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Evaluation of Chacteristics on the Soymilk Gel Prepared
by Ginger Rhizome (Zingiber offinale) Extract

Yasushi KOKEAN, Kaori UMETANI, Osamu KURITA and Norihiro YAMADA

Ginger rhizome (Zingiber offinale) contains some preoteases which have milk clotting activity. In this

study, we evaluated the soy milk for the clotting activity of ginger rhizome and the characteristics of soy

milk gels. Soy milk gels were prepared by incubating the mixture of 3.0 mL ginger rhizome extract and
25 mL soymilk at 60 °C for 60 min. The strength for the soymilk gel was more soft than that of tofu.

Heating treatment led to the decreased viscosity of soymilk and had an effect on hardness of soymilk gel.
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