2206027 - 1-- SPEC!I FI CATI ON- PROCESS FOR PRODUCI NG KONJAK JELLY TECHNI CAL

FI ELD: The present invention relates to a process for 5 producing a konjak
(a-substance made fromthe starch of the corns of the plant Anoph(?m@lél@
Rivievi) jelly which is suitable as-a nethod of diversifying the
utilization of konjak, for exanple, by addi"dg it to various kinds of food
with a viewto inproving their flavor r Qt her. r erties, 10 or to various
kinds of diet food for calorie controﬁ EGFE& ACKGROUND ART: Al t hough
it has been utilized as a foaocmssrrmmcmmbuommmm(alwm recently
attracted spec esteaRd 15 nas peen pur Tm tne sporrTont because of
Its non- calorlgggﬂ1 d its usefulness as dietary fiber. However,
konjak is in nost cas@beupsesentt ipveotioof relates &o @h@rocess iforhi ch

shape it isg usaebhxcﬁagea k?ﬂaéﬂakakgﬂbﬁtwﬁéé &ahey%&oﬁﬁgmﬁﬁto t Qﬁg"y

utilized as 20
order to give PeaceﬁmﬁuefbeﬁopléﬂtlﬁﬂP@@@t 3. Bpép@ﬁﬁiéyl odeddivc whigh be

util Ibzedt as a bsgstaitab:LEoPscalzaétaoaoFmtfr QEVFQEPM? Ehe maaqrzafaroﬂ ligs
may be attribuje e sl ow ve men ec c
konj ak raw mat ?PAP rf Preﬁéﬁﬂpze'kBXIQ Pguﬁg ﬁﬁy qugng& ﬁﬁiﬂ?d
qual ity proceswithf aodigwnt eoi ainpromhgodheddl flagor birr etheacipriopedties,
accordi ng c o] c f pr g 900 to
1500 11t or 38500k 8hcPar 1BEX RingeTRE, ABRE" 3350, Zor RBLRRA4 SRR | o ng
the latter to puepbsesd t hus preparing konjak paste, after which lime is
added to and nﬁggﬂgg?ﬁﬁ?_églkonjak paste in an anDunt of 3to 6%wth
respect to the anoun onjak flou hen, the m xture is
pl aced in a contai nerAlEBeug iFrHﬁﬁ BFePhBtPiﬁéeQnéshéa¢99 dy £ g dngieny
for about 60 times, konjak has recently attracted special interest and
15 has been put in the spotlight because of its non—calorze
properties and its usefulness as dietary fiber.

However, konjak is in most cases used in the form -
of a slab or the like, in which shape it is usually eaten,
so that konjak has not yet been satisfactorily utilized as

20 a processed food material which may be added to a food in
order to give it a unique flavor or improve its properties,
or which may be utilized as a binder or for calorie control

purposes. |
; The reason for this may be attributed to the slow
~ 25 development of a technique by which a konjak raw material,

for example, konjak flour, may be formed into good quality
| processed food materials or food additives. -
352 - More specificaliy, according to a -typical conven-

tional process for producing konjak, 900 to 1200 liters

30 of water is added to about 30 kg of konjak flour, allowing
the latter to swell and thus preparing konjak paste, after
which lime is added to and mixed with the kon]ak paste in
an amount of 3 to 6% w1th respect to the amount of konjak
flour.

35 Then, the mixture is'placed in a container, forming
frame or the like and heated at about 80°C for about 60
~minutes to thereby obtain a plece of konjak This method
has been practiced for many years.nég




mnutes to thereby obtain a piece of konjak. This method has'been practiced
for many years, -2- Accordin gly, if.one is to use konjak flour as .a '
f.ood material for addition to another processed food or the like, it i s
conventional practice to add konjak flour in the formof a finely-grou
powder with a viewto facilitating dissblution, -or in the form of konjak
paste which is forned by making konjak flour smell by addition of water -or
by mixing lime wth. konj.ak ‘flour. PROBLEMS TO BE SOLVED BY THE | NVENTI ON:
10 These conventional AeeRBdEnslyseif ABRedSr LOF Use Kea Rkl FAWUNg probl ens.

Namel y, ‘manng$ orFdbdaheterisonrlpnhallidoen @@3wﬁyﬂWéﬁ‘ﬂﬁbc%%%eH0 gel even

Dther undadioom & tRaPTker ! Tnt 15 ERBUERETONAY PR actuCe 30 200y |

s]9| Itglflcaglmjaaelnﬂoor konthé . ﬁoameoﬂnﬁa\fdweabl-)grro@m; I]o%gdersl ncebt he pH
o] e product, Jdncli M e
adversng aﬂ*bEQeﬁ Vggi f@mﬁ§E§EP§F?EB§ 1§§%q§tég§|r§% §8 3§§ a Yarger
anmount of komqem:oﬁ konpaktpasbprebéchhéspfopmed by ofakiiagdkom]akr ovi de for
calorie contf%ﬁ Qﬁeﬁpnygta@& E?Hhagf“@hiﬁr'ér %gamﬂil avtqm% substanti a

extent Fimt e CIrcunst ances ent entors made
exhaustive suu@hesonhabrﬁb@ure devel op food addltlves and processed food
mat eri al s t hat could be produced mnth konj ak and mhlch are free fromthe
above-descri 5 s ' i"tny risk that the

i ngredi egt s A aYal. Te- o~ kBhj-a garat'e from-each other. or
that water may be T \~)'

: These convent1onal ~methods suffer, however,
;from the followlng problems._ Namely, mannan
_or1g1nated from konJak does not completely. set to gel - .
even in the f1na1 ~product stage, and the pasty. state o’
that is retained. 1s rather undesirable. The. smell of
_ slaked lime whlch is used as a solldxfxcatlon agent
~ for konjak paste unfavourably remalns.,_s;hce the pH of
the product inclines toward the alkali side,.theutaste
may be adversely affected. L . . .
, Accordlngly, although 1t 15 de51red to use a
larger amount of konjak in order to improve the
properties of foods or provide for calorie control .
~the amount of konJak which is usable is to a. -~ Y
substant1a1 extent limited. | |
In these c1rcumstances, the present _
~inventors made_exhaust;ve_studles in order to develop
food addftives an&_processed food materlals that could
be produced with konjak and which are free from the
abovefdeSCribed problenms, as'well as. e11m1nat1ng any
risk thas the 1ngred1ents which. constltute ‘the konjak
may sepa*=te from each other or that water may be
irreversibly liberated from solid matter dur1ng |
storage over long periods of time.
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irreversibly libetated fremsolid natter during storage over |ong periods
of tinme.. 35 - 3- DISCLOSURE OF THE | NVENTION: As a result, the present
|nveﬁtars have succeeded in processing a Bonjak raw material to produce a
konj &\waterial in the formof jelly which may conveniently be added to
food or be processed, thus attaining the above-described object. The
present inventiPISPLOSURESOR FHECANYENTION:0duci ng a konjak jelly said
process conprising the 10 steps of: (a) tormng a konjak paste by m xing
conponents consisting essentially of konjak flour, an.anount of water
sufficient to cause t he kAaJakrbbudm,t¢h5mﬂnesankdlmwemVersahdva basi c

ami o aci d. - tene;d2qlasiieRebRaLtan e aar Sl EteR hicgsor (P

heat i ng sai d konj e un er alkal°ne co I ons adj ust ed
such that the pnr@qu¢ﬁeapk©auéi< Botainiad din dthectermeof njelbp wbichill be

in the range ofpdy Oﬂbﬁvgnien%@y%eatad%e%o 1:td3 RloF e rébgg gyfficient

to begin the settling of said konjak, paste tenperature I ng about

[err] or nore, Y%P§h%FEE}"bE§|ﬁh§e@PMﬁ$1ﬁe%ﬁfkPQQNQQ&Eﬁhste and (c)
then, prior to conpletionTpé §?b"s'e'ﬁ§ qfnv%aitotdwaﬁmvma# pR&tEss’ aBirdly
coollng t he 25 heat ed., ﬁaste g ﬁ d setting prior to c HBIetlon
of said settingPof9¥G] ngn]‘QRJS suél Htéaédgeqro‘i?%? %&"BFbﬁhﬂgng

konj ak je||ﬁ% Theeponpfk jelly accordlng to the present 30 invention is
different fromthe so-cal}egd kenja ast i ' r d .al |l ow ng

\yj components con51st1ng essentially of konjak flour, an

amount of water sufficient to cause the konjak flour
to swell and dissolve, and a basic amino acid, a base

o 15 (as hereinafter def1ned), or mixture thereof;

N : (b)_. heatlng sa1d_kon3ak_paste under
alkaline conditions, with the pH adjusted such that
the pH of the product obtained after cooling in step
(c) will be in the range of from 8.0 to 10.5, at a
temperature and time sufficient to begin the setting
of said konjak paste, said temperature being about

_60°g or more, to thereby begin setting of said konjak

paste; and

20

(c) then, prior to completion of setting
pN 25 of said heated konjak paste, rapidly cooling the
heated paste so as to stop said setting prior to
completion of said setting of said konjak paste into a
E;? . gel, thereby producing the konjak jelly. _

The konjak jelly according to the present
invention is different from the so-called konjak paste
which is formed by allowing konjak flour to swell in
water, and is also different from the konjak gel which -
is obtained by adding an alkali to konjak paste and
heating the mixture. The konjak jelly of the present
invention is midway between konjak”paste and gel from
the viewpoint of properties.
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water, and is also different fromthe konjak gel whiech i5s-obtained by

addi ng an al kali to konjak paste and heating the m xture. The konjak jelly"

of the present invention is mdway between konjak paste and gel fromthe -

vi ewpoi nt of properties. - 3a - Accordingly, the konjak jelly of the,f
present invention possesses viscosit3a and hardness at appropriate IevéTs_

- and may therefore be mxed with any kind of food in' desired proportions:. 5

Unli ke nere konjak paste,. the konjak jelly according to the présent

i nvention causes gehatbodingéy ,headieek ahjdkngjehky pobcthei pgegkna f ood

containi l.et sl d_.that there is a 10
"reversib é&é?gfgn @Lgségggfs&ﬁ3§°5IHHS?gﬁgnese @g%g PEPUb|IC Di scl osure
No. 58- 13ﬂ@5ﬂ0p&983¢ hhveh5|§nmInﬂm/them&fmbme%eMIMEdhwumB Royj ak jelly :
of the pr tofnyggro R- debeye gegTéﬁg;gy o art I's:a form of konjak which

reversibl'y changes ma | i.qui tate.to ~coagul.ated state and vice
versa g n accor danceltd i ket RET@e &0y j aks Rﬁﬁﬁengt%%dkﬁéaﬁkngeépﬁl|ed and-

therefo“%téorélﬁbe€6|ih€' ?%%%m&'ﬂhﬁéﬁﬁﬁbﬁﬁcihﬁ@§r§e?§tﬁbﬁ”‘the konj ak
jelly of- the present . i.nve

I S-Jn-{ state irrespective of
whet her i¥heR Reated SPrHQStgée-Pﬁﬂfeﬁﬁéﬂﬁﬁ%f % é%Xda§°ﬂ§édnﬂéﬂeln is
defi ned a§taaﬁmbgéagccohpvemglyhe ‘property to prOV|de an al kal i ne aqueous

solution. The follo escri of process for. producing the

konjak jelly accordr% gﬁegﬁr&&géd(ghﬂﬁni V@fe? is first added to

konjQ%fITmevensahlaashateS@onJak" disclosed in Japanese Patent -
Public Disclosure No:. 58- 116651 (1983) which is llkely <

to be confused with the konJak Jelly of ‘the present
invention. 'However, the prxor art is a form of konJak
which rever51b1y changes from a 11qu1d state to a
coagulated state and vice versa in accordance with the
degree of cooling®and heating applied, and therefore
it is clearly different in terms of properties from
the konjak jelly of the present invention which is in
the jelly state-irrespective of whether it is cooled
or heated. o ' ' ' |

| The term "base" as used herein is defined as
a substance having the property to provzde an alkaline
aqueous solution. -

The followihg'is a destription of the

process for produc1ng the konJak Jelly accordlng to
the present 1nvent10n. : ' ' -~

Water is first added to konjak flour in an amount 'mk
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35 -4- equivalent:'to 20 to 40 tines the amount of the latter, thereby
causi ng the konjak flour to swell and dissolve in the water and thus
obt ai m'ng konj ak paste. Then, a basic amno acid, a base, or a mxture
theregf is added to 5 and intimately m xed with the konjak paste.
Alternatively, a basic amino acid, a base, or4a nixture thereof is first
m xed wth.an anobunt of water equivalent to 20 to 40 tines the anount of
konj ak flour use®quimaliemn tch@kdo 40 tiges thealdmonnt tof dhel lakter,

di ssol ve in the g gféb@t‘ﬁ:a in Ct‘?{ed'k%faﬁ gt.'lbhlr %%Otsaferllpra%e@irs%ol%”hﬁk

flour is first mX I C-am no ture there
and then an anour#th%ﬂ'mfera%lt&\'ﬁ §b2@1fléf‘90k9ﬂﬂé§ W%ur’ﬁh%\‘r I@oh?&ﬂc

e ony s Fous SpR otEr, W agidie sl 8 N faot es cud et il 19
xtu

procedures, tife B0 dbtiaate t%ﬂ"s“‘ﬁf’eﬁ&?‘l‘d*? ﬁ?@é‘tjglf gr"al %;&e,r@atively,
ccﬁnd: Eji gns a?ddt {ierl}a@tiﬁi eflum hmaebya blasa ,n drhea dﬂgnrlﬂde komgredof eidy. |t
shou e note a e r a ur aty a

are adjusted in c"(f(?rtdw a;% I’f%t 88‘%83% Pgt g% %n&%"li!véﬁe?% galzt% &gegro
and the desired primes ¢Ma|amouhtth£ konjak fidbuy nseids amdaithes theeckonjaek
pH of the konj ak diate ieS 19lofle’ By eitedfl ahBCal8gbn 8 UnTiHe® sbtiBnas (O

di: the

be rel atively:shadr g paste I's relatlve
| ow, the heatlibng Atqcmdlsigséto s& Aé 13605 erepapr:eélufel:o#e ke fdomiraidis énlryt

accgrdl ng to thenﬁrﬁa]?'aiitgm%hs% amihobachagt adbdsedsr ol lalmingure
TR S OISR 1 I Tt
cooling is in ththrealag:oumft ofokofjakt d1oar5 ispadibedaliloy andomisked twd th0 the
In this case, 'treiuﬁ gh%rQQ&ﬁuEQ Seheeknd Qifgb&ﬁg the konjak flour to
o 15 swell and dissolve in the mixture. In all three procedures,
N~/ the konjak paste thus prepared is heated under alkaline
| conditions and then cooled to thereby obtain the desired
konjak Jelly.
" 1t should be noted that the temperature and duration
20 of the heat treatment are adjusted in accordance with the
concentration ‘and pH of the salt used and the desired prop-
erties of the konjak jelly to be obtained. When the pH of
the konjak paste is relatively high, the heating time is set
§0 as to be relatively short, whereas, when the pH of the
£ 25 paste is relatively low, the heating tine is set so as to be
relatively long.

The konjak jelly according to the present invention
must be heated under alkaline conditions. "It is preferable
to carry out the heat treatment with the pH of the konjak

30 paste adjusted so that the pH'of the jelly obtained after.
cooling is in the range of from 8.0 to 10.5, preferably from
8.2 to 10.0. _ _

"In this case, it is preferable to select a combina-

tion of heating conditions ‘such that the temperature is from
35 60 to 95°C and the heating time is from S to 210 minutes.
_ It should be noted that a desirable combination of

pH, temperature and heating time is preferably selected so
that the pH of the jelly obtained after cooling is in the



. ¢
tion of heating conditions such that the tenperature.is from35 60 to 95C
and the heating tine is from5 to-210 mnutes. It should be noted that. a
desirabl e conbination of pH tenperature and heating tinme is preferably™
selected so that the pH of the jelly obtained after cooling is in the.t,
range of from8.0 to 10.5, preferably from 8.2 to-10.0,. and it is
- preferable to deterntne optimal conbiT 'tron conditions_for these factors I n

d b e nt s e, heat
e o bR o, a0 B T3 RS e B2 e TR TR o
paste sefis. 1s|preﬁerhbme|uyrdattnmﬂNE;Qphxmaltéumhinnxzdmrnondﬁtiéms

t I t bilit
wth ot nEPE Enel® skRUcR A REES WY RARY I e PRLImARAR", ) ',
t he konjeﬂppéﬂmﬁnééoordrng to the present invention.” On the: other hand i f
the heating congmlgl mstarteela@ﬁerne haed g Iav@rpﬂésrartt ofnvdiee L% | {@! range,

t he paste cannot set to a when. t he konj ak- past:e_:i:s- reheated but

remai ns FAMPAEESAS befors: &R e mns'lqkeﬁﬂstt? g8 L8« okf e heating: s 15
not hi ng &Bh&lthahsae&@ajeak tmstt@wnehmm iof WHe roptamel tfﬁhé@malxepast e

which h el d, { £ CQ ¥ ckl t th
enct i onkopaak, BABEE0EeRECS °FT and 1iFs d WKL Witk omecra "
gel . 20 other 1n§hedﬁHn¢BptMbﬂqhnnﬂ<qn§Iqﬁtﬁhﬁ;aﬂﬁ&ntﬁskdu3|featmreange of
f 0 f f A pH I

P e it ‘ﬁ“’ﬁ% a&% ?*5“‘?2?3’61‘3%. BHRGC St bn P el
to mix wPRhtbenetbesodand,AifH ﬂ%@m%’% 3re AAvesrthan
because, tBa whe& 1liﬁh|1tao|f0|tlh%kop%|1|mall &amgee ‘Wid padtercdniss . sébe JeIW

ELEONt it e g gy N
konj ak Jeheypastyhstatesenmhae nemumﬁS(mn hmfobdfmatsuiai(#hat Es from
thOSESOanQﬁ1ﬁBOESre than a konJak paste swelling in water. _ tp
Once the konjak paste which has been appropr;ately
heated, it must be cooled qulckly to stop the reaction.
If this operat1on 1s omltted, the paste undesirably ‘becomes
a gel. ' '
20 The pH of the konjak Jelly thus obtalned 1s 1n the
o range of from 8.0 to 10. S, preferably 1n the range of from
8.2 to 10.0. A pH value in excess of lO S results in an
'ord1nary type of konjak wh1ch is drfficult to m1x w1th other N
‘foods. A pH value of less than 8 0 1s unfavorable because, g
25 when such a konJak Jelly is mixed with other foods, the
jelly remains 1n the pasty state and will not sol1d1fy,
which degrades the commerc1a1 value of the result1ng food s
product.
 As descrlbed above, the konjak Jelly of the Present
30 invention has d1fferent properties from those of the afore-
‘mentioned reversible-state ‘konjak (see Japanese Patent
Public Disclosure No. 58-116651) although both products are
formed by carry1ng out s1m11ar procedures.{ ThlS is partly
'attrzbutable to the dlfference in the heating cond1tlons.
35 - More speclflcally, it is clear that the reversrble-
~ state kon;ak is gelled or'coagulated at 80°C, and the
difference 1n the propertles arises from the absence of
a cooling process in the procedure.




menti oned reversi bl e-'stat.e konj ak (see Japanese Patent Public D sclosure
No.- 58-116651) al though both-products are formed by carrying out simlar
procedures This is partly attributable to the difference in the heating
condi tions. 35 : More specifically, it is clear that the reversible-
state konjak is gelled or coagulated at [err]-@nd the difference in the
properties arises fromthe absence of a cooling process in the procedure.

-6- As described. above, Ashdengrdbedhaboygaithe Py of the kandaktielixwfi she

during the produg@deyeny mﬁi%@@mﬁﬁdmtﬂﬁdﬁéﬁﬂ*ﬁoééﬁ rﬁswdjd&ea
jelly is in the ran of from§8 to 0. 5 ther t he

nj
material is 5 pr&e hiheBE 2f) |jr§tjﬁb§é°5e“d!‘9°cl?§
procests for prodlftmmg o b &1&1}5%5 kOfI{nallptth;J&zoﬁdB?, Flﬂ:ﬁ:ﬂ&ﬂ*;ﬁlﬁ%&héﬂdlg ﬂét"le
present inven i S i.fferent . from conven i,ona ro ion
process. Alth ug I8 s\‘?f%/'%&rﬂlé’k f}r?wﬁ ﬁ?r’tﬂn‘hc% nirlﬁ"g{ q?s i nt&e
10 from9.5 to 1(pmdqssa;ﬂnmmnoéwipgsmmmdtdmﬂh.ng 'ans.cctdie 'process
O o T ARGy 4J'CH ARl Rl it LI Y freinelecom

| ower Ievels than 1 n e or K produ ctlon process.

The heating.is st%wwmwn@ﬁeknmja&ka;@s%@@a@ proceas. g theugheat ed

on) ak ?2Wp§§¥ cr . e ?‘é“’%@f%‘?ﬁ’eﬁ {é’“‘%ﬁ?&’eﬁ*ﬂ%‘% "”‘h"’&’[ﬁéj"‘i

to use any:o °th§‘ﬂ& t°h 0 9fqﬂﬁ1 eahin

d][yijng and gri ndicedl4ny aio,ndaltdomfl rmd ﬂb!rljﬁr:eédrml_rinv%(htion i:het Eﬁﬁﬁﬂr@

of basic ami no agj al_l.y i resen n
i ncl\ude ar gi ni ne% %i%g't\maﬁ% %Fyggg’ at ]T%%E&n&newe;%d t%rﬁD t(f}‘ astih%

ami no acids may. bedenpkayﬁonah&nproﬂunmhaaﬂmnqgﬁ831|rThdmhéahrngﬁlsastopped
m xture. ParticubgidokePiBCkBRakOpaEEe RS %%Q%ldsa‘?f a{egwar&aa%njak

| ysi ne. The anount o asi c aci d _used refer
_ paste is immediately cooled to obtain a konJak jelly.:
e - As for the konjak raw material to be employed in the

.present invention, it is possible to use any of the follow-
ing materials, that is, konjak, flour obtained by drying and
~ grinding kodjak;-and refined konjak flour. -
20 . Examples of basic aminO'écEds_which may usually
be employed in the present invention include arginine,
histidine, lysine, citrulline and ornithine. These basic
amino acids mayube employed alone or in combination in the
form of a mixture. Particularly preferable basic amino '
N 25  acids are arginine and lysine. '
. The amount of a basic amino acid used is preferably
from 1.25 to 15% by weight with respect to the we;ght of
- konjak flour used.
o . Employment of a basic amino acid enables utilization
. 30 of the advantage offered by basic amino acids in that they
| have high pH-buffering power whereby it is possible to
stabilize the pH of the konjak paste and obtain a konjak
~jelly having stable gquality.: In addition, it is advanta-
geously possible to obtain a tasty konjak jelly which is
35 free from alkaline flavor even though it is in fact alkaline.
Examples of basic substances which may'be'employed as bases
in the present invention usually include organic acid salts
‘such as sodium citrate, sodium tartrate, sodium malate,



from1.25 to 15% by weight with respect to the weight of konjak flour used.
Enmpl oynent of a basic am no acid enables utilization 30 of the advantage’
of fered by basic am no acids in that they have high pH buffering power:-
whereby it is possible to stabilize the pH of the konjak paste and obtgin a
konjak jelly having stabte quality. In=3ddition, it is advanta- geously:
possible to obtain a tasty konjak jelly which is- 35 free fromalkaline-
flavor evensmﬂamghadehaze,nshdaumaﬂhetahe aﬁﬂanmaaiuﬁ N0Ed i 2 E)S tpMBEES

el Tﬁc.b? gﬁ@ts LI s ¥0T ol Pt pphb SBARLe) TKBALLAT pYRSBNbRPRAER LTS
-7- sodi um 868 ne@@@hammma@@atéianqrdtsedsgdigmcphnapbatphopotpnaiem

such as_sodrﬁﬂﬁﬁmbg@h a Tupe at e,
di- or tri- d|un1phospﬁgtgﬂtagggggrgg¥§§:i$h heagtg?QQgFaSS|ﬁﬁ?EBﬁag

pyrophoséha? a ﬁoté§§|§ﬁ1n9FaﬁH&§P°Sas§ Fg'o aFPP“ﬂSFﬁs%PGh1
phosphate, aerhaaahnscauhbnatesodbanuaahﬁaﬁagenaadbuﬁatbydpeeaaeﬁﬁﬁonate

t bonat } bpnat d t | f at
D e Ba BB ReE . BaX c B BaiRBRAFe, ok TPRBRRS L 20 BBOGAEe oorics oo
sul fates, sedlfiategdsuchdas potiapsius- saltateunshﬁﬂnmxsd&fates caltcitm:

| f b
clear o BiSRe:2HHhChaofidsU°4E PELD; 958 bmTRYaRE(EHN) OUEd Borgalnoe
buf f er &Pf e8dum; hydrpsdden! eASowitd| bg- e&see|atem ﬁheaeuexeaplean any

conbi nati onpaksiB aabsieCssmEShaycaeSéminéiea Afeapbgt ‘thetgenbi nation is.
eventually on the, alk Exanpl es of acids or acid salts which may

be enployedpFﬁsEBﬁb?HHFP5ﬁ°thh a basic stbstance are citric acid, tartarfc
acid, malic acid, Fteshouddibe. hetedcthatcunpbndehotocpaovddenanbﬁﬂﬂeﬂnl20 -

phosphat . gf VAP 3B BOR R BREER ntod n RN, of aBCafd qaff !
konj ak LPoucombéuation with-a basic substance such: that the pH of the i&J
combination isueventually on the alkali side. Examples of
acids or acid salts which may be employed?in“combihation
- with a basic. substance ate“citric'aCid;:téttatic acid, malic
acid, acetic acid, lactic acid, phosphoric acid, monosodium
20 phosphate, and monopotassium phosphate. The amount of acid
~or acid salt used: is preferably from 0.0l to- 5% by weight
with respect to the weight of konjak: flour used. ,
_ :ln-the_presentﬂlnventxon, employment of a basic amino
‘acid and basie 'in combination enables effective 'co':_ri':bi-

25 nation of the characteristics ‘of basic amino -acids, which \‘;f
-have high. pH~buffering power and therefore enable stabili-
zation of the pH value but cause difficulties in setting a =
desired pH value, and the characteristics ‘of base, WJ:

- which are such that it is possible to adjust-the PH value as.
30 desired by selection-of an appropriate substance even though
- the pH-buffering power of: basic salts is’ ‘relatively low.
- Thus, it is possible to: facilitate the pH setting operatlon,
suppress fluctuations in pH due to the: raw mater1a1 and
water used, and. produce a uniform konjak jelly. _
35. - . - The konjak jelly according to the present invention
has the following advantages. It is possible to add this
- konjak jellyatoyvaripukainds-of food for calorie control
‘purposes. - The konjak jelly may be added ‘to processed marine



In the present invention; enploynent of a basic ami no acid and base in
conbi nation enables effective conbi- 25 nation of the characteristics of
basi c yjam no aci ds, which have high pH buffering power and therefore enable
st'abi k- zation of the pH value but cause difficulties i:n setting a desired
pH val ue, and the characteristics of base,-8hich are’such that it is
possi bl e to adjust the pH value as 30 desired by selection of an
appropri at e s flosiden@nd \proadasegh neat Fodds f&o | imppoverthé baste,sfilavors

relatively |oya.s 'gpq.ﬁ j[dﬁtdﬁéﬂlf }—%\"J‘Baméﬁé thesfHhsehisod to.

operation, suppress e to aM/naterla and wat er

used, and pro@&ﬂﬁh?ﬂnﬁthrﬁﬂ«ﬁﬂiﬂ@%%ﬂﬂ%ﬁd¥ﬁﬁ and Wheqﬁevkéﬂfﬁkl}blF9

according to & rFUv‘%.SQ:’Helf‘VﬁIE\}&n éiﬁ dtife f i&péf'elé@vaateeese utilised
possi ble to add

thla konjak varlous food for calorie
control purfhodds.a bind héé’ ’f-y rﬁ&tw&d 56"‘53 %\LJL Y Baynke -s-
f oods ?nd p{ OW_ ﬁ&&iodgmcﬁort (bﬂéilﬂ?yﬁ &%i%tﬁo improve thétt ﬂ!(lj)fudong
capacity, etc. ed to npo nese noodl es
and wheat ver rﬁ’i?@q ”1% 9%%%‘{%‘*“%*‘:%% ‘la*h%'oﬁ%?gﬁ%%m_es or to be

utilized 5 as a bi nda.?unﬂimxe,f drhe -Kanjalerjeklye uwyljlat gsedyfonyjeklydded to

charact or i ot | EOHR AT eé? Rl 7 e Ay by CAMTRY Uy etenings oo

for jelly ¥bogpides @(&hﬁ e'l hevetstry, by adding sweetening, 10
spi ces or theﬂﬂdq24i5”6t0 EXANPLES The foll owi ng Exanples are provided
for the purpoSe 0 urt he |IIustrat|n the resent v gut'are not
to be’ construed aS|I:hQIéﬁ} kﬁﬁﬁﬂ%@e$ #% ¢ RUrRpPse

having 0 .35 l¢f @MﬂtﬁﬂnyillusthatiﬂnghefpiéﬁGht%&nﬂdmeﬂonobdtkgrefnot to
refined. konja%éﬂégﬂétgggg églffﬁfgaﬁg that the konjak f.l our smelled

15 Example 1 . . :
~ One. hundred liters of water hav1ng 0.35 kg of

L-arginine dissolved therein was added to 4 kg of refined
koﬂjak flour under'stirring so that the konjak flour swelled
in water. The resulting konjak paste was then alloﬁed'to

20 stand for 5 hours at room temperature, thereby satisfac-

torily effecting.swelling and diesolution of the konjak
flour. The'pH of the resulting konjak_paste was 8,9.'
The konjak paste thus obtained was packed and sealed
in a bag made of a synthetic resin materialdand then heated

25 at 75°C for 90 mindtes, After the heat treatment, the
packed konjak_paete'was cooled rapidly to 10°C in ice water,
thereby obtaining the desired konjak jelly. The pH of the
Ijelly thus obtained was 8.6.

30 ~One hundred liters of water was added to 3.5 kg of
refined konjak flour under stirring so that the konjak flour
swelled in water._ The resulting konjak paste was then
allowed to stand for 3 hours at room temperature, thereby
satlsfactor1ly effectlng swelling and_dissolut1on of the

35 konjak flour._ _ | _

A solutzon of 0. 7 kg of L-ly51ne in 7 liters of water
- was added to and 1nt1mately m1xed_w1tn the resulting konjak
paste. The pH of this mixture was 9.6. '

!\_,"



in water. The resulting konjak paste was then allowed to 20 stand for 5
hours at roomtenperature, thereby satisfac- torily effecting swelling and *
di ssol ution of the konjak flour. The pH of the resulting konjak paste Was
8.9. The konjak paste thus. obtai ned was packed and sealed in a bag nadqrgf
a synthetic resin material and then hegted 25 at [err] for 90 ninutes. :
“After the heat treatnent, the packed Kohj ak paste was .cqol ed rapldly to: 10C.

1 "'f:" Hof th
e et AR Ra B 8 ik ) 14 el PR O L0

added to Bag madef ofehi synthetiisk resdar matwaiak |and n_g:_em héwlted heet konj ak
flour swepped EBr"8oChinutild rei@ﬂé:ﬂ&ﬂ&ﬁ @Jg: Rasd: ' fﬂ{gﬁ%g&f
stand for 3 hours at.-roomter erature satls.ac
swel | i ng KABIAKsPBRLE WASoFoPkedsdin I:mndm |"(§J='er Al%lﬁm@erofcqpheckg of
L- |y|s|s.e tE Iohct thtieé wa?]:err.mn ; dmamggwtumtﬁﬁﬁ&%%éewpg gtee

t st e IS
Lhue, obt AEhYaas 18, BH ok EoE kBDIaR, 38 %%taal%tm %eFesi n
mat eri al Bxdmnhgnzheated at 90C for 30 n1nutes ‘After tpe Peat tre?tgegt .
th ked: k a r r_cool e
Lo 1o i oo SnBoBbRapEa 192628 LB WARRS B (I Hdlod e £ 00
of the koﬁyékuylephgsphaseoéﬁasnéaedathsrsmexmmadd;dot@ Hurkdy exE | i ters of
wat erldnavwsn@eé ksngaktﬂouwdaﬂal ehasmﬁttﬁr@ o vl A én;f Orio&‘dded to

4 kg of 1 refi he n1xture was stirfe to 10

and
mnutes s t%ﬁ?“?ﬁ% ?PotﬁaEMEgFeﬁ PHrméF@F edrip wate .- Iﬂﬁfl&ﬁEQﬂthﬁﬂ\~/
was then thgokenjak pastd was Bhbauas lowedr ey staindsifor & iHoard fecting

smelllng ﬁgggsgégiéggcgé ;T§a§9?ééﬁlhbo%%eli§ng and dissofﬁt éﬂ( past e

t hus obt al
of the konjak flour.

15 : The konjak paste thus obtained was packed in a bag : Qd
' made of a synthetic resin’ material. The pH ‘of the Ppaste
‘was 9.4. The packed paste was then heated at 75°C for 30
" minutes. Immediately after completion of the heat’ treat-
' ment, the packed konjak paste was cooled in running ‘water
20 and further cooled ‘to 10°C in ice water, thereby obtaining
the desired konJak Jelly. The pH of the kongak Jelly ‘thus
obtained was 8. 9. S
' One hundred liters of water having 0 3 kg of sodium. o
25 carbonate and 0.3 kg of ‘monosodium phosphate dissolved r
 therein was added ‘to-3 kg of refined konjak flour, and the
mixture was stirred £for 5 to 10 minutes so that particles of
the flour would not precipitate, thereby alIOW1ng the flour
" to swell in the solution. The resulting konjak paste was
30 then allowed to stand for '3 hours at room’ temperature,
' thereby satisfactorily effecting swelling and dissolution
of the konJak flour.” The pH of the resulting konjak paste
vas 8.9, - : i T T T
“Phe ‘paste thus'obtainéd'was packed and sealed inia
35 bag made of a synthetic resin material and then heated at
- 80°C £or 60 minutes.= After the completion ‘of the heat
‘treatment, the" packed paste was cooled in running ‘water and
further cooled to 10°C in ice water, thereby obtaining the



made of a synthet.i.c resin material. The p of the paste was 9.4. The
packed paste was then heated at [err] for 30 mnutes. Imrediately after
conpl etjon of the heat treat- ment, the packed konjak paste was cooled in
running water 20 and further cooled to [err] in ice water, thereby
obtaining the desired konjak jelly. The pH gf the konjak jelly thus
obt ai ned was 8.9. Exanple 4 One hundred lite 9=of wat er havi ng 0.3 kg of

sodium 25 carb n « 3. K non diwm_gh h <divs30l
t her ei nwas adde%ggggggkgogFgFegfgég‘ko%?gkbﬁlggf%ighggﬁﬁ%knﬁg?ésg§ﬂ§§
stirred for 5 tobtainpduwas 8edthat particles of the flour would not.

preci pitate, thgkiaé%ELﬁoming the flour to swell in the solution. The
resul ting konjak paSte was_30_ then allovied to stand for. 3 hours at room

tenperature, thereby s@RPshBBABERA| yikprscpfnyasha vagyadded dios and misiedf
thus bt al ned Vet Bagkac s o g, KoaJaRnE but” Srack StLrting)e tiizeby
us obt ai ne .
material and t hEhLREAREAtEE FIPRF £Or SHELY: ik ¥EteTar & SOABLIGR QK lod O
theI hgat tEeat ]rmﬁt sbitumackebdopagecinaa semalad ahbum&nbtfn?roa\w:emw?d‘dﬁd h:ls(d
cooled to [err]_iQ ice r in the - 10- . desi.r a
jelly. The pH %Fatﬂéxﬁéﬁﬁgﬁhjépgyg?ﬁﬂggggga?ﬁgaa&a?agFff Egiﬁm3§i9d§gyls
hundred liters mixbarerwaasl@dled to and nixed 5 with 3.3 kg of refined
konj ak T1oujgunder StiiheNfonilR! BRY e8! LAN"OEASAEROWRS! Batidd drd Wldlea
sodi um_ca I 0 t was

A sol ution o? 1.0 kg o onate 1 n a small anoun wat er
added to and nijRdawbag mpaderefupt EYAtResisk rpgdnematesigl and themiheated

was 1Q.5. 10 at 70°@hgokonsalsinacks.t Nugtekt thachesds thadtadm)d t3Ral ed
'n a bag made of, 2 SY"kBR5AK pSStE WALCCb31ed"Tabidly %2 0o in ice water,
thereby obtaining the desired konjak jelly. The pH of the
"\ 15 jelly thus obtained was 10.3. '
- Example 6 - . o
_ To four kilograms of refined konjak flour were added
0.5 kg of sodium citrate and 0.5 kg of sodium carbonate and
mixed togethér.- One hundred liters of water was added to
20 'the:mixture and stirred for 5 to 10 minutes, thereby allow-
ing the konjak flour to swell. The resulting konjak paste
was allowed to stand for 3 more hours at room temperature,
. thereby satisfactorily effecting.swelling and dissolution of
\ the konjak flour. The pH of this konjak paste was 9.5.
25 - The paste thus obtained was packed and sealed in a
bag made of a synthetic resin material and then heated at
. 60°C for 180 minutes. . After the heat treatment, the packed
= . paste was cooled in running water and further cooled to 10°C
.in ice water, thereby obtaining the desired konjak jelly.
30 The pH of the jelly thus obtained was 8.9. ' '
Example 7 - -

One hundred liters of water having 0.3 kg of L-
lysine and 0.2 kg of sodium carbonate dissolved therein was
added to and mixed with 4 kg of refined konjak flour under

35 _stirring,_the;eby-allowingrthe_konjak flour to swell. The
resulting konjak paste was allowed to stand for 3 more hours,
thereby satisfactorily effecting sﬁelling.and dissolution of
the konjak-flour. The pH of this konjak paste was 9.4.



at [err] for 15 mnutes. After the heat treatnent, the packed konjak paste
was cooled rapidly to [err] in ice water, thereby obtaining the desired
konjak jelly. The pH of the 15 jelly thus obtained was 10.3. Exanple 6 To-
four kilograns of refined konjak flour were added 0.5 kg of sodiumcitrate
and 0.5 kg of sodium carbonate and m xed together. One hundred Ilter§“8f
water was added to 20 the mixture andldtirred for 5 to 10 m nutes, thereby

allow ing the konjak flour to swell. _The resulting konjak paste was
al | oned t o -st arffhe dpastepthuscobtainedowast pAgked: and, semdedhyin a

sat gfsf?cs 'ﬂéﬂ@féﬁgésiéé\ﬁxmglg\egié ngesif fatephiuli aﬂaOEhbhehhﬁglgtaglafﬁLSU\rNaSThe
Backed Z&ﬂf&e&"eﬁlfﬂ“h"%ﬁﬁs madgfﬁ?r atBgnheati Engg'F'ﬁ“ﬁa f‘FaPaSﬁBdt hen
heaz gdm@aiigef)rﬁaé andBé)dru nrapidby toéf ]dePCt hﬁelrneet ghtgat,nthérebblenp?ggeglater
s &y Shia it the ‘GRkT Fad “h s 4R 44 T4 mRBDE ol 0Lkl eaaly | °F vot

obtalnedhux;dbﬁhiﬁbﬂumﬂs g.Zve hundred 1iters of - mater haV|ng 0.3 kg of L-

| ysi ne. .of sodi um carbonate dissol.ved .t-herein was added to and

m xed W f refined konj ak fl our under -35 stlrrlng, t her eby allomnng
t he konjak f1 olgne hundred Yikeresef (vatekohp¥ingadse kasof Lolwsing st and
for 3 MU P Seg 6T ENYod P PSS PRALY 8iis61ved enekbingwasdadaegol ution

of 10 S 1 S orthl Bp cha) o rafThad RaRaek (Flate inderi ¢ boin
mat eri-algtdxt i ;1&hﬁtéﬁbﬁﬂllﬁwiﬂgfthe1ﬁonjaht£$ourA£beswEMQ hewhe “
T A M Aot £/ sk obceE b Iy,
obt ai ned@tvaro @ Lenpergters, d-‘i’@emb&ire%itiSfQCGonilwaeﬂfehaunggsﬁellk-g of
L-1ysingng and dissolution of the konjak flour. The pH. of this B
15 kon]ak paste was 8.8. S Lo \J'
The paste thus obtained was packed and sealed in a
bag made of a synthetic resin material and then heated at
80°C for 60 minutés. After the heat treatment; the packed
‘paste was cooled rapidly in ice water, thetébﬁ‘bbtaining the
20 desired konjak Jelly. The pH of the jelly thus obtained was
8.3, W ST
-Example 9 : _
. One-hundred liters of water was added to a mixture of =
3 kg of refined konjak flour and 0.35 kg of L-arginine under _/
25 stirring, thereby allowing the konjak flour to swell. The
resulting konjak-paétevwaSJthen allowed to stand for 2 hours
at room temperature, thereby satisfactorily effecting
swelling of the koﬁjakfflour;-'The pH of this paste was 9.1.
The paste thus obtained was packed and=5ea1ed*1n a bag made
30 of a synthetic resin-material and then heated at 80°C for
60 minutes. After the heat treatment, the packed paste was
cooled to 10°C:in cold water, thereby obtaining the desired
konjak jelly.  The pH of the jelly thus obtained was 8.6.
. Example 10 = -~ - s . T
35 . .One hundred liters of water was added'tOfa mixture
of 2.8 kgwof-refined'konjak*fldur,EO%ZEkgﬁOf*L—Iyéine3and
0.2 kg of disodium phosphate, thereby -allowing ‘the konjak
flour to swell, ' The resulting konjak paste was then allowed

o



and 0.2 kg .of disodi um phosphate dissolved therein was added 10 to and

m xed with 3.3 kg of refined konjak flour under stirring, thereby allow ng
the konjak flour to swell. The resulting konjak paste was allowed to stand.
for '3 {qpre hours at roomtenperature, thereby satisfactorily effecting

swel §-i,ng and dissolution of the konjak:fl~d&- The pH of this 15 konjak
paste was 8.8. The paste thus obtained was packed and sealed in a bag nade
of a synthetictor stpndnfodr Bahoyns ,t theriebyt sa tisfpatdrily effedbings.

After the heat n wa
ther eby obt ai ) ﬁéﬂiﬂﬁ gf the R@ﬁlﬁﬁﬂ E@.%h‘% &h@?aﬁ‘%ﬂ %@h@ *:e Jeﬁ l‘i,};aét"ﬁstg)’

esire
obt ai ned was 8TB g %EtﬁuﬁBP§d°PtﬁéP§d]of’aﬁaPéF¥‘\% a&’d’d@(?atlt?da in a hag ;ade
kg of refined &sﬁnhabyhltnuhandee1a5mh@eef1an ahd thed Weddledat BOOQ ifur

t hereby al | Qw t he onjak our e resul K ste was
then ol loned t BsPARHERE- oAEEaEs the RERY EopRbmanve the BASKHd pdste Sk
satisfactorlchebnedtungcs&élwahgrofthbeebgnp@kahhamm thendesiraEd tkursjak
paste was 9.1. pas t b ) d a bag made
30 of a synthégggyfes#ﬁeWQPZP?a%ﬁ gggﬁgﬁ _ %%t%pﬂfﬁeaF%:d %BO m nut es.
After the heat Examplerddl the packed paste mas cooled to [err] in cold
water, thereby obt a' nbae hhﬁd%a' ngdelfgnbekwa@elrywasT%aéH %o tah%.ﬂ,a!dﬁe of

t hus obtalned was undred ljters wat er was

added to a ﬁlxﬁukﬁ of 2E§1R6d03°P§F#n§&°E6nJ&ksf#GUP @Qﬂﬁ&&(ﬁquﬁﬁﬁNQR§
and 0.2 kg of dLSOldguafpbaamhmt earbbaatky alhle(wuyg auuwmg aihe‘ Ilmrjamo
swell. The iultlgg kog#?k p&ste was 4 hen %ﬁ £ st an é%
hoursf’thereby QBFstYcP y e chfﬁg | i @3 Pﬁ@ fo#%ﬁ< ur
pH of this paste skand. ﬁorTBehpasseathmsonbtam@e¢amaxepa¢me¢ewwdsa;ﬂsﬁaaw1
a bag nmade of h - he t [ ek f 45
m nut es. Afte?o?%f&hggFgf?gg ii&hg of Qh% pagp%% %Qd%t Trle ﬁHééE
. 15 thus obtained was packed and sealed in a bag made of a
e synthetic resin mater1a1 and then heated at 80°C for 15
' minutes. After the heat treatment, the packed paste was .
cooled in cold water, thereby obtaining the desired konjak
jelly. The pH of the jelly thus obtained was 8.8.
20 INDUSTRIAL APPLICABILITY: | '
The konjak jelly according to the present invention
is storable over a long period of time and has excellent
properties as a processed food material. Accordingly, the

konjak jelly may be added to various kinds of food for the

N 25 purpose of calorie control, used as a binder, employed to
impart to food the flavor and taste which are unique to
konjak or to improve the properties of food, or it may be

) utilized as a food material. Thus, the konjak jelly of the

present invention enables enlargement of the range of uses
30 of konjak which has been attractlng special interest
recently. '



~made of a synthetic.resin naterial

cooJed in cold water, thereby obtaining the desired konjak jelly. The pH of
the jelly"thus obtained was 8.5. Exanple 1 One hundred liters of water was:
“added to a kg of .refined konjak flour, 0.5 kg of sod|Um
citrate an(llmmmumﬂmmgm car bonat&,61 t hereby allow ng the konjak fl,

to swell. The rfestl t?ng kdnj ak past™e W3 then allowed to stand for 3 hours
at roomtenperature, thereby satlsfac- tor|Iy effecting smelllng of- .the
konj ak flour.. The paste 15 thus obE “was ‘packed and -s€aled-in a bag

en-heated at [err] for. 15. nlnutes_
After thé heat treatnent, the packed paste was cooled in cold water,

t hereby -0 talnlng t des | h H qf ell thus
obt ai ned a/ets 2(|}\el AfggPEEPJEE\ %IQT$ ?‘Pﬁ‘e]aaﬁ)rﬁea l*e??id accordi ng
to the pr@mauessn&nmpmmslmgstbeabtepevef a long period of time and has
excel'lent properties d ligal ngly, the konj ak
jelly may be added t%gfla?{l:gt’gfﬁg g kBﬂ?g gﬁta?t t%eﬁgép{'ﬂ# pose of calorie
control , &P LN DiGares lsbh®909éleﬂblﬁﬁﬂdrpft&qmwikt ﬂWavmm and taste -
whi ch are 4 4{)*g{g@ksgefggléﬁprQgecghgepmmﬁpr Tf% fe L , or it may -
as a of.

be ut|I|ze ood materi al h konj ak e present
i nvent i on ténamedd aNdrdenenlves 2RE RaRgs it at!l‘s‘é‘s) Frid, k%n?%lkevvm ch has
been attrygld Mk rPEmef or et @ELShedFGeBY mxtur@LﬁdH\éﬁ‘réof A process

for producing a konj JeII aid e nprIS|ng th steps of : (a)
form ng a konj ak -pas mgifhﬁgcg g EHPQ KoP@sks W dR%entially o |
konj ak f |l caungalameamnmwmm; enishf thei pht aldgy ushe sm komatk fl our to"

der med B Whidh AR FrdBec ahatyag 9@%‘5%@3&?@ Fheabe under

(c) will be in the range of from 8.0 to 10.5, at'a .
temperature and time sufficient to begln the sett1ng

of said konjak paste, said temperature belng about. i/
60°C or more, to. thereby begin settlng of said konJak
paste; and

(c) then; prior to_completion of setting_
of said heated konjak paste, rapidly Cooli“9=the“,_;f
_heatedipaste SO as to_stop.said“setting_prlor_to o

- completion of said setting of said konjak paste .into a

- gel, thereby producing the konJak Jelly.

2. ~  The process according to claim 1,_where1n _

one or more basic amino acids are employed. o o ot
3. _ "The process according to claim 1, wherein .
one or more basSes are employed. . o ‘.

- 4. . The process according to clalm 1, where1n a
mixture of one or more. basic amlnofaclds and one or
more bases is employed
5. The process accordlng to any one of clalms
1, 2 and 4, wherein said basic amino acid is one amino
acid or a mixture of two or more amino acids selected
from arginine, histidine, lysine, citrulline and '
ornithine.

6. The process according to any one of claims
1, 2 and 4, wherein said basic amino acid is arglnlne
or lysine, or a mixture of arginine and lysine.



al kaline conditiens, wth.the pH adjusted such that the pH of the product
obt & ned -after cee++ﬁg~rn—§r"_(”T7N Il be in the range of from8.0 to

10.5, af* a.tenpera ficient to begin the setting of said
konj ak \past e, sai dmg@ g, about [err] or nore,.to thereby begin
setting of said ko cpast et and (c) th prior to conpletion of
setting of said heated konjak paste, rapid cooling the heated paste so as
to stop said setting prior to conpletion of said setting of said konjak
paste into a ge t her eby t he k The process

d Kk [Ty, 2.
according to cl Fm 1, whemiéidﬁﬁ§1 Srﬁﬁ%gqggpgj§ﬂ1%8ygepas°£r§léﬁﬂloyed

3. The prmceﬁsaadcdrmwn;nalnﬂtnenHasmbeanlnooaexdr1snueeuaseﬁamre

enpl oyed. 4. h r,0 n ture of
one, of Cror e basPEOUMNS R TACE B U PaRf uTth: rHERERLDLR Tt
The process accUEGQMQ tof de kenjok cfows. 1, 2 and 4, wherein said basic

amno acid is- oge am no agﬂétﬁ éggdégébfﬁlﬁgoFﬁr ﬁyrg ”b?OCQ%H%§

sel ect ed fron1arg|n|ne hi-st ysine, clt i ne an or ni t hi ne.
The process accéndln@nﬂo4amWhﬁﬁ9kﬂ theibase, (QSahgrﬂlnhﬁép€ﬁnd§§ﬂ@9533|c

amno acid is aqgi pi BRI drys'aﬂ‘?n:ﬂfuﬁe ”M(tthﬁ@ @F ﬂb@énbﬁ?tangeh)é%'t%%
7. The process accorlng'ﬁF anﬁ one of clainps 1, , erein

the basi c ami nofZ8Mdorgandsy 4G, nmueh 4s 23096“@5%15\?3\)?/&'9}“?10 iU
respect to the wairghiMatef, tdord ikmnjml d8@prsodium acetatéhespdqaumss according

Lo any one of chalTack sl O T2 EnbEinRERS. TREROrS deTi e
salté»éuch as ssddummnmwtxnhosﬂnhhﬂn sodium pyrophosphate, sodium
metaphosphate, di- or tri-sodium phosphate, potassium
polyphosphate, potassium pyrophosphate, potassium
metaphosphate, and di- or tri-potassium phosphate,
carbonates such as sodium carbonate, sodium hydrogen-
carbonate, potassium carbonate, calcium carbonate, and
magnesium carbonate, sulfates such as potassium
sulfate, sodium sulfate, calcium sulfate, and
magnesium sulfate, sodium hydroxide, and potassium
hydroxide. .

9. The process according to any one of claims
1, 3 and 4, wherein an acid or an acid salt is used in
A, combination with said base in order to provide a

| ) buffer effect.

10. The process according to claim 1, wherein
the amount of water which is added to the konjak flour
is 20 to 40 times the amount of the latter.

1. The process according to claim 1, wherein
said konjak paste is heated with the pH thereof
adjusted so that the pH of the konjak jelly obtained
after cooling is in the range of from 8.0 to 10.0.



tartrate, sodium mal ate, sodium acetate, sodium /|l actate and di sodi um

succi nat e, Hmuﬂ"mllﬂuﬂ um sodi um pol yphosphat e, sodi um pyrophosphat e,

sodi um et api tri-sodi um phosphate, potassi um pol yphosphate,
pat assi um pyr bphosghat'e, *pot aSSI um net aph ﬁhate and di- or tri-potassium
phos hat e, carbonates such as sodium.carb sodi um hydr ogen- carbon

pot assi um carbonate, cal cium carbonate, and nagnesium carbonate, sul fates. _
such as potasgbum sul fagg sodi um sul fate, cal cium suI fate, and nagnesium -
sul fate, sodium hydr oxi Gcﬁétsagscnmdhm@r ®d 48 31 The process .
according to éﬂy oh@nmakcbaslﬂé is ﬁe@'ﬂgd‘lw\l\ger ern an ac'i d"h(_ﬁ’redm acid salt

is used in _cofibgmakipy ¥iph salg base I'n % 6 B0 BE0L treff er ef fect .
10. Thedi)rocess accor'afﬂ £3-cl aim1, vvherel n the amount of water

which is adde to the k'%)rﬁ@mjékoj@“ r@QdéO mss t he .anount of the
latter. 11. 14. The ,gcco to c 19"\%815@ afsaldimonjak -
paste is heatgd with t @Ysbhehnrotggspglfo%] é)pe Eonj ak -
jelly obta ned after c I QTgldks Je"lltmmg@n héT

The process d&sording o kelngiak %ye \qllr%er eifn %al d”konY ! ?(c?%%t%fl%l«hymtéd at
from60 to [err] for from5°to d T Mdss Yi3he procdskaif akji gy ly, made
by the process of claim1l 14.. A konj ak jeIIy made by the process of

claim4 15. A konj ak jeIIy made by the process of claim6:16. A
konjak jelly made by the process-of .claim9. o I




