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Development of novel high-protein foods for the elderly using sous-vide cooking
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3,300,000

The aim of the current study was to ascertain the mechanical properties and
palatability of egg products prepared using sous-vide cooking in order to develop new high protein
foods for the elderly. The protein mixture samples, which consisted of egg white with added egg
yolk, or whole milk powder, or soy milk powder, demonstrated that varying the type and concentration

of added proteins allowed the preparation of egg products with different levels of hardness and
elasticity suitable for different levels of chewing and swallowing functions. Additionally, it was
shown that by adding edamame to the continuous phase of egg gel and varying its shape and amount, it
is possible to prepare egg products with various physical properties.
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