BRBE 17(2): 127~ 133 (1990) K.J.Poul. Sci. 17(2): 127 ~ 133 (1990)

SR MmREM 2HE fR

|, fnst;BrEel rEfE, pH gl NaCl jErey| SREZI| #&EMO

0jX|= &

WA - 28R - VB - RBE
BEASHBNER
(1990. 4. 20. &%)

Studies on Heat Stability of Egg Albumen Gel

I. Effects of Heating Time and Temperature, pH and NaCl Concentration on Heat
Stability of Egg Albumen Gel
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Korea Food Research Institute
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SUMMARY

This study was undertaken to find out the effet of heating time and temperature, pH and NaCl concentration
on the heat stability of egg albumen gel during heat treatment.

With the transient decrease at 110-130C, hardness of heat-set albumen gel was increased as the heating
temperature increased. The cohesiveness showed similar trend as well. The lightness was decreased while
the yellowness was increased as the heating time and temperature increased.

Heat-set albumen gel showed maximum hardness at pH 4.5-5.0 and pH 9.0 High heat treatment(120%,
30min.) showed higher hardness at alkaline range compared to low heat treatment(96%, 30min.). Color
of the albumen gel was relatively dark at acidic range and bright at alkaline range. High heat treatment

caused darker albumen gel at alkaline range and brighter albumen gel at acidic range.

* BRABE: EEAR FEMTLH (Dept. of Livestock Technology, College of Animal Science, Kon-Kuk University).
*x AT M MBI AE HERE (Dept. of Animal Science, College of Agriculture, Seoul National University).
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The addition of NaCl increased hardness and cohesiveness of the albumen gel aad improved the lightness
after high heat treatment regardless of NaCl concentration.
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Fig. 1. Effect of time and temperature on the hardness

of egg albumen during heat treatment.
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Fig. 2. Effect of time and temperature on the Cohe

siveness of eggalbumen during heat treatment.
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Fig. 3. Effect of time and temperature on the whiteness

(L value) of egg albumen during heat treatment.
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Fig. 4. Effect of time and temperature on the yellow-
ness (b value) of egg albumen during heat treat-

ment.
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Fig. 5. Changes in the hardness of egg albumen at dif-
ferent pH and heat treatment.
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" lumen at different NaCl concentration and
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