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Fig.1.Effect of the concentration of soy bean-extract in
vegetable soy bean-extract solution on the strength
of gel without(A),and with 0.6% CaSO+2H:0 (B)

contained 0.1% carrageen.
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Fig.3.Effect of xanthan gum on the strength of

gel made from the mixture of vegetable
soy bean and soy bean-extract with various
% CaSOs-2H>0O and 0.2% carrageen .
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Fig.2.Comparison of the qualities between gel
made from pure soy bean-extract and the
mixture of vegetable soy bean and soy
bean-extract with various % CaSO:-2H.O

and 0.2% carrageen.



