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Fig. 1. Effect of different rates of sodium carbonate and sodium bicarbonate added to the extrac-
tion of Hsian-tsao gum.
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Fig. 2. Influence of gel strength of Hsian-tsao extracted dilutions by adding different concentra-
tions of sodium carbonate or Sodium bicarbonate.
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Fig. 3. Effect of different sodium carbonate treatments on the rates of gel formation of different
Hsian-tsao extract dilutions.
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Fig. 4. Effect of different starch concentrations on the gel strength of Hsian-tsao dilutions extract-
ed by 0.3% sodium carbonate.
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Fig. 5. Effect of different starch concentrations on the gel strength of Hsian-tsao dilutions extracted
by 0.5% sodium carbonate.
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Fig. 6. Effect of different starch concentrations on the gel strength of Hsian-tsao dilutions extract-
ed by 0.7% sodium carbonate.
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Fig. 7. Effect of different starch concentrations on the gel strength of Hsian-tsao dilutions extracted
by 1.0% sodium carbonate.
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Studies of Hsian-tsao (Mesona procumbens Hemsl.)
Gelling Constituents Extraction and the Gel-forming
Properties of Hsian-tsao Extracts

Horng-tsair Shih and Ming-jen Sheu

Summary

Hsian-tsao gel is a jello-type dessert popularly consumed in the Far East countries.
The gel is prepared from the alkaline extract of Hsian-tsao (Mesona procumbens
Hemsl.) herb with the addition of approximately 2 % starch at boiling temperature. A
dark-brownish gel will be formed after the solution is cooled.

Extraction of Hsian-tsao gelling constituents using sodium carbonate and sodium
bicarbonate at concentration ranged from 0.05 % to 1.4 % for 3 hours resulted in the
total solids recoveris of 19.3 to 44.8 % and 13.9 to 39.0 %, respectively. These results
are significantly higher than 12.2 % total solids recovery of the herb extracted with
distilled water. The higher concentration of sodium carbonate or sodium bicarbonate
solution the more total solids is yielded.

Hsian-tsao gels prepared from 1.0 Brix 0.3 % or 0.5 % sodium carbonate or sodium
bicarbonate extracts with 2.0 % wheat starch added resulted in the most acceptable gel
strength of 80 g/cm?. The higher the concentration of extract and the higher the starch
added to the extract formed the greater gel strength of the gel.

Key words: Hsian-tsao, extraction, wheat starch, gel strength.



