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The effects of e%g yolk on the microstructure and rheological characteristics of
gel-like foods formed by thermocoagulation of egg white
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The thermocoagulation properties of eggs are attributable to egg white and
yolk proteins and the emulsifying properties of the yolk, which improve the texture of foods during
cooking. In this study, analyses including dynamic viscoelastic measurement, lipid fractionation,
and SDS-PAGE were performed to clarify the effects of egg yolk on the creation of microstructures
formed by thermocoagulation of egg white proteins.Analysis of custard pudding revealed that at low
milk mixing temperatures, the interaction between egg white proteins and egg yolk low-density
lipoprotein (LDL) surface proteins prevents the egg white proteins from forming a structure.In
contrast, at high temperatures the egg yolk LDL surface proteins are heat denatured and egg white
proteins form a gel network, thereby providing sufficient structure to result in a hard custard
pudding. The results obtained from the experiments of bread and deep fly batter batter were shown
to the main text.
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NAGAKI megumi, SUYAMA chie, DANJYOU sari, SHIGENAGA masashi,
IKEDA maho, KITA kazutaka, SUZUKI sayaka, ISHIBASHI chinami



