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Study of quality prediction of polysaccharide composite gel
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In this study, we made the predictive model for the texture characteristics
of gel food using response surface method by samples adding spinach puree to a gel mixture of two
types of gellan gum and salt. It was clarified that the validity of the prediction model obtained by

this method shows a relatively good fit to hardness (stress). In addition, it was possible to
visually comprehend the influence of the change in the blending amount on the physical property
value and the interaction between the raw materials.
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