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Experimental Making of Canned Fruit Salad mixed
“Bean-Curd™ Flavored by Apricot Kernel Oil.

Takashi TaJir, Kumaichi Marsumoto, Kazuko Hara and Hasen O.

Synopsis

“Bean-Curd” mixed in canned fruit salad became generally soft and melting therefore same
technical treatment were necessary.
Followings might be important points for making of canned fruit salad with “Bean-Curd”.
1. Agar about 10% used for coagulating “Bean-Curd”. It must be selected one which has high
melting point. If some gelatin were mixed in it, the texture of the jelly would be improved.
But in this case more than 0.5% of gelatin were not mixed, because more gelatin the “Bean-
Curd” become weaker for heating.
2. As the mixing of milk, fresh milk, skim-milk, and evaporated milk could be used favorably,
but powdered skim-milk was not suitable for this purpose. Quantity of these milk 10% of
fresh milk, and 5% of evaporated milk were usable. If skim-milk could be supplied enough, it
might be used as it was low in cost.
3. Percentage of sugar, 22.0% were desiable to get high quality of product, but usually 15.0%
might be suitable.
4. As coloring material erythrosin was the best, bust natural color Sun-Red No. 1 also gave
good color.
5. If pH control desired, just soak in 0.4% citric acid solution for 30 minutes.
6. Fruit salad with other subtropical fruit such as litchi longan papaya and pineapple could be
made as the present experiment.

(Lab’ of Food proc”)
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Fig. 1. Method of measurement to thermostable.
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Table 1. Change in processing time of Agar and Gel.
mixture.

At the gel.of [ Keap to room | Freege over
the reaction |temp.180 min night

Break power s s s
(dyne/cm?) | 1-88 105 | 1.98x 105 |2.94x 10
Hardness 5 s s
(dyne/em2) | 1:28 %105 | 1.28x10% | 1.41x10
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Table 2. Kinds of Agar and their melting point.

: Melting Melting Melting

Kinds of Agar | (tart) (°C) | (half) (°C) | (all) °C)
Wakou Powder 76.0 77.0 -
Manto Powder 77.0 82.0 84.0
Manto Cylindrical 74.0 76.0 79.0
Shin nihon Kaiso
granul 84.0 86.0 90.0
Shin nihon Kaiso
Powder 83.0 86.0 88.0
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Table 3. Percentage and Melting point of Agar agar

Percentage Melting Meltir})g Meltiglg
of Agar (Start) (°C) | (half) (°C) | (all) (°C)
0.50 84.0 87.0 90.0
0.75 87.0 90.0 91.0
1.00 89.0 91.0 92.0
1.25 89.0 92.0 92.0
1.50 88.0 90.0 91.0

Table 4. Percentage of Agar and nature of Gel.

Percentage Break power Hardness
of Agar (dyne/cm?2) (dyne/cm?)
0.50 7.45 x 104 421 x 104
0.75 2.23 x 105 6.68 x 104
1.00 3.21 x 105 9.50 x 104
1.25 4.09 x 105 1.03 x 105
1.50 5.76 x 105 141 x 105
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Table 5. Melting point of Agar and Gelatin mixture.

Agar (%) Gelatin (%) (ls\;[:}gn C (r}vllzﬁ%i%gc l(\:ﬁl)tioncg
1.50 0 88.0 90.0 91.0
1.20 0.30 85.0 89.0 90.0
1.00 0.50 84.0 90.0 91.0
0.80 0.70 84.0 86.0 89.0
0.50 1.00 83.0 85.0 87.0

Table 6. Nature of Agar and Gelatin mixture.

Agar (%)  Gelatin (%) ]%fi"'yar‘l‘e}’c"n‘:’f)f ( (gf;{g/‘é‘:gsz)
1.50 0 549 x 105 | 1.71x 105
1.20 0.30 347x105 | 1.26 x 105
1.00 0.50 253 x 105 | 1.06 x 105
0.80 0.70 2.05x 105 | 8.17 x 104
0.50 1.00 3.16 x 108 -
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Table 7. Kinds and percentage of Milk and melting
point of Gel.

. Melting | Melting | Melting

Kinds  |Percentage* (start) °C | (half) °C | (all) °C
Milk (caw) 5.0 83.0 86.0 84.0
Milk (caw) 10.0 83.0 87.0 90.5
Milk (caw) 20.0 82.0 84.0 87.0
Skimmed
Milk 5.0 84.0 86.5 88.0
Skimmed
Milk 10.0 82.0 83.5 85.0
Sugard
Condensed 10.0 82.0 84.5 86.0
Milk
Condensed
Milk 5.0 88.0 90.5 91.5
Condensed
Milk 10.0 84.0 88.5 90.0
Skim Milk
Powder 5.0 83.0 86.0 89.0
Skim Milk
Powder 10.0 82.5 84.0 86.0

*: Convert as Milk
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Table 8. Kindsand percentage of Milk and nature of Gel.

. Break power Hardness
Kinds (%) (dyne/cm?) (dyne/cm?)
Milk 5.0 2.94 x 105 1.76 x 105
Milk 10.0 249 x 108 2.15 x 108
Milk 20.0 231 x 105 2.00 x 108
Skimm;%M“k 2.76 x 105 3.04 x 105
Skimmed Milk 2.92 x 105 2.15x 105
10.0
Condensed Milk 245x105 | 2.15x 108
Condensed Milk 273x105 | 8.17x 105
10.0
Sugard Condensed
o 1.86 x 105 1.71 x 108
Skim Milk powder |3 57 x 108 2.90 x 105

PEEDRE - o7 — Vv A OFHIT, WE22
~2B%DLDONMFEND. £IT, WHEDREL

M BLITTHELF. R P Table 9, 1012
AN B A
Table 9. Melting of Sugar and Gel.
Percentage Melting Melting Melting
of Sugar (start) °C (half) °C (all) °C
0 84.0 86.0 89.0
5.0 83.0 85.5 88.0
10.0 82.5 86.0 90.0
15.0 82.5 85.0 88.0
20.0 82.0 85.5 89.0
25.0 82.5 86.0 90.0
Table 10. Nature of Gel.
Percentage Break power Hardnes$
of Sugar (dyne/cm?2) (dyne/cm?)
0.0 2.76 x 105 11.1 x 105
5.0 3.15 x 105 1.35 x 105
10.0 3.28 x 105 1.41 x 103
15.0 3.72 x 103 1.48 x 105
20.0 3.72 x 105 1.82 x 105
25.0 3.97 x 105 2.15 x 105
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Table 11. Effects of Coloring agent on melting point.

Colorme [ pecange Moting | Mlig Ml
No added - 82.5 85.0 89.0
Frisuloshin 0.01 83.0 86.0 89.0
Sanred Nol 0.025 83.0 85.0 88.0
Sanred No3N| 0.025 83.0 85.0 88.0

Table 12. Nature of Colored Gel.

oot | coortone sk pons | Hardnes
No Added 327 x 105 | 1.48 x 105
Frisuloshin Good 3.30 x 105 | 1.45 x 105
Sanred Nol | Light color | 3.45 x 105 | 1.41 x 103
Sanred No3N | Light color | 3.29 x 105 | 1.26 x 105
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Table 13. Treated effect of Citric acid.

Percentage of Gel.pH after Gel.pH after
Citric acid treated over night treated
0.01 6.62 4.13
0.20 6.62 3.73
0.30 6.62 3.28
0.50 6.62 3.05

Table 14. Treatment effect of 0.4% Citric acid.

Minute 0 10 20 30 60 90
GelpH 6.63 439 402 3.81 3.51 3.50
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Table 15. Gel.melting of Citric acid treated.

Percentage of | Soak Melting | Melting | Melting
Citric acid minute | (start)°C| (half) °C| (all) °C

0.10 Over night| 85.0 87.0 89.0
0.20 Over night| 85.0 87.0 89.0
0.30 Over night| 85.0 88.0 89.5
0.40 60 87.0 90.0 93.0
0.50 Over night| 85.0 87.5 90.0

Table 16. Gel.nature of Citric acid treated.

Percentage of Soak Break power| Hardness
Citric acid minute (dyne/cm?) | (dyne/cm?2)
— - 2.39 x 105 | 1.56 x 105
0.10 Over night | 2.35 x 105 | 1.26 x 105
0.20 Over night | 2.39 x 105 | 1.24 x 105
0.30 Over night | 2.31 x 105 | 1.24 x 103
0.50 Over night | 2.35 x 105 | 1.07 x 105
- - 2.63 x 105 | 1.56 x 103
0.40 30 2.63 x 105 | 1.56 x 105
0.40 60 2.59 x 105 | 1.56 x 103
R BUERER
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Table 17. Conditioning of “Bean-Curd” Apricot Kernel.

Solidity weight
Kinds Total weight(g) -
Bean-Curd(g)fruit(g)total (g)

1 470 146 116 262
SANYO%

2 459 164 82 246
SANTA 429 146 108 254

Table 18. Nature of ‘“‘Bean-Curd”.

Bk gy | ot
SANYO 4.39 x 105 1.69 x 103
SANTA 2.59 x 105 1.64 x 105
Trial manufacture 2.55x 105 1.58 x 103
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Table 19. Conditioning of Canning.

Kinds Vacuum Total Solidity Percentage
cmHg weight(g)weight (g) of sugar

Fruit Salad  21.0 450 268 26.0 3.58

pH

Tropical
fruit salad A 160 439 273 25.5  3.80

Tropical
fruitsalaa B 170 447 257 255 3.88
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