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In order to develop foods which have convenience and preservability for persons of advanced age and persons

with dysphagia, we studied the mechanical properties and the antioxidative capacities of powdered tea pudding with

tamarind. The result was that the mechanical properties of the powdered tea pudding with tamarind conformed to the

standard set by Ministry of Health, Labour and Welfare of Japan for the elderly people with swallowing problems.

In addition, the powdered tea pudding with tamarind formed a durable gel against freezing and defrosting. It had a

high peroxyl radical scavenging capability as the antioxidative capacity. From the data of the measured mechanical

properties and sensory evaluation, we consider powdered tea pudding with tamarind is good for persons of advanced

age and persons with dysphagia.
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