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LA, New

In order to clarify the cooking properties of agar gels with tamarind (0.5%, 1.0%, 1.5% or
2.0%), the rheological properties were examined by a rheometer and a sensory evaluation was
conducted employing 25 faculty members and students of the Laboratory of Cookery Science,
Tokyo Kasei University. The rheological properties of agar gels with tamarind conformed to the
standard set by the Ministry of Health, Labour and Welfare of Japan for the elderly people with
swallowing problems. In addition, it was found that syneresis of agar gels with tamarind was a
little with increasing amount of tamarind. Though an agar gel was able to be frozen, the agar gel
with tamarind formed a weak gel after freezing and the decompression. From the data of the sen-
sory evaluation, compound jelly with 1.5% tamarind added was more preferred than that with non
added.
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