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Summary

There are few reports about studies on the fundamental properties of ginger juice. There
was the most quantity of ginger juice which was mashed with a grater. The size of ginger
starch’s grain was smaller than potato starch and ginger starch's grain was egg-shaped. The color
of ginger juice which I stored by 25°C and it was 24 hours after pressing had seen the lightness
and yellow value was low, red value was high. And the pH (potential of hydrogen-ion) of ginger
juice had seen the value was low. The molecular weight of gelatin sol which I added ginger
juice just after pressing became small. The gelation was not found. The gelatin sol which I added
ginger juice of 24 hours after pressing got closer to chromatographic curve of gelatin sol which
ginger juice being additive-free. And gelation was found.
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