KR 16(1) : 17~22 (1989) K. J. Poul. Sci. 16(1): 17~22 (1989)

gpEael #mERo et HR
1. &BE@o| Fmet pH 7t IIEC| BBEH 0= @

WMRE « FHE - SR
BEATHRRE
(1989.3.13 &%)

Studies on Heat Sensitivity of Egg Albumen

IL. Effects of pH and/or the Addition of Metal Ions on Heat
Sensitivity of Egg Albumen
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Korea Food Research Institute
(Received March13, 1989)

SUMMARY

In order to dull heat sensitivity of egg albumen, metal ions (aluminium, ferric, ferrous, copper)
were added and functional properties of egg albumen were determined before and after heat treatment
at 60°C for 5 minutes. Effect of pH on heat sensitivity of aluminium salt added egg albumen was also
determined. Addition of metal ions increased turbidity of egg albumen before and after the heat
treatment. Changes of the turbidity were minimized by addition of aluminium salt. The foaming
power was markedly increased by addition of ferric salt before the heat treatment and increased by
addition of aluminium, ferric and copper salt after the heat treatment. Before the heat treatment the
foam was stable by addition of ferric and ferrous salt but after the heat treatment it was stable by
addition of aluminium and ferric salt. The turbidity and foaming property of the egg albumen with
aluminium salt were not largely changed after the heat treatment at pH range 7 to 8.5. Over pH
9 the turbidity and foaming power were not decreased, but the foam stability was increased before
and after the heat treatment. Salmonella typhimurium ATCC 14028 (10° cells/ml) inoculated in
egg albumen at pH rrange 7 to 8.5 was destructed by the heat treatment.
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Figure 2. Effect of metal ions and heat treat-
ment on the foaming power of egg
albumen
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Figure 3. Effect of metal ions and heat treat-
ment on the foam stability of egg
albumen
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Table 1. Destruction of S. typhimurium at 60°C for 5 minutes in egg aluminium salt at various pH level

pH of egg albumen

S. typhimurium (cells / t)

inoculated count

after heat treatment

7.0 -1 X 10¢ Negative
7.5 1 x 10¢ Negative
8.0 1 X 10¢ Negative
8.5 1 X 10¢ Negative
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Table 2. Microbial count of egg albumen with aluminum salt at various pH level before and after heat

treament at 60°C for 5 minutes

(cells /nt)
pH of Total count Coliforms
egg albumen unheated heated unheated heated
7.0 i 3.0 X 10° Negative 8.1 X 102 Negative
7.5 2.5 X 10¢ 5.0 X 102 Negative
8.0 3.0 x 10% Negative 4.2 X 102 Negative
8.5 3.5 x 10¢ Negative 1.5 x 103 Negative
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