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SUMMARY

This study was divided into experiment 1(191 g egg-albumen plus 150g sucrose) and experiment
2(222g egg-albumen plus 150g sucrose)which were subdivided into groups treated with 0, 8.71, 17.
43 and 26.14g egg yolk. These experiments were incubated in a shaking water bath(50C) with a
speed of 92(turnaround) per minute for a period of times. The pH and specific gravity were
measured after 2, 4, 6, 8, 10 and 12 hours incubation. The results obtained were as follows:

1. The pH and specific gravity were steadily increased by shaking time, but decreased by the
amount of egg yolk,

2. In the groups treated with egg-albumen, egg yolk, and sucrose of experiments 1 and 2, pH was
increased by shaking time and reached highest value at 10 hours shaking time. However, after
12hours shaking time pH slightly decreased though not significantly.

3. In the experiment 1 and 2, specific gravity had a higher correlation with pH and the regression
equation between specific gravity and pH(X) were Y=0,1081X40.272(r=0.899*) and Y==0.
083X +0.476(r=0.825"), respectively.
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Table 1. Effects of shaking times on the pH when mixing egg yolk, 191g egg-albumen and 150g

sucrose
Shaking time(hr) Over-all

Treatment 2 4 6 8 10 12 mean
Yolk 0g 8.350 8.410 8.515 8.665 8.768 8.733 8.5734A
Yolk 8.17g  8.248 8.408 8.515 8.690 8.780 8.693 8.5554
Yolk 17.43g  8.145 8.323 8.500 8.638 8.710 8.528 8.4738
Yolk 26.14g  8.128 8.245 8.438 8.568 8.648 8.650 8.446°
Over-all mean 8.218* 8.346° 8.492° 8.640° 8.726° 8.651°

Number of observations was 4 per treatment.

Means not sharing a common superscript letter are significantly different at P<0.05.

Table 2. Effects of shaking times on the pH specific gravity when mixing egg yolk, 191g

egg-albumen and 150g sucrose

Shaking time(hr) Over-all
Treatment 2 4 6 8 10 12 mean
Yolk 0g 1.185 1.193 1.207 1.214 1.223 1.231 1.2094
Yolk 8.71g 1.148 1.169 1.195 1.210 1.217 1.223 1.19348
Yolk 17.43g  1.150 1.162 1.186 1.198 1.205 1.211 1.1858
Yolk 24.14g  1.144 1.162 1.187 1.197 1.204 1.210 1.1858
Over-all mean 1.156° 1.172° 1.194¢ 1.205¢ 1.212% 1.218°

Number of observations was 4 per treatment,

Means not sharing a common superscript letter are significantly different at P<0.05.
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Table 3. Effects of shaking times on the pH when mixing egg yolk, 222g egg-albumen and 150g

Sucrose

Shaking time(hr) Over-all
Treatment 2 4 6 8 10 12 mean
Yolk 0Og 8.380 8.443 8.488 8.595 8.695 8.760 8.5604
Yolk 8.71g 833 8.410 8.520 8.588 8.600 8.558 8.5028
Yolk 17.43g  8.205 8.358 8.440 8.535 8.61 8.610 8.4605¢
Yolk 24.14g 8.188 8.330 8.428 8.485 8.553 8.440 8.404¢
Over-all mean 8.277* 8.385° 8.469° 8.551¢ 8.614¢ 8.592¢

Number of observations was 4 per treatment.
Means not sharing a common superscript letter are significantly different at P<0.05.

Table 4. Effects of shaking times on the specific gravity when mixing egg yolk, 222g egg-albu-

men and 150g sucrose

Shaking time(hr) Over-all
Treatment 2 4 6 8 10 12 mean
Yolk 0g 1.192 1.184 1.186 1.191 1.202 1.209 1.1944
Yolk 8.71g 1.168 1.177 1.183 1.190 1.198 1.206 1.1874
Yolk 17.43g  1.169 1.166 1.170 1.174 1.183 1.189 1.1758
Yolk 24.14g 1152 1.164 1.168 1.178 1.187 1.192 1.1738
Over-all mean 1.1707 1.172# 1.177:0 1.183* 1.192« 1.190¢

Number of observations was 4 per treatment,
Means not sharing a common superscript letter are significantly different at P<0.05.
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Fig. 3. Changes in the pH of Table 1(mixed egg yolk, 191g egg-albumen 150g sucrose) and
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sucrose) and Table 3 (mixed egg yolk, 222g egg-albumen and 150g sucrose)
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