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ABSTRACT

We proposed a new process for freeze-texturing using Erwinia ananas cells as heterogene-
ous ice nuclei. The bacterial cells, when added to isotropic aqueous dispersions or hydrogels
of proteins, converted the bulk water into directional ice crystals at a subzero temperature, not
lower than —5°C, with formation of anisotropically textured products. Agqueous dispersions of
SPI and soybean curd were used as materials to be textured. These were each mixed with a
small mass of the bacterial cells and slowly cooled to —5C in an air bath. The frozen
materials were vacuum-dried before setting the resulting textures by steaming for 2 min at 1
atm, if necessary, forming flake-like textures. Slicing the textured products at right angles to

the lamellas of the flakes gave fibrous products. Nutr. Sci. Soy Protein, Jpn. 8, 17-19, 1987.
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Table 1. Degrees of supercooling of materials with

and without E. ananas.

Degree of supercooling

()

Material
With Without
E. ananas E. ananas
5% SPI 1.2+0.5 4.0+0.3
10% SPI 1.8+0.2 4.7+0.1
15% SPI 2.3+0.8 4.6+0.7
20% SP1 2.3+0.7 4.6+0.8
Soybean curd 0.6+0.2 3.8+0.3

I Values represent mean+SE
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