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Structural and Textural Characteristics of Egg Custard with
Soused Shrimp Juice
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Osan Junior College, Department of Traditional Cookery

Abstract

Structural and textural characteristics of egg custard with 1.5% sodium chloride as salt or soused
shrimp juice were investigated by SEM, texturometer and sensory evaluation.: 1. Egg custard without

sodium chloride showed flat, crosslinkaged structure and no pores. ;

but the addition of salt or soused

shrimp juice developed much of round pores and smooth walls. 2. There were significant difference
in hardness between without sodium chloride group and boiled soused shrimp juice group. 3. there
were significant difference in appearance, taste and texture, but flavor and total acceptability did not
showed significant difference in preference test. In discriminating test, swellness, softness, flavor, color,
holes and hardness were important factors affecting the preference to determine the characteristics

of egg custard.
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Table 1. Formula for egg custard

Sample egg water salt  soused shrimp juice total liquid volume (NaClin egg custard (egg soln)
m) m) @ (ml) () @) @
S 50 50 0 0 100 0 50
S 50 50 1.3 0 100 15 50
S; 50 45 0 5 100 15 50
Ss 50 45 0 5* 100 15 50

* soused shrimp juice 5mi: boiled

Table 2. Measurement condition of Tinius Olsen 2000

Sample 20 mm

Sample size 20 mm X 20 mm
Clearance 2 mm

Chart speed 15 mm/min
Crosshead speed 1000 mm/min.
Weight of load cell 1000 g

Plunger size(¢) 50 mm
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Fig. 1. Scanning electron microscope(SEM) of egg custard(X40).
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Table 3. Duncan’s multiple range test of Hardness in
egg custard

S S, S; S,
1.07544 1.0768 1.0760

Values are Means.
Superscript®means that there are significantdifference at
p<0.05 by Duncan’s test.

Hardness 107712

Table 4. Duncan’s multiple range test of preference
evaluation for egg custard

Sample

Characteristics

S S, Sz S,
Appearance 4.3 43° 24548 175202
Taste 2858 3152 400 329
Texture 3.8 445" 274101 2 35a2b2
Flavor 2888 3058 20988 3.1N8
Total acceptability 3.1 3685 365N 2958

Values are Mean.
Superscript® or’: values with different alphabet within
the sample row were significantly dif-
s ferent at p<0.05 by Duncan’s test.
NS,

Superscript™=; no significant
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Fig. 2. Discriminating test at various kinds of salt so-
lution used for preparation of egg custard.
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