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{Abstract)

The effects’ of salt concentration on the qualities of cooked egg
preparations were evaluated. Diluted egg samples which contained
different amounts of salt were prepared by diluting whole egg fluid
with rice washing, anchovy stock, or distilled water. After heating them
rapidly, hardness, gel strengh, and amount of syneresis were determined
along with the performance of sensory test. The pH of the diluted eggs
also measured before heating. Results obtained from these experiments
are summarized in the following.

1. The pH of whole egg, egg yolk, and egg white was 7.32, 6.31,
and 8.41, respectively.

- 2, The pH of whole eggs after addition of dllutlng solutions and salt
showed a little differences over the whole salt concentration as follows.
distilled water vdilution>anchovy stock dilution>rice washing dilution

3. The hardness and gel strength of cooked samples were increased
with the increase of salt concentration in the range of low salt concentr-
ations of all diluting solution. These physical properties marked maximal
values at salt concentration of 3% and then decreased as salt concentr-
ation increased.
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4. Amount of syneresis decreased as salt concentration increased
regardless of all diluting solutions used. '

5. In sensory test, 1% salt concentration were  scored good by the
panel members regardless of diluting solutions which showed no signifi-
cant difference among three diluting solutions.
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Table 1. Compeosition of diluted egg
' preparations
salt conen. diluting
(%) solution(%)*  €28(%)

0.0 70.0 30
0.5 69.5 30
Lo 69. 0 30
3.0 67.0 " 30
5.0 65.0 30
7.0 63.0 30

* Diluting soltions used were rice washing,
anchovy stock, or distilled water, provi-
ding 18 preparations for the physical
property measurements and sensory test.
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Table 2. pH of whole egg, -yoik, and egg

white
whole egg egg yolk egg white
pH " 7.324-0. 05* 6.3110. 08 8.41-0.23

* Mean-+standand deviation

Table 3. pH of diluted egg preparations
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diluting solution .
rice washing
salt concn. (%)

anchovy stock distilled water

0 7.145 7.345 7.478
0.5 7.103 7.240 7.398
1 7.040 7.175 7.353
3 6. 958 7.160 7.330
5 6. 885 7.153 7.303
7 6.878 7.090 7.125
hsd » n.s. n.s. n.s.




RSl BUREMEC olx = S B 5

ek 2E T A= A4 4R g
g deEldEdl ol Bie]l welA+E
mE gels) Yol deldm EEE ol
7he fHE ol et ) AE o},

FE= HERY EHd 94 aER
B 0% 0.5, 1, 3, 5 8 7%, 0.5%% 1,
359 7%, 1%% 3,5%, 3%k Atoldl =
R gdglon AHBE 3% 7%, 5
%}k 7% Aroldlw gEE, WAFE, FF
G o Re) 1% KHel Aol Aot
BREBEBE 1% 9 7% oA g=Ex)
F5FY A 94l gglord wAFE
o RSk 1% KA AEES vhebd
o (E 4),

WET e dAE 94 FHERY EEH
FAHel & AHBEEIdAE REEREY
Wil w2k woby 3%A &AL 3
% LhES AHEBEAA s st FHime)
Sich, REBK 423E, 559 Ae:
InEER gel & BT o] Wl B =58 2he
VER] o gxEL o] EEr L& 3E
veld k. HETS RERE 0% 2k 0.5
1,3,5 4 7%, 0.5%¢+ 1, 3, 5%, 1%t
3 5% A% HBEY #Ed IAYe
HEM] gdedon #mEs FH4 9

A 0.5%%F 7% Atelell= HEHel FEs]
Aer(1% ki), 2= MRS EH

FAA Dol 1% 7%, 3%y 5%, 7%, 5%
S 7% Aol e 1% kel A HHbkol 2l
e,

B BEIS AWBE 3% BX
fom AA2 HEK 4=E Ft @
S BEAA QA L Aol s

3. BEEREN «E SRxE

# REFZ EEMHRT F gel o SHRK
& ET FRmI/100g ge)E (278 1)
of #owstgict. MEBKS & DA glol
Hed, 9AFE, FhT b 2o AHE
Bt gl #el Bdske HiEe w4
2 el v REIs: BTN BAE Sl
wHE Aoz g,

4. EHEWQE

BfY EiE#HE (sensory test, organol-
eptic test)= AMY MEE AMY. AF
Gr, R, %, 8B, BER)E& FimEstd FAxst
= Aeoleh, el AR RRAFEE HiE
A odle] BEslm2 JHEd] gl A
EFEREE 9% o HiEREs o

Table 4. Hardness and Gel Strength of diluted eggs after heating

Gel Strength (dyne/cm®x 10%)

\\Jmeasured property Hardness(dyne/cm2x 10¢)
diluting solution rice anchovy
salt concn, washing stock
(%) :

distilld rice anchovy  distilled

water washing stock water

0 ) 0.89 1.02 0.15 1,38 2.02 0.78

0.5 1.60 1.47 1.46 2.75 2.55 2.42

1 1.62 1.55 1.47 3.02 2.92 2.80

3 : 2.23 2,01 1.82 4.15 3.88 3.74

5 1. 98 1.81 1.62 3.33 3.08 3.01

7 1.33 1.29 1.25 2.16 2.36 1.91

hsd 0.05 0.41 0.21 0.24 0.26 0.28 . 0.20
0.01 0.51 0. 26 0.20 0.33 035 0.25
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Amount of syneresis on salt concentration of diluted e{;g gel (Diluting solvutions
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Table 5. Sensory test on diluting solution and salf concention
) 0.5 1 3 5 7
diluting solution .
rice washing 1.3 7.0 -6.7 —15.0. ~-17.7
anchovy stock T 0.3 2.7 -8.3 —16.0 -19.3
distilled water 4.7 9.3 —4.3 ~13.7 ~16.7

hsd 0.05-7.21

0.01-8.51
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Table 6. Sensory test on diluting seolution and salt concentration'
salt concn. (%)

0.5 0.75 1 2 3
diluting solution ‘
rice washing ©0.67 8.0 7.7 —5.0 -12.7
distilled water 1.67 7.3 9.7 —4.0 —-11.0

hsd 0.05-5.59
0.01—6.81
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