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Summary

Features of structurization in agar-melon pulp system have
been investigated. Strength of agar gels was increased considerably
by adding of melon pulp that is caused by for-mation of a grid
of hydrogen bonds between functional groups of agar and the
melon pulp pectin stabilized by hydrophobic interactions
between their nonpolar sites. It is shown that in                 4 M
carbamide media, the agar loses ability to structurization, and
strength of its gels with melon pulp in these conditions remains
significant. At presence of NaCl, strength of agar gels increases
and strength of agar-melon pulp system decreases that can be
connected as with blocking a part of ionized groups of agar by
salt cations and decrease in their electrostatic repulsion, and
with «salt out» of salt activity on system polymer-solvent.
The tendency to hardening structure of gels at presence of sugar
is observed.
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