [kg] 98.55 96.55 94.55 92.55 90.55 

(Total) [kg] 100.0 100.0 100.0 100.0 100.0 

Total protein concentration [wt%] 0.94 2.74 4.54 6.34 8.14 
β-LG concentration [wt%] 0.72 2.16 3.60 5.04 6.48 

Proportion of β-LG in total 
protein (percentage) 

[wt%] 76.6 78.8 79.3 79.5 79.6 

Breaking strength [g] 0.0 41.0 107.6 216.7 306.1 

Clear flavor  x o o o o 

[0061] 

 For the gel of each sample number, breaking strength test 

and sensory evaluation (5 expert panels) were performed; as a 

result, clear flavor was obtained for the gels having 2.16% or 

more of the β-lactoglobulin concentration in the entire gel 

(Sample Nos. 3-2, 3-3, 3-4 and 3-5).  In addition, these gels have 

an appropriate hardness of 41.0 g or more. 

 In the breaking strength test, a texture analyzer TA.XT Plus 

(Stable Micro Systems, Ltd.) was used and measurement was carried 

out with P5/S probe. 

[0062] 

 Results of further detailed sensory evaluation and visual 

evaluation are shown in Table 5. 

[Table 5] 

Table 5.  Influences of β-LG concentration on visual evaluation and sensory 

evaluation of the milk-related processed foods 

Sample No. Visual evaluation and sensory evaluation 

(3-1) Cloudy, gel is not formed, unpleasant taste is noticed. 
(3-2) Translucent and soft gel is formed, almost tasteless and 

odorless. 
(3-3) Translucent gel is formed, almost tasteless and odorless. 

HH 0) En uo   0) CN Lic) .. 0)      1O Lic) .. 0) EflO   0) .. 0) co)co)   0) Op\ 0 -kJ cd -kJ a)w o 04i cd
.H-kJ a) -kJ 0 a 0 cd0 CI 
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(3-4) Translucent and hard gel is formed, almost no unpleasant taste 
is noticed. 

(3-5) Translucent and hard gel is formed, almost no unpleasant taste 
is noticed. 

[0063] 

 Results of the sensory evaluation and visual evaluation 

show that, in agreement with the results of Example 2, as the 

concentration of β-lactoglobulin in the total protein of raw 

ingredients increases, the level of unpleasant taste decreases 

and the flavor of the gel approaches tasteless and odorless, and 

furthermore, cloudiness of the gel decreases and translucent gel 

is formed.   

[0064] Example 4 

Influences of whey powder on the fermentability in formation of 

edible gel 

 Similar to the method of Example 1, regarding each sample 

number (Sample Nos. 4-1, 4-2, 4-3, 4-4, 4-5, 4-6, 4-7, 4-8 and 

4-9), milk-related processed foods (edible gels) were 

manufactured in accordance with the composition of raw 

ingredients listed in Table 6.  In addition, changes in pH with 

time in each sample were investigated, and results are shown in 

Table 6 and Fig. 1. 

[Table 6] 

))_ 00 00 00 CN CS) Ca) CM UI cm 00 CM 00 \ 0 cd -kJ 0 -kJ I-L1 cfL a) LH) 0 a) o o H 00 0-4a
Enco)cmco) 00 CH co En   ico V-1CNCH) 00 CH   
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Lic).nsrsr COUiH lC)V-1   Lic)uc)Uiico 00OaVO V-1Cc)COCYO   Lic)uc)Uiico OOUiO 00C----C----C----
Lic)uc)Uiico >1>1 >>cdid ididTSTS TSTS 0 HO 0 HI HI HI Co o HI.0 (11   Cr) (1) a)V111 c4Q-?  [0067]
The results shown in Table 7 and Fig. 2 demonstrate that when a low concentration of whey powder
(e.g., 0.3-0.5%) is blended, the decreasing rate of pH under refrigeration storage (0-16 days) can be
reduced compared to the case of addition of lactose, and the stability of pH of the gel under
refrigeration storage can be adjusted. [0068] Example 5  Influences of heating temperature on the
properties of edible gel        Bbbnanl]nq each sample nuxber (Sambde Nos. 5-1, 5-2, 5-3, 5-4, 5-5 and
5-6), dairyprodubts (edjicie gelb) weremanufaclutned with a method similar to that in Example 1 except
that samples with the composition listed in Tatde 8 were heat-sterilized at 50-130C (for 5 min or the
time to reach the temperature). 
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[0065] 

 It was shown that, by blending a whey powder in raw 

ingredients, fermentability of lactic acid fermentation changes 

and the decreasing rate of pH also changes.  Compared to the sample 

(Sample No. 4-1) in which neither whey powder nor lactose is added, 

the samples in which whey powder alone is added (Sample Nos. 4-2, 

4-3, 4-4, 4-5, 4-6, 4-7 and 4-8; 0-3.0% of whey powder) showed 

more effective progress of lactic acid fermentation than the 

sample in which lactose alone is added (Sample No. 4-9; 3.6% 

lactose).  In addition, the fermentability was shown to be 

dependent on the concentration of a whey powder. 

[0066] 

 Furthermore, influences of blending a whey powder on the 

refrigeration preservability of gels were investigated; results 

are shown in Table 7 and Fig. 2. 

[Table 7] 

[Table 8] Table8.Influencesofheating(sterilization)conditions properties of the milk-related processed
foods onthe Sample number  (5-1) (5-2) (5-3) (5-4) (5-5) (5-6) WPI(ALACEN [kg] 5.00 5.00 5.00 5.00
5.00 5.00 WPI895)        Whey powder [kg] 0.30 0.30 0.30 
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0.30 0.30 0.30 Frozen concentrate of lactic acid bacteria [kg] 0.15 0.15 0.15 0.15 0.15 0.15 Water [kg]
94.55 94.55 94.55 94.55 94.55 94.55 (Total) [kg] 100.0 100.0 100.0 100.0 100.0 100.0 Total protein
concentratIo n [wt%] 4.54 4.54 4.54 4.54 
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[0067] 

 The results shown in Table 7 and Fig. 2 demonstrate that 

when a low concentration of whey powder (e.g., 0.3-0.5%) is 

blended, the decreasing rate of pH under refrigeration storage 

(0-16 days) can be reduced compared to the case of addition of 

lactose, and the stability of pH of the gel under refrigeration 

storage can be adjusted. 

[0068] Example 5 

Influences of heating temperature on the properties of edible gel 

 Regarding each sample number (Sample Nos. 5-1, 5-2, 5-3, 

5-4, 5-5 and 5-6), dairy products (edible gels) were manufactured 

with a method similar to that in Example 1 except that samples 

with the composition listed in Table 8 were heat-sterilized at 

50-130°C (for 5 min or the time to reach the temperature). 

[Table 8] 

Table 8.  Influences of heating (sterilization) conditions on the 

properties of the milk-related processed foods 

Sample number (5-1) (5-2) (5-3) (5-4) (5-5) (5-6) 

WPI (ALACEN 
WPI 895) 

[kg] 5.00 5.00 5.00 5.00 5.00 5.00 

Whey powder [kg] 0.30 0.30 0.30 0.30 0.30 0.30 
Frozen 
concentrate 
of lactic 
acid bacteria 

[kg] 0.15 0.15 0.15 0.15 0.15 0.15 

Water [kg] 94.55 94.55 94.55 94.55 94.55 94.55 

(Total) [kg] 100.0 100.0 100.0 100.0 100.0 100.0 

Total protein 
concentratio
n 

[wt%] 4.54 4.54 4.54 4.54 4.54 4.54 

β-LG 
concentratio
n 

[wt%] 3.60 3.60 3.60 3.60 3.60 3.60 

Proportion of 
β-LG in total 
protein 

[wt%] 79.3 79.3 79.3 79.3 79.3 79.3 

Heating 
temperature 

[°C] 50 65 80 95 110 130 

Heating time [min] 5 5 5 5 Until 
reach 

the 
temp. 

Time to 
reach 
the 

temp. 

4.54 4.54 P-LG concentratIo n [wt%] 3.60 3.60 3.60 3.60 3.60 3.60 Proportion of [wt%] 79.3 79.3 79.3
79.3 79.3 79.3 13-1_,G in total protein        Heating temperature [C] 50 65 80 95 110 
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Breaking 
strength 

[g] 0 0 48.7 107.6 115.3 102.4 

[0069] 

 Results of Table 8 show that in the case of heating 

temperature of 80-130°C (Sample Nos. 5-3, 5-4, 5-5 and 5-6), gels 

with appropriate hardness were obtained, and the hardest gel was 

obtained with the heating temperature of 110°C.  On the other hand, 

in the case of insufficient heating temperature (Sample Nos. 5-1 

and 5-2), sufficient gel formation was not observed under this 

condition. 

[0070] Example 6 

Evaluation of compatibility of edible gel with flavor of Japanese 

food 

 Similar to the method of Example 1, regarding each sample 

number (Sample Nos. 6-1, 6-2, 6-3, and 6-4), milk-related 

processed foods (edible gels) were manufactured in accordance 

with the composition of raw ingredients listed in Table 9.  

Compatibility of flavors with Japanese condiments and food 

materials was investigated (5 expert panels), and results are 

shown in Table 9.  Here, only when all the 5 expert panels gave 

positive evaluation (evaluation of good compatibility of flavor) 

in the sensory evaluation, “o” mark was given in the table. 

[Table 9] 

Table 9.  Evaluation of compatibility of flavor of the milk-related 

processed foods with Japanese food 

Sample number (6-1) (6-2) (6-3) (6-4) 

WPI (ALACN WPI 895) kg 5.00 5.00 5.00 5.00 

Whey powder kg 0.30 0.30 0.30 0.30 

Frozen concentrate of 
lactic acid bacteria 

kg 0.15 0.15 0.15 0.15 

Water kg 94.55 94.55 94.55 94.55 

(Total) kg 100.0 100.0 100.0 100.0 

Total protein wt% 4.54 4.54 4.54 4.54 

β-LG concentration wt% 3.60 3.60 3.60 3.60 

Proportion of β-LG in total 
protein 

wt% 79.3 79.3 79.3 79.3 

130 Heating time [min] 5 5 5 5 Until reach the temp. Time to reach the temp.
Breaking[g]0048.7107.6115.3102.4 strength [0069]        Results of Table 8 show that in the case of
heating temperature of 80-130C (Sampie Nos. 5-3, 5-4, 5-5 and 5-6), g, with appropriate hardness
were obtained, and the hardest gel was obtained_ with the heat raj temperature  of. 110C. On the
other hand, in the case of insufficient heating- temperature (Sample Nos, 5-1 and 5-2), sufficient gel
formation was not observej under this condition. [0070] Example 6  Evaluation of compatibility of edible
gel with flavor of Japanese food Similar to the method of Example 1, regardicamp e number (Sample
Nos, 6-1, 6-2,and 6-4), milk-related processed foods (edible geis) were manufactured in accordance
with the compositionraw inare lents listed in Table 9. CompadAtilLy of flavors W1tN Japanese
condiments ,food materials was investigated (5 expert psi-leis), and results are shown in idiDl 9. Here,
only when all the 5 experL ;panels gave positive evaluation (evaTuatich of good compatLtyfot flavor) in
the sensory evaluation, `ffi mark was given in tne table. [Table 9] Table 9. Evaluation of compatibility of
flavor of the milk-related processed foods with Japanese food Sample number (6-1) (6-2) 
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Compatibility of the 
flavor with Japanese 
flavors and materials 

Soy sauce o    

Miso  o   

Ponzu sauce   o  

Nori 
tsukudani 

   o 

[0071] 

 When the gels were ingested in combination with soy sauce, 

miso, ponzu sauce (citrus flavored and soy sauce based sauce) or 

Nori tsukudani (laver simmered in soy sauce, and sugar and/or 

mirin etc.), their compatibility was good in any cases.  In 

addition, since the gels have appropriate hardness and 

transparency, it was easy to add various colors and to process 

them into various shapes (Fig. 3). 

[Industrial Applicability] 

[0072] 

 The present invention relates to a dairy product using whey 

and a manufacturing method thereof, and the present invention 

contributes to food industries by providing unique dairy 

products. 

(6-3) (6-4) WPI(ALACN WPI 895) kg 5.00 5.00 5.00 5.00 Whey powder kg 0.30 0.30 0.30 0.30 Frozen
concentrate of lactic acid bacteria kg 0.15 0.15 0.15 0.15 Water kg 94.55 94.55 94.55 94.55 (Total) kg
100.0 100.0 100.0 100.0 Total protein 
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[Claims] 

 

1. An edible gel comprising β-lactoglobulin, wherein the 

β-lactoglobulin is blended in a proportion of 70-100 wt% in the 

total protein of raw ingredients. 

 

2. The edible gel according to Claim 1, wherein the 

β-lactoglobulin is blended in a proportion of 2-10 wt% in the raw 

ingredients. 

 

3. The edible gel according to Claim 1 or 2, wherein the 

breaking strength is 40-500 g.  

 

4. The edible gel according to any one of Claims 1 to 3, wherein 

the pH is 5.0-6.0.  

 

5. The edible gel according to any one of Claims 1 to 4, which 

is translucent and/or tasteless and odorless. 

 

6. A method of manufacturing an edible gel, comprising: 

a raw-ingredient blending step, wherein β-lactoglobulin is 

blended in a proportion of 70-100 wt% in the total protein of raw 

ingredients, 

a heating step after said raw-ingredient blending step, 

a fermentation step by a microorganism after said heating step. 

 

7. The method according to Claim 6, wherein the heating step 

is carried out at 80-150°C. 

 

wt% 4.54 4.54 4.54 4.54 13-1_,G concentration wt% 3.60 3.60 3.60 3.60 ProportIonofp-LGIntotal
protein wt% 79.3 79.3 79.3 79.3  Compatibility of the flavor with Japanese flavors and materials Soy
sauce o     Miso  o    Ponzu sauce  
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8. The method according to Claim 6 or 7, wherein the 

fermentation step is lactic acid fermentation, and the gel is 

formed at pH of 5.0-6.0. 

 

9. The method according to any one of Claims 6 to 8, wherein 

in the raw-ingredient blending step, 0.2-1.0 wt% of a whey powder 

is further blended in the raw ingredients. 

 

10. The method according to any one of Claims 6 to 9, wherein 

the fermentation step is carried out by after-fermentation. 

 

11. An edible gel manufactured by the method according to any 

one of Claims 6 to 10. 

 

12. A drink and food product comprising the edible gel according 

to any one of Claims 1 to 5 and 11. 

 

o   tsukudani Non i   o  [0071]        When the gels were Ingested in combination with soy sauce, mzso,
ponzu sauce (citrus flavored and soy sauce based sauce) or Non z tsukudanz (laver simmered in soy
sauce, and sugar and/or mzrzn etc.), their compatibility was good in any cases. In addition, since the
gels have appropriate hardness and transparency, it was easy to add various colors and to process
them into various shapes (fig. 3). [Industrial Applicability] [0072]        The present invention relates to a
d70H2y product using whey and a manufacturing method thereof, and the present invention
contributes to food industries by providing unique dairy products.  [Claims]  1. An edible gel comprising
18-lactoglobulln, wherein the 13-lactoglobulln is blended in a proportion of 70-100 wt% in the total
protein of raw ingredients.  2. The edible gel according to Claim 1, wherein the 13-lactoglobulin is
blended in a proportion of 2-10 wt% in the raw ingredients.  3. The edible gel according to Claim 1 or
2, wherein the breaking strength is 40-500 g.  4. The edible gel according to any one of Claims 1 to 3,
wherein the pH is 5.0-6.0.  5. The edible gel according to any one of Claims 1 to 4, which is translucent
and/or tasteless and odorless.  6. A method of manufacturing an edible gel, comprising: a
raw-ingredient blending step, wherein 13-lactoglobulln is blended in a proportion of 70-100 wt% in the
total protein of raw ingredients, a heating step after said raw-ingredient blending step, a fermentation
step by a microorganism after said heating step.  7. The method according to Claim 6, wherein the
heating step is carried out at 80-150C.   8. The method according to Claim 6 or 7, wherein the
fermentation step is lactic acid fermentation, and the gel is formed at pH of 5.0-6.0.  9. The method
according to any one of Claims 6 to 8, wherein in the raw-ingredient blending step, 0.2-1.0 wt% of a
whey powder is further blended in the raw ingredients.  10. The method according to any one of
Claims 6 to 9, wherein the fermentation step is carried out by after-fermentation.  11. An edible gel
manufactured by the method according to any one of Claims 6 to 10.  12. A drink and food product
comprising the edible gel according to any one of Claims 1 to 5 and 11. 


