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Effect of Chitosan on Emulsifying Capacity of Egg Yolk

Shin-Ho Lee
Dept. of Food Science and Technology, Catholic University of Taegu-Hyosung, Hayang 712-702, Korea

Abstract

Effects of chitosan on emulsifying capacity and emulsifying stability of egg yolk were examined
to utilize chitosan in the preparation of mayonnaise. Emulsifying capacity of egg yolk increased about
10% by the addition of 0.1% chitosan, but an increase in the concentration of chitosan from 0.1%
to 0.2% did not show a significant difference. Emulsion stability and viscosity of mayonnaise were
enhanced by the addition of 0.1% chitosan but color was similar to control. The effect of chitosan
on the emulsion stability and viscosity of mayonnaise was decreased as oil concentration was
increased above 40% compared to control. Mayonnaise prepared by the addition of 0.1% chitosan
and 40% more oil than control showed enhancement in sensory quality such as dispersibility,
viscosity, taste and overall acceptability compared with control and 0.1% chitosan added mayonnaise.
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Fig. 1. Effect of chitosan on the emulsifying capacity
of egg yolk.
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Fig. 2. Effect of chitosan on the emulsifying stability
of egg yolk.
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Fig. 3. Effect of chitosan on the emulsion stability of
mayonnaise.
A : Control
B : 0.1% chitosan
C : 0.1% chitosan pius 40% more oil than A
D : 0. % chitosan plus 60% more oil than A
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Fig. 4. Effect of chitosan on viscosity of mayonnaise.
All abbreviations are the same as in Fig. 3.
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Fig. 5. Effect of chitosan on color(whiteness) of mayon-
naise.
All abbreviations are the same as in Fig. 3.
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Fig. 6. Effect of chitosan on color(yellowness) of may-
onnaise.
All abbreviations are the same as in Fig. 3

oA WA Bl ¢ Fe] I WA EANE J)oY
4 9ith19). ¥ A3 A chitosan Frbe 33 f3
HE& S e A7) gl e, o] 2ldt vl =
2] A & Zoie} of-2 v =9 F3} AHA
£ 2347 4 e Ao B} Chitosang °F
[ = A Zof o] g3l2 24 7|t = &= A7 chitosan
SAEHER A2y Y glo] Az A L84

Table 1. Effect of chitosan on the sensory assessment of mayonnaise

Viscosity Dispersibility Taste Overall acceptability
A 3.41+0.80%° 281065 2.210.98° 25%1.00°
B 35%0.96° 29+0.72° 29%0.77° 31+0.68"
C 34+1.02° 36108 3.2+0401° 361095
D 27+1.10° 361095 2.6%0.82% 2.6+095°
Mean ¥ standard deviation, n=15
5:tvery good, 4:good, 3:moderate, 2 :poor, 1:very poor

A : Control, B :0.1% of chitosan, C: 0.1% of chitosan plus 40 % more oil than A, D : 0.1% of chitosan

plus 60 % more oil than A

“Values with different superscripts within a column were significantly different(p<0.05)
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