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Studies on Heat Sensitivity of Egg Albumen

I. Effects of Heating Time and Temperature, pH and NaCl Concentration
on Heat Sensitivity of Egg Albumen

Ick- Jong Yoo
Food Research Institute, AFMC
(Received February 14, 1988)

SUMMARY

This study was undertaken to find out the effect of heating time and temperature, pH and
NaCl concentration on heat sensitivity of egg albumen during heat treatment. Sharp increase of
the turbidity and rapid decrease of the foaming power were observed when egg albumen was
heated at above 60C. Egg albumen became opaque when it was heated at 60C for above 13 minutes
or at 65C for above 5 minutes. The turbidity was markedly increased at below pH 7 and the
foaming powe1; was largely decreased at around pH 4.0 by the heat treatment (60C, 5 min). The
foam stability was slightly decreased at alkaline pH range by the heat treatment (60T, 5 min).
The addition of NaCl up to 0.3M decreased the turbidity. There was no effect of NaCl addition
on the foaming power, but the foam stability was decreased by the addition of NaCl at above
0.2M before and after the heat treatment (60T, 5 min).
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Fig. 1 Effect of heating time and temperature on

the turbidity of egg albumen
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Fig.2 Effect of heating time and temperature on

the foaming power of egg albumen
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Fig.3 Effect of heating time and temperature on
the foam stability of egg albumen

Kline 5 (1966)€ 56.7 ColA 4839 #
BERA gl Adssidn o (heftel
5 (1985)& o3l #mmme Ao o3y
BENE dd A ZRezie T4
Agn s =3 Brown 3 Zabik (1967) &
54.4C, 4839 mpEEe BEEN Za
3 Ao HlFo] Zrlele EREFEH] A
AT Ak £ RAEERAME 509 v¥m
A e #imel JalMe gEhe @ikt =
A Ykon] BEREEE BEESA Qe A4
o} go] ARG e KRESTH HEUus 29
olfck. ek 60 Tolatel msmmel s &
BEENG dEo] BRE2E A= ed o
BEEiEol BT BES 271 Qo] HE  #uE
ol ¥& MIZAB BHTd  ovamcin-
lysozyme o] AR713 BYA ¥4 (Garibaldi
€, 1968 )5l o3 Aoz mMyE )

2, kol RE

Faole¥EY WE HREAKSY BEEIAEY
&R Fig.4 9 o] vetyct

RBEE A ¥ Al Fe Hes xa
dAA 7p% BE7t @stes pfHrt g7 Wvteli
o8 I8 BE Folth BENME pH
S5H2M ERE YUst HAon H4 224
A ®EEel miEel sHsdch
28 60 TolM 582 mgmae A 9ole M



T. at 590 nm(%)

1860 ¢+
unheated
80+ 7
£8+
404+ 4
60°C, 5min
201
°g 4 s 5 7 g 9 10

o

Fig. 4 Effect of pHand heat treatment on the
turbidity of egg albumen
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Fig. 5 Effect of pH and heat treatment on
the foaming power of egg albumen
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Fig. 6 Effect of pH and heat treatment on the
foam stability of egg albumen
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Fig. 7 Effect of NaCl concentration and heat

treatment on the turbidity of egg
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on the foaming power of egg albumen
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Fig. 9 Effect of NaCl concentration and heat
treatment on the foam stability of egg
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