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Abstract: The aim of this paper was to study the functional properties of reconstituted egg liquid and its application
on the simplified protein - saccharide system. The differences were detected through solubility, foaming ability,
emulsion particle size and gel properties of the compound egg liquid and textures of samples in a baking product.
The results showed that protein solubility decreased, as the content of egg yolk increased. And the emulsion
particle sizes gradually declined, which meant emulsification improving.However, foam volume at first descended
which was followed an increase. Each index of gel showed different trends simultaneously. Among the baking
products,when egg yolk content was less than 25% ,samples were hard but elastic.With more egg yolk, samples
were more homogeneous. However, once egg yolk content was over 70%, samples were loose with low
cohesiveness.Base on the results, formula of baking products can be improved such as angel cakes, sponge
cakes, pound cakes, soufflé and short biscuit.
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Table 1 TPA analysis of heat—induced egg gel

EE L R BPE AR ML iRt 1
(%) (2) (2)

0 1632°  0.972°  0921° 1460  0.543°

10 1779"  0.957°  0.894"  1523"  0462"

20 1771 0.952"  0.895"  1508°  0.444°

25 1577°  0.954"  0.894"  1344"  0458"

30 1644*  0.895°  0.893"  1326"  0.484"

33 1701 0943  0.891"  1726°  0.465"

35 1645*  0.953"  0903"  1414"  0483"

40 1997°  0.961"  0.800" 1708  0.466"

45 2180°  0.940"  0.896" 1842"  0.483"

50 2838  0.943  0.879°  2358¢  0.454"

60 2789"  0.937'  0.895"  2338¢  0.480"

70 3136 0.927°  0.899"  2615¢  0.497°

80 3730"  0.977°  0.894"  3256"  0.453°

90 3865"  0.974"  0.892"  3357"  0.446°
100 217" 0946  0.875°  3487"  0411'

H  RF AR R ING FbERoR B 25 R (p <0.05) , 3R 2 A,
g -
7

—e— ML
—— FEAR LA
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Fig.5 specific volume of foam,paste and baking products
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Table 2 texture of baking products

EE L MR BE AR NEL Mg 15
(%) (g) (g)
0 533.5°  0.963"  0.862"  4426°  0.507"°
10 190.7°  0.970°  0.890"  164.0"°  0.495"
20 145.6°  0.968"  0.884"  124.1° 0470
25 1279 0.956"  0.864"  125.0°  0.444°
30 109.3°  0.940"  0.858"  97.1'  0433°
33 103.0° 0974  0.857" 86.0° 0.428°
35 98.7" 0951 0857° 82.4° 0.419¢
40 94.0' 0.923°  0.847° 76.7° 0.419¢
45 108.4°  0.946"  0.856" 9521 0.417¢
50 128.8"  0.955" 0830 1083°  0.383°
60 1443 0.941"  0.838'  117.5°  0.388°
70 154.1° 0923 0807° 114.8°  0.356'
80 173.5¢  0.923°  0.789"  126.0°  0.347'
90 2049" 0900 0.782"  144.1"  0321¢
100 253.0¢ 0879 0.771" 1715  0291"
3 #ig
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