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Abstract

Lycorine was removed when lycorise was submerged and aciditied and lycorine was removed-

completely when the yellow spirit added after lycorise was submerged. A sweet tasts was .in-

creased when the wheat gluten has been made with the mixture of lycorise and the yellow sp-

irit, and the viscosity was incréased.

The color of caramel was fixed completely when the yeliow spirit and lycorise were used,

simultaneously.

The decolorization was not good when only the yellow spirit was used and the quantity of

heat and time were saved, and the good color was obtained in the wheat gluten than lavam-

elization.

The caramel obtained from the yellow spirit and lycorise was excellent than sugar.
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