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Studies on Heat Sensitivity of Egg Albumen

II1. Effects of Egg Albumen Concentration and Addition of Sugars
on Heat Sensitivity of Egg Albumen
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(Received March 11, 1989)

SUMMARY

This study was undertaken to find out the effect of egg albumen concentration and addition of
sugars on the functional properties of egg albumen before and after heat treatment at 60°C for 5
minutes.

The turbidity was decreased until 8.3% protein concentration but increased as diluted and
decreased again below 3.32% protein concentration before and after the heat treatment. The foaming
power was peak at 8.3% protein concentration but decreased as diluted before and after the heat
treatment. The foam stability was decreased as diluted before and after the heat treatment.

The turbidity was not changed by addition of sucrose before the heat treatment and decreased
after the heat treatment. The foaming power was decreased by addition of over 5% sucrose before the
heat treatment and decreased by addition of over 2.5% sucrose after the heat treatment. The foam
stability was increased by addition of over 5% sucrose before the heat treatment and increased by
addition of sucrose after the heat treatment,

The turbidity was increased by addition of glucose before the heat treatment and not changed
after the heat treatment, The foaming power was decreased by the addition of glucose before the heat
treatment and decreased by the addition of over 5% glucose after the heat treatment. The foam
stability was decreased by the addition of glucose before and after the heat treatment,
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Figure 1. Effect of protein concentration and
heat treatment on the turbidity of
egg albumen

2 o]Abe] H= AEfbdctn ¥ w7 vl oot a9
3, xHE(1986 )2 BES FEsY BESL Jolr
o $ae] gshs 57t HA Fepxln EL 39
sk frEY Snexe 77.5°CE Eolxcn
shglch =3 A@)N(1984)-S S-S 502 FREs)
I Agol A" AL $xdlx Yevta paslg
o}, &, diAldoz PAEAES Bl A4 &
REaEtEe] Mifbdotn & 4 glov & ARe A
PEEAEY BE Akl A#4 Bl #mng A
£ SiEge] Bl MR « ags] @HEEsh A
Hoz Ao dA 2o Y PEEAEY 8=
7t Helzl7] wEql Ao Ak

= PR e Fig. 20149 ol BRE

180+ 60°C, 5min
D \
& 160F
W
S r
;5 1401
unheat ed
E 120
o
=,
100 1 ! i 1 1 1
1.66 4.98 8.30
3.32 6. 64 9. %

Protein concention (%)

Figure 2. Effect of protein concentration and
heat treatment on the foaming power
of egg albumen
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Figure 3. Effect of protein concentration and
heat treatment on the foam stability
of egg albumen
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Figure 4. Effect of sucrose concentration and
heat treatment on the turbidity of
egg albumen
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Figure 6., Effect of sucrose concentration and
heat treatment on the foam stability
of egg albumen
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Figure 7. Effect of glucose concentration and
heat treatment on the turbidity of
egg albumen
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Figure 8. Effect of glucose concentration and
heat treatmentment on the foaming
power of egg albumen
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Figure 9, Effect of glucose concentration and
heat treatment on the foam stability
of egg albumen
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