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Table 1 Proximate analysis of samples

potato corn egg**soy protein**
starch starch *albumin isolate
(%)
Carbohydrate 99.6 99.8 5.3 7.9
protein - - 93.2 90.4
lipid - - 0.6 0.5
ash 0.4 0.2 0.9 0.9
fiber - - - 0.3

* Percent of dry weight
** After dialysis

/

FARKIETHY, BTILTIVELIUDBEREZ VN VERB DR Y
HEASBEZTNENI. S LUV ITHo>m FEEVIIVE 24 o OB
WIFNERH ED.IAEATEH U, FTOSLOEEEEEWTILT IV L
27X 10 %mol/g. HDEBAT R /T EMNIXI0 "Ml /gTH D Iz

2.2 KHBFRFE
T VA -FHI. EHETAIATIL BTLTIVTILE KUSEE
KGRI ESILDORAEFEEFig. 1 ~3 2T nThARLE 5L ED
SEEFR 0K S ICFHE
ToH51EH. HohLoiHE Potato starch

Corn starch

’ ﬂ#

BARELERAA KER Goiomized water
Wi, TREBROER 7 | left for 60min at 20°C
JL T B A BT RE T LA ESR - gelatinized for 15-25min at 65 C
A L L O BT A with stirrering
TN /)% Pﬁ:%ﬁ FTad— V24— | degassed under reduced pressure for 10min
¥ ’)’)LEB & U,% f%%f’c/\,&? - heated up to 80°C for 60-120min
Ao 7L A 10~ 259, gp 7 JL - left for 18hr at 4°C

T UL A L0~ 50% 43 - left for 3hr at 25°C
%EKE A, %f/f)[/ A5 potato and corn starch gels
$TH ol =FEL. 7 Fig.l Preparation of potato and corn
LTSV OBRESILEIE seazeh gel

—416-



Egg albumin

I deionized water

L left for 24hr at 20°C

. degassed under reduced pressure for 10min
| heated up to 80°C for 30min

I left for 12hr at 25°C

egg albumin gel

Fig.2 Preparation of egg albumin gel

Soy protein isolate

| deionized water

- mixed with blender for 3min
under reduced pressure

| degassed under reduced pressure for 10min
- heated up to 80°C for 30min

L left for 12hr at 25°C

soy protein isolate gel

Fig.3 Preparation of soy protein
isolate gel
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Table 2 Dimension for experiment of each gel

potato corn egg soy protein
starch starxch albumin isolate
dimension gel concentration(%)

9.9 17.8 26.4 9.9 17.3 25.5 9.9 17.5 15.0

1 * * * * % * * * _
3 - - - % % * * * *
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CIERIERNTIT- I~ T/ —Q'IL
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R P 0L E AL 1525 P9 el L e end oohemacie aleaminti Tic"e
+0.8°CTH o 1, /‘%‘\/% measurement of concentration gradient.

The unit in the figure is cm.
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Fig.5 Method for soaking of various gel cubes.
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—RXRITOILEIZ DN T Ea.l BELY 0.2 0BRSS X TWHILHFIZ D0
TOWLBFEXORE Eq.3 ZALED,

BHREMH: C (x,t) = Cy, x =0 >0 (Eq. 1)

MEIZAF: C (x,t) = Ce x>0 t=0 (Eq.2)
Clx,t)-Cq N X

Co—C = et T hT (Ea.3)
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EREM: C (x,y,2,t) = Ci, x=+L,y=+1,z2=+L, t>0 (Eq.4)

MEIZE: C (x,y,12,1) Ce, -—L<x<L, -L<y<l, -L<z<lL, t=0 (Eqg.5)
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Fig.7 Relationship between Cl-C(t)/C1-CO and t/L.2 of 17.3% corn starch gel.
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Mechanism for Permiation of Sodium Chloride into Food

Atsuko SHIMADA, Sachiko ODAKE, Yoko SHIMIYA and Keiko HATAE

Department of Food & Nutrition, Faculty of Home Economics,
Ochanomizu University, Bunkyo-ku, Tokyo 112, Japan

Summary

cubes of corn starch gel, egg albumin gel, and soy protein
gel, with side lengths of 1-5cm, were soaked in a 0.1M sodium
chloride =solution at 25°C for 0-24 hours, and the diffusion
coefficients of these substances in three-dimensional diffusion
were obtained. Furthermore, the diffusion coefficient of these
substances - in one-dimensional diffusion using semi-infinite gel
slabs was also measured. It is recognized that all of the wvalues
of D in various gel cﬁbes imply the properties as that mentioned
in the previous paper,l) that is the value of D obtained by
three-dimensional diffusion operation is less than that obtained
by one-dimensional one. This result indicates that the
properties for D obtained by three-dimensiona diffusion operation
are accepted universally for the transport of the substances in
gel cubes.

1)s.0dake, K.Hatae,A.Shimada and S.Iibuchi, Agric.Biol.Chem., 54,
2411(1990)
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