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Studies on the Textural Properties of the Gel of Agar
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ABSTRACT The effects of agar concentration, pH, ionic strength, Na* concentration, K* concentration,
sodium hexametaphosphate, sodium pyrophosphate and sodium tripolyphosphate on the textural properties of
the agar gel were studied. The results showed that the factors which affected hardness of the agar gel were in
the order of concentration, Na* ;K™ ratio, ionic strength and pH from major to minor, the factors which af-
fected springness of the agar gel were in the order of concentration, ionic strength , pH and Na* ;K* ratio,
and the factors which affected cohesiveness of the agar gel were in the order of ionic strength, concentration,
Na® ;K* ratio and pH. The phosphates influence from strong to weak on the hardness, springness and cohe-
siveness of the agar gel were in the order of sodium pyrophosphate, sodium tripolyphosphate, and sodium
hexametaphosphate,

Key words agar, gel, textural properties
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