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Table 1.Volumetric proportions of the mixed samples
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melting temperature of upside-down test tube method
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Fig.2. Gelling temperatures of the samples
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Fig.3. Melting temperatures of the samples

REFig I EABS S VORBREBERETaE R LE, TaidZhTh¥YS
FUHNVNOCEHRHIX—F U VICehHh, REEBLIODESF
YCI2ZC, 5 ¥ —FYyTICLB@LL>»TWB, BETFVDOTaT
HRABEEOBSGLABRCHSI¥—F o RBECELBIhBZLHMNFR
Shze NI¥X—F—EI3F VRESFNVTRESF O BBMLT
bhI¥—FUDHABBLEIAE. YVOBTRECSRZWLWI N
TREhE, TS5 FVOERMIBMEBE CELAYRRLED - E
tExbhk, £, EMENKB TR, BEEWNAB LD 2~14CiE
EH Y, REBErAUCMHAERLE, 5¥—F MR
BMUE2BAOREDSCUEMBE LD, RV - NHEN
CKBHBLELWSBEXHS, Ch50RBRLEAROBMEETRLU =,

2) HHKARLCIZIYN-TNVNEBR
- 437_



Fig.4 Storage moduli and temperatures of the samples

wvithout sucrose
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Fig.5. Endothermic curves for the samples without sucrose
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Fig.6. Network sturacture models of mixed gels
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Fig.7. Rupture strain of the mixed gels.
y

Fig TEBRETSYVOMBKOTHEZTRLE, BRBESFOORMY
V. ERBIS¥X—F VBBV TETOMBERNGTORESVTH
5., C-G(3:1),&C-6(1:3)REhfhhS5S¥—Fre¥sFrryroith
FVORMBMOTHO0.42L0.6TREVWHEZRL . C-G(L:1)RXEFEEDH
Mo#EE2RULE. BRBEOCTHIEI S VOLRPIPZIOBBRERZZLE
bha@TchHh, BEYVOWIIEIDODWThbLEDIPCHD. B
I¥—-FEeELELR2OPRESFUYORGIREKD, TOoOFMNLR
LBV 2B3EMNTES,

Fig.8. Rupture stress of the mixed gels.
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Fig.9. Rupture energy of the mixed gels.
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Fig.10 Storage modulus(E’) and loss moduls(E”) of the
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Fig.11 Temperature Dependence of the rupture properties on
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Fig.12 Temperarure dependence of the storage modulus
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Fig.13 Temperature dependence of the loss modulus on

the three gels
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