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Studies on the Cookery of Characteristic Foods

(Part 1)

On Gelatin Jelly

Ryoko MORITA

Using gelatin powder, the writer conducted a series of experiments to examine the
hardness, foam-gathering conditions and so on under various circumstances, and got the

following results.

1. The longer the refrigerating time becomes, the harder jelly can be got. When the
refrigerating time is limited, jelly can be coagulated in a short time by increasing .

the solutions density.

2. In a room with the temperature 30°C, gelatin jelly made from 3% solution keeps

its original form for 20 minutes.

3. When the solution is kept boiling less than 5 minutes, its coagulation power does
not decrease, but the boiling time exceeds 30 minutes, its coagulating decreases

remarkably.

4. When the solution is 15°C, it is easier to foam and also formed foams last longer

than at 30°C.

5. When sugar is added to the solution, it does not foam so easily‘as before, but

foams once formed last far longer,



