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Summary

We investtigated the texture and creep of marshmallows mixed with whipped egg
whites (including the sugar with the same of 40%) by testing several ratio of gelatin

to egg whites and cooking way.

The resultes obtained were as follows ;

1. Market product which was used as a standard was found to have stiffness.
It has large cohesiveness, small retarded elastic modulus and long retardation

time.

2. Marshmallows prepared with gelatin sol and whipped egg whites including 6 ~10
% gelatin and 10~20% of whipped egg whites have less cohesivenss, larger retar-

dation time in comparison with those of morshmallows in a market product.

3. Both marshmallows prepared with whipped gelatin through mixing with whipped
egg white and that prepared by whipping the mixture of gelatin sol and whipped
egg white, including 8 % of gelatin and 15% of egg white, are more soft than
standard, however, cohesivenss, retarded elastic modulus, retardation time,

stationary viscosity modulus, which are close to the level of market product.
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