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Fig. 1 TPA curve of inulin gel
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Tab.1 Gelling times of inulin at different pH value h

Eokyidbie s pH {H

R % 7 5 3 1
20 — — — —
30 — — — —
40 2.25+0.25 2.98+£0.30 3.33+0.35 —
50 0.80+0.10 1.08 +0.13 1.92 £0.23 —
60 0.50 +0.08 0.58 £0.08 1.38 +0.20 —
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®2 AF pH ETHHMERKRKEKRELR
Tab.2 VGI of inulin gel at different pH value %
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S8/ % 7 5 3 I
20 77.9+2.1  67.2%2.5 0 0
30 94.0+3.6 93.0+3.5 91.7+3.5 0
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50 100 100 100 0
60 100 100 100 0
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Fig.2 Effect of acidity on water-holding capacity of inulin gel
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Tab.3 Textural properties of inulin gel at

different pH value

) 549 oL o3 B %
ZH pHMH
40 50 60
7 0.342 +0.018 0. 440 +0. 022 0. 667 +0. 028
T /N 5 0.338 +0.019 0.409 +0.020 0.647 +0.023
3 0.172 £0.012 0.327 £0.016 0.408 +0.017
7 17.180 £1.008  25.470 £1.301  31.600 +1.426
SR
5 16.411 £1.003  23.902 £1.285  27.566 +1.275
/kPa
3 6. 867 +0.238 14.638 £0.672  18.319 +1. 102
7 1.400 +0. 052 3.784 £0. 125 4.555 +0.132
&
(N-s) 5 1.233 +0. 050 2.732 +0. 113 3.843 £0. 168
*Ss
3 1. 325 +0. 087 2.444 +0.092 2.934 £0. 121
7 0. 124 +0.015 0.230 +0.023 0.324 +0.031
Kb
N 5 0. 170 0. 012 0.220 +0. 020 0.320 +0.035
3 0. 100 +0.011 0. 168 +0. 022 0.210 +0. 031
7 0.190 +0.013 0.255 +0.025 0.372 +0. 030
FER M 5 0.230 +0.016 0.304 +0.029 0.259 +0. 027
3 0.291 +0.018 0.238 +0.026 0.243 +0.024
7 0. 026 +0. 006 0.127 £0.010 0.252 +0.027
NH M 5 0. 086 +0.010 0.103 +£0.010 0.152 £0.012
3 0.031 +0. 006 0.089 +0.011 0. 100 +0.010
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Fig.3 Thermal spectra of inulin gel at pH value 7
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Gelatin Properties of Inulin in Acidic Solution

Luo Denglin = Liu Juan Xu Wei Xu Baocheng Li Pengyan
(College of Food and Bioengineering, Henan University of Science and Technology, Luoyang 471003, China)

Abstract; With the aim to explore the gelling rules, the stability and the textural properties of inulin
under acidic conditions, and the effect of pH value on the gelatin were studied at different concentrations
of inulin. The experimental results show that the gelling ability decreases and the gelling time increases
with the decrease of pH value. The volumetric gel index increases with inulin content increase and
decreases with pH value decrease. When pH value decreases to 1, gelatin can’ t be formed even the
concentration of inulin solution is high as 60% . The water retention of gelatin increases with the increase
of inulin content and the increase extent becomes weak as pH value decreases. The water retention of
60% gelatin increases by 9.4% , 5.75% and 5.47% compared with that of 40% gelatin at pH value 7,
5 and 3, respectively. The higher the inulin content is, the stabler the stability of gelatin to pH value is.
The acid hydrolysis rates of 40% inulin gelatin are 1. 35 and 2. 97 times higher than that of 50% and
60% gelatins when the pH value equals 3 and the hydrolysis time is 24 h. Texture profile analysis shows
that pH value has positive correlations with the hardness, strength, adhesiveness, cohesiveness and
gumminess of gelatin. Differential scanning calorimetry analysis shows that the freezable water content of
50% gelatin increases to the maximum, 26. 0% , when pH value decreases from 7.0 to 3. 0.
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