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Egg Solution on Textural Characteristics in
Coagulation of Egg Solution
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Abstract

The purpose of this study is to investigate textural characteristics of egg solution coagulated
with steamer and microwaveoven, and egg solution diluted various concentration of it with

water or milk.

Textural Characteristics of the samples were evaluated by the Sensory test and Rheometer.

The results obstained were as follow;

1. Rheometer measurement indicated that the thicker is concentration of egg solution, the

harder is samples

2. In sensory evaluation on the various concentration of egg solution, the panels on the
overall quality showed the most favorite tendency that the sample diluted with 50% of water
and the one with 70% of milk in use steamer; the sample diluted with 30% of water and the one

with 70% of milk in use microwave oven
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Table 1. Condition for Rheometer

* Range 1000 g
Sweep speed 15 cm/M
Test speed 5cm/M
Adapter diameter 30 mm
Sample height 10 mm

Table 2. Analysis of variance for hardness of coagulatea egg solution at various concentration and kidn of liquid used

for gilution
Cooking tool SS df MS F—value
A. kind of liquid used 21562.7 1 21562.7 203.20**
for ditution
B. concentration of egg 1791266.3 2 895633.2 8440.53%*
Steamer solution
AXB 13364.1 2 6682.1 62.97*%*
error 12743 12 106.1
total 1827466.5 17
A. kind of liquid used 109 1 109 0.16
for dilution
Microwave B. concentration of egg 322553.4 2 161276.7 2343.0**
-oven solution
AXB 15685.4 2 7842.7 113.9%*
error 826.0 12 68.8
total 339075.7 17

** P < 0.01
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Fig. 1. Hardness of coagulated egg solution at various concentration and kind of liquid used for dilution

Table 3. Sensory evaluation of coagulated egg solution at various concentration and kind of liquid used for dilution in
use cooking tools

liquid water milk
concentration 100% F—value
iteam 30% 50% 70% 30% 50% 70%
S 1.35 2.65 3.65 1.55 2.60 3.75 4.95 94.81%*
Color
M 2.00 3.00 4.10 1.80 3.40 4.50 4.20 20.26%%
Stoma of S 1.40 2.50 3.20 1.90 2.40 2.65 2.85 6.28%*
surface M 3.50 3.55 3.60 2.60 2.50 2.45 4.40 8.89%%
Stoma of S 1.45 2.00 2.95 3.35 3.75 3.95 3.80 21.42%*
oss i m 2.20 3.00 2.70 2.55 3.00 3.05 4.35 7.41%%
s 1.05 2.30 3.65 1.75 2.90 3.85 4.95 129.92%*
Softness
M 1.55 3.05 3.70 1.60 2.95 3.90 4.80 52.62%*
Overall S 3.80 2.40 2.60 4.05 3.15 3.00 4.55 12.14%*
quality M 2.90 3.00 3.70 3.90 3.00 2.70 4.80 9.53%%

S : Steamer., M : mjcrowave oven, ** :P <0.01
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Table 4. Duncan’s multiple range test of sensory evaluation of coagulated egg solution at various concentration and
kind of liquid used for dilution with steamer (P < 0.05)

Sample group S, S, S, S, S, Se S,
Color mean 1.35 1.55 2.60 2.65 3.65 3.75 4,95
Sample group S, S, S S, Se S, S,
Stoma of mean 1.40 1.90 2.40 2.50 2.65 2.85 3.20
surface
Sample group S S, Si S, Ss S, Se
Stoma of mean 1.45 2.00 2.95 3.35 3.75 3.80 3.95
cross
Sample group S, S, S, Ss S; Se S,
Softness mean 1.05 1.75 2.30 2.90 3.65 3.85 4.95
Sample group S, S, Se Ss S, Sa S,
Overall mean 2.40 2.60 3.00 3.15 3.80 4.05 4.55
quality
concentration . concentration Kind of
ey of cgg aed i SZ?STS ofess used liquid
group solution (%) a solution (%)
S, 30 water Sa 30 milk
S, 50 water Ss 50 milk
Ss3 70 water Se 70 milk
S, 100
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Table 5. Duncan’s muitiple range test of sensory evaluation of coagulated egg solution at various concentration and
kind of liquid used for dilution with microwave oven (P < 0.05)
Sample group S S, S S S, S, S,
Color mean 4.50 4.20 4.10 3.40 3.00 2.00 1.80
Sample group S4 S; S, S, Ss Ss S¢
Stoma of mean 4.40 3.60 3.55 3.50 2.60 2.50 2.45
surface -
Sample group S, Se Ss S, S, Sa S,
Stoma of mean 4.35 3.05 3.00 3.00 2.70 2.55 2.20
cross
Sample group S, Se S, S, Ss Sa S,
Softness mean 4.80 3.90 3.70 3.05 2.95 1.60 1.55
Sample group S, Sa Ss S, Ss Sy Se
Overall
mean 4.80 3.90 3.70 3.00 3.00 2.90 2.70
quality
Sample C‘(’,'f‘i‘;’;"a““ Kind of Sample Cg;'f:‘;g"“m” kind of
group solution (%) used liquid group solution (%) used liquid
S: 30 water Sa 30 milk
S, 50 water Ss 50 milk
Sa 70 water Se 70 milk
S, 100
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