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The gels produced with the starch mlxtures aoeordmg to the invention have the-advantages of pea starch
45 gels, namely the typical flan-like texture, but can be prepared in a simpler manner. They can be prepared like
gels from pure pea starch with a lower amount of starch, they display a good mouth fee! and have an improved
syneresis stability. Depending on the liquid used (the structure of the finished gel, is also dependent on the
liquid which is used, e.g. whole milk, homogenized milk, skim milk, etc.) the effect achieved is not only that
the smooth flan-like structure is maintained completely or to a large extent with additions of corn starch of up
50  to 70%, butitis also surprising that no increase in the starch concentration is necessary, and therefore ‘with
' the same low starch concentration of 50 g/l demolidable gels are obtained.
It was particularly surprising that, without an increase in the starch concentration, the flan-like character
and the demoldablhty are maintained in virtually unrestricted manner down to a content of only 40% pea starch.
_ - It is just as surprising that relahvely small amounts of corn starch are sufficient for improving the stirring-in
55  behavior of the mix. In addition to the two surprising (non-lmear) property changes, another advantage is that
' ~ the water separation Improves oontmuously
The use of the mixtures of pea and corn starch according the invention, therefore prov:des a number of
advantages:
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stareh to'corn starch leads to a cost reduction due to the | ower
requi refrent, in:mxtures in which the corn starch gel properties
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centration range (from80%to 40% pea starc Exanpl e 2 Anal ogously

exanpl e 1, cooked puddings (type vanilla were prepared usi ng | owf at
'1""%""' ‘ﬁéﬁé’iﬁé@‘ addjign g thejagreerpentwith the seRsoEnex en

er two dayg |n!tg2e refrigerator. 10 Tabl e -2 describes the puddi ngs
ained in c on to pure pea starch. Table 2 15 Li qur d separatron
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Liquid ' '
separation (ml) Sensory Judgment -
of different after different

Mixing ratio concentrations cooking times cooking times

2 peas : corn {9/500 ml) 15* 30°' 60°' _15'* 30°' 60°

w 100 0 25 15 10 9  smooth flan-like
texture, but
rough sensation
in mouth,

28 constantly
decreasing with
increasing '
cooking time

80 20 25 8 8 7 smooth flan-like
30 texture
50 50 25 - 4.5 2  smooth flan-like
texture
35

This example illustrates the strong influence of the cooking time on the liquid separation as well as on the
sensory properties. Puddings consisting of starch mixtures thus can be prepared more easily than those of
pure pea starch, with the surprising effect that already the relatively low addition of 20% corn starch clearly

40  increases the syneresis stability without significant changes in the sensorical properties.

o
Example 3
In analogous manner to example 1, chocolate puddings with 7 g cocoa were prepared.
45 Table 3 indicates the water separation and the sensory properties of the puddings obtained:
50
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than those of pea starch, with the surprising effect that already the
relatively I’-&Ha'&dgltlon of 20% corn starch clearly 40 increases the
syneresigs stability w thout significant changes in the sensorical

pr’operties Exanpl e 3 I n anal.ogous manner to exanple 1, chocol ate puddi ngs
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0} typi cal corn starch *. after 3 days in refri gefﬁf'br’tfﬁf"g
exanpl e’%howsﬁ@g{. ;pgg,g,gspgrﬂm efseld s are achieved for chocol ate
puddi ngs as well. 20 Conparative Exarrpl e 4 Cooked puddi ngs were prepared

anal ogously to exarrpl e l, wth the addition of 20 and 30% t api oca and

potato starc H‘his Q%%ﬂ%h&;s tﬁé? w&&ﬂ&@“mum are achieved for chocolate puddmgs as well.

. 20
\/ Comparative Example 4

Cooked puddings were prepared analogously to example 1, with the addition of 20 and 30% tapioca and
potato starch instead of corn starch.
25 Table 4 and the 'Qorrespdnding penetrometer curves show that the typical flan-like texture, when the fore-
going starches are used, is destroyed already with these relatively small additions, especially in case of the
tapioca starch where the form stability is significantly decreased (lower height of the demoided pudding).

Example 5

Cooked puddings were made analogously to example 1, however, only part of the corn starch was replaced
by potato starch. As evidenced by table 5, demoldability, surface and stability in shape and height remain good,
however, the flan-like gel character is changed towards a more creamy texture. The mouth feeling is pleasant

" and in no way sticky. The gel is still compact and cutable, and breaks when subjected to mechanical forces
35  {as in the mouth) and, furthermore, is not sticky. Thus via the addition of potato starch a light and creamy, still
demoldable gel can be obtained. i
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corn Starch {b). are present in a mxi ng ratio of 9:1 to 3:7, preferably in
a mxing ratio of 8:2to 4:6, respec- tively. 5. A gelllng and
texturing agentforfoodstuffs subject i ng, consisting of amxture
of pea starch, pre- ferably snooth pggoé&'f?iﬁs and corn ratio
offrom9:1 to 1:9, preferably9:1 to 3:7 and in parti cul m .l D"!ﬂﬂj]ﬂl"“,
Pat ent ansprfuche 1. Verwendung von M schungen aus Erbsens

Mai sstirke |mVerh|Itn|s von 9:1 bis 1:9 als Gelier- mttel und
Struktur%eb Inims Nahrungsmittel . 25 2. Verwendung nach Anspruch 1, dadurch
gekennzei chnet daB |e Er bsenstl rke eine Pal erbsenstarke ist.

Ver wendung nac E""gﬁ fafch gnfl fpr stapch mbiyresdn arafio of 8:11,19 sasaqlinaad F?Q'\‘-:'Wg agent foy

Ver wendung nac m dervorhergehenden Anspr Cche, dadurch gekennzei chnet,
dal I-"di.e ErseRrfd ide ac&ﬁimg@c)cﬂﬂq %Qﬂ%@ﬁﬁﬁ&%ﬁp‘ﬁar&ﬂs?%ﬁpﬁ starch.

M schunggyerhl I'tnis von bis 3:7, vorzugsweise in elnemM _
schungsver hal t TheussaccoRiing tdCiaim4 oﬁzmmhumggedked puddicgdl berm ttel und
Strukturgeber fur Nahrungsmttel, die einer Erhitzung unterworfen werden,
best ehend afs dhhese m%ﬂ‘w%"f@i'w@%ﬁ'% chpacteriepd nchat ghe | pea starch (a) and the
Pal er bsenst ar k&0 §HE fhh#re eeshntina mxinguatio ofiotp & 7. peferaplyin ymixing ratip of §:2 oA Ry Eafpecs
9:1 bis &7 unﬂﬁ'nsbesondere 8:2'bis 4:6. Rovendications 1. Ui Ilsatlon de '

n6l anges d' gm g &n oflt 1610 Hs ng, dorls mi
comme agent s g@?ﬂfﬁ%ﬁ (S bosthd Rl Q&W gk ?tyérgﬁ?;g'p%a

aﬁtﬂﬁ I r
Utilisation sugpadisl a revend’l catlon 1, caracterisee en ce que | ?j?on de
pois est un am don de pois lisse. 45 3. Uilisation suivant la
revendi c8ion 1 ou 2, pour la preparation d entrenmets cults. 4. Utilisation
sui vant | ' urrateatsispeiefiele des revendi cations prec6dentes, caractbris6e en ce
qgue |"'am don de pois (a) et |'amdon de nmais (b) sont presents en un
rapport de 5l derwendungep Mischungemans Erbskstirkd und Maisstirkel i Yerhditds von 83 bidd:98is Beller- -
4:6. SD 5, Agenﬁﬂegﬁﬂﬁﬁﬁmebqtfurmmasmlﬁbl pour des produits alinentai res
soum s A"un chauff%’% consi stant en un nbG- anqgfe d' am don de gm S,

prefbrence & aNPrUBPAURENaghANsPIueh L dadurch gekenrzeiehgel. 4ok digfrhsensidrke gipe %\?5?)*6?#’ kpdst.
9:1 A 19, (1? %rulgnd’uﬁﬁﬁa%h RI%DI%CI';L! @de?’z Zur ﬁgmtglfbnﬁ)%n%&ﬂh&dﬁﬁenqe 8:2 A4:6. 55

3p 4. Verwendung nach einem der vorhergehenden Anspriiche, dadurch gekennzeichnet, daR die Erbsenstér-
ke (a) und die Maisstérke (b) in einem Mischungsverhéitnis von 9:1 bis 3.7, vorzugsweise in einem Mi-
schungsverhiéltnis von 8:2 bis 4:6 vorliegen.

§. Geliermittel und Strukturgeber flr Nahrungsmittel, die einer Erhitzung unterworfen werden, bestehend
35 aus einer Mischung aus Erbsenstérke, vorzugsweise Palerbsenstéirke, und Maisstérke im Verhaltms von
9:1 bis 1:9, vorzugsweise 9:1 bis 3:7 und insbesondere 8:2 bis 4: 6 '

Revendications
./ '

1. Utilisation de mélanges d'amidon de pois et d'amidon de mais en un rapport de 9:1 a 1:9 comme agents
gélifiants et texturants pour des prodults alimentaires.
2. Utilisation suivant la revendication 1, caractérisée en ce que Pamidon de pois est un amidon de poié lisse.
Utilisation suivant la revendication 1 ou 2, pour la préparation d'entremets cuits.

4. Utilisation suivant l'une quelconque des revendications précédentes, caractérisée en ce que I'amidon de
pois (a) et I'amidon de mais (b) sont présents en un rapport de mélange, respectivement, de 9:1 4 37,

de préférence de 8:244.6. -
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§. Agent gélifiant et texturant pour des produits alimentaires soumis & un chauffage, consistant en un meé-
lange d’amidon de pois, de préféajence d’amidon de pois lisse, et d’'amidon de mais en un rapport de 9:1
2 1:9, de préférence dt_e 9:1 & 3:7 et en particulier de 8:2 4 4:6.
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