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Studies on Heat Stability of Egg Albumen Gel

I1. Effects of Egqg Albumen Concentration and Addition of Sugars on Heat Stabi-
lity of Egg Albumen Gel
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SUMMARY

This study was undertaken to find out the effect of egg albumen concentration and addition of sugars
on heat stability of egg albumen gel after heat treatment at 95C for 30 minutes or at 120C for 30 minutes.”

The hardness of albumen gel was decreased rapidly and the lightness and yellowness was decreased
slowly as egg albumen was diluted regardless of heating condition. The cohesiveness was increased as the
protein concentration was decreased at below 8.3%.

The hardness of albumen gel was decreased by the addition of over 2.5% sucrose, and the cohesiveness
was decreased slightly with the addition of sucrose. The addition of glucose improved the cohesiveness
and decreased lightness remarkably after heat treatment at 120C for 30 minutes.
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Fig. 1. Changes in the hardness of egg albumen at

different concentration and heat treatment.
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Fig. 2. Changes in the cohesiveness of egg albumen

at different concentration and heat treatment.
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Fig. 3. Changes in the whiteness(L value) of egg al-

bumen at different concentration and heat

treatment.
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Fig. 4. Changes in the yellowness(b value) of egg al-

bumen at different concentration and heat

treatment.
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Fig. 7. Changes in the whiteness(L value) of egg al-
bumen at different sugar concentration and

heat treatment.
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