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Effects of Konjac Gum and Guar Gum on the Eating Quality of Duck Blood Curd
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Abstract: The application of konjac gum and guar gum to improve the eating quality of duck blood curd was studied in
this paper. Konjac gum and guar gum were added into fresh duck blood as stabilizers to make duck blood curd by 10 min
coagulation followed by 90 ‘C water bath heating for 40 min. Centrifugal loss, cooking loss, syneresis rate, color, texture,
sensory characteristics and other indicators were determined. The results showed that addition of konjac gum or guar gum
reduced the centrifugal loss, cooking loss and sysneresis rate and simultaneously improved texture properties. Addition of
4.0 g/L of the mixture of konjac gum and guar gum at a ratio of 7: 3 (m/m) showed the best effect on the quality of
duck blood curd. The brightness was significantly improved compared with the control group (P < 0.05). The hardness,
springiness, gumminess and chewiness were also improved obviously. Sensory evaluation demonstrated that the
cross-section of blood curd was smooth and uniform with only a few small pores and was reddish brown in color. In conclusion,
the combined addition of konjac guar gum had a synergistic effect on improving the eating quality of duck blood curd.
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Table1 Criteria for sensory evaluation of duck blood curd
" WA
" f Uk s i
S UEE EEAE  AMAREROR  oGE ApEeL  DIWELRNAG,

AR, AT RR
R, o EES EVRAAL  RAMERAR

4% T, KA AR tk%ﬂ FHE, BEREER
MhAA%S HO80  MAIERAMAD

B, FREARAE, i
WO e FALER ML BRI REE RURER

o kke wEme wm PEERDE gy
U WK ANRER  OWEKLARE  WEWESL  BEDGR 0K

1.4 HfEsbrt

KHISPSS 19.08 X #edle #4775 Z 0, JFHZ &
PR Wi AT LU, A SIS iR A3 UOTAT . AR
TR EE E hriEZE

2 &S

2.1 AR R SRR G I P R R 52

£1 ARBEFRFMEXNSLEREOHRE, RRBERM
Bk = HIR

Table1 Effect of konjac gum on centrifugal loss, cooking loss and
syneresis rate of duck blood curd
BEFRGRINEL (g/L) BRI % BRI % WK 2 1%

0 11.78+1.29*  8.65+0.75" 17.63+1.31*
1.0 9.2740.86" 7.54+053%  1537+1.01°
2.0 8.58+0.72°  6.82+0.40°°  14.5440.95°
3.0 7.0940.55¢ 623+031°  11.28+0.93"
4.0 7.11+057°  6.55+£042°° 10.54+1.09°
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Table2  Effects of centrifugal loss, cooking loss and water separating

proportion of duck blood curd with different concentrations of guar gum
JIURG RN (g/L)  BOiRI% BRI HKED

0 1248+1.54"  11.53+0.97" 16.85+1.82*

1.5 8.21+0.77°  7.28+0.83% 1549+1.26

3.0 7.98+0.78°  6.62+0.72° 1524+1.15"

45 8.10+0.65°  4.75+0.66° 13.12+1.03"

6.0 8.124+0.70°  6.814+0.82° 14.74+1.79°¢
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Table3 Texture properties of duck blood curd with different
concentrations of konjac gum
i il M RERN  HEEN EER

I (glL)

0.0 2201.96+87.86°  03910.05  1203.05£45.80C 1061.11+44.22°  02440.03*
10 32757249028 0.75£0.04°  1219.66+24.78° 1165.79435.60°  0.2540.05"
20 334150472510 0.79+005°  1348.11446.52° 1197.22427.03°  0.28+0.11*
30 337571442810 0924006  3200.10+62.77" 3264.76+31.20"  0.2840.04*
40 3373.58£44.93%  0.91£009" 3 148.4945292" 32203944753 0.29£0.10*
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Table4  Texture properties of duck blood curd with different
concentrations of guar gum
TURE . . - -
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0.0 2201.96+87.86°  03910.05  1203.05+45.80° 1061.11+44.20°  0.24+0.03*
15 33043142606° 0860.15°  176936221.46" 143201£21.18° 02240.03"
30 342921£33.68°  0.87+005°  1839.72+17.11° 191405+59.18° 0234002
45 453735+1849"  090£0.00"  261573+56.13" 26659422508 0.24+0.02"
6.0 450423+98.70"  0.8610.05° 25947616825 2501.86+33.96° 0.25+0.04*
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Table 5 Texture properties of duck blood curd with different ratios
between konjac and guar gum
s Vi
%&%g%ﬂ Bifile it RN TN gt

1:9 45622043481 089£005" 17181311653 1437.36£18.12° 0224005
37 48042742013 0884005 1723.14£19.85" 1609.26+17.12°  0.23+0.05"
5:5 4679.86147.02°  0.88+005" 18877311329 1971.26+40.10°  0.2240.05
T30 481127139720 0894005 2396.65+27.80" 2251.78+40.65°  0.23+0.02"
9:1 4728.1014264°  086£005"  229035+19.68° 2233.35+37.83"  0.24+0.05"
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Table 6 Effect of different ratios between konjac and guar gum on the
color of duck blood curd
¢ AR Vi
Shsmin ﬁ p
1:9 40.23+0.29° 13.514£0.25¢ 7.13+0.11°
3:7 40.87+0.26" 13.44+0.26° 8.17+0.13"
5:5 42.78+0.12* 14.924+0.30" 6.15+0.15¢
7:3 42.89+0.29" 15.93+0.21* 5.38+0.13"
9:1 42.89+0.25" 14.69+0.10" 6.34+0.19¢
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Table7 Sensory evaluation of duck blood curd with different
concentrations of konjac-guar gum mixture

BERSIE g s # i
apaeip  OF R e A o

1:9 350+029°  4.50£0.18"  3.00+£0.09° 450+0.25* 3.87£033°
3:7 360+031°  450£0.18"  350+0.18°  450+0.12° 40242037

5:5 3504018 4002029  370+0.18°  250+0.04° 3.42+039%
7:3 5004029 4704022 5002009  4.60+0.12"  4.824043"
9:1 3304036°  3.50£0.18°  2.60+025° 2404015 2954030
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