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. Summary '

There is a kind of special food named SAwkeo-jelly”, Se,rve{d with
added in cold light syrup and sold locally at summer time“i\n,’TaiwanA
This jelly is prepared with sun dried achenes (usually miscalled as
seeds) of Awkeotsang Gelly fig, Fieus Awkeotsang Makino). When we
: ’put 1 part of so called Awkeo seeds in cloth bag and rub in 60-100 parts
of water for 10 mmutes, we can obtam a viscous. solution and it may
. gelatinize in 20 minutes or more. o - :
 The sun dried achedes contained about 13-14% of moisture and 6-7%
_ of total pectin (as calcium-—bolygalacturonate) The methoxyl content

of the soluble pectin is about 10% Itisa hlgh methoxyl pectin  (HMP):
The active pH range of Awkeo pectinesterase (PE) tends to ‘be
more acidic ,when; compared with that of usual higher plants, such as
tomatoes. This special PE can successively demethylate the water so-
luble HMP, and finally convert it to low methoxyl pectin (LMP) which
may easily cross linked by divalent cations, such as calcium, to hecome a
much larger molecule of caleium salt of LMP. and form gel, without
any addition of sugar or acid.
The pH value of Awkeo-jelly was determined to he about 40 and
pectin éontent‘Was;O;O()‘*O‘OQ%, When we rub 1 part of sun dried achenes
. with GO‘pa‘rts‘o‘,f Waté‘r; Ca' concentration in water might range 20-60
ppm, and about 40 ppm is most preferable in Awkeo-jelly making.






