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Research Title Salted egg white powder production by foam-mat drying and

its utilization.
Researcher Asst. Prof. Dr. Yuporn Puechkamut and Ms. Wantanee Changnoi
Faculty Agroindustry
ABSTRACT

This research focuses on using raw salted egg whites, which are leftovers from the raw salted
eqg yolk, in food products. In this study, duck eggs were brined in 25 % NaCl and the brine was
changed every two days. Salted egg yolks were coagulated and hardened in 12 days of brining, and
salt content in cook salted egg white increased to 5.56 % after brining for 12 days. The raw salted egg
white that were brined for 12 days will then be blended for 1, 3 and 5 min with hand-mixer. The result
shows that blending for 3 and 5 min made foam capacity and foam stability of raw salted egg white
better than those of 1 min (p<0.05). The effect of using hydrocolloid on foam capacity of raw salted
egg white was done. The addition of carrageenan 0.4 % before hlending makes the foam capacity of
raw salted egg white rise. The result is that the evaporation of water was better during drying. The raw
salted egg white with 0.4 % carrageenan was blended for 3 min and then later the foam under goes the
process of drying by tray-dryer. The resultant egg will be in the form of fine powder. The measured
color of the powder is as follows: lightness (L") 88.37, red color (a) 5.58 and yellow (") 17.88. The
salted egg white powder had the solubility of 80.61 % and bulk density of 0.16 g/ml. The chemical
composition of salted egg white powder was determined. Protein, carbohydrate, fat, ash moisture and
salt (chloride ion) contents were 58.57, 6.07, 0.48, 31.08, 3.96 and 28.31 % (dry basis) respectively

The experiment then focused on substituting all salts in flavorful pork seasoning with salted
egg white powder. The seasoning was then used in cooking soup and fried rice. The overall
acceptability result of the soup seasoned with the substituted flavorful seasoning was higher than soup
made from the usual seasoning. However, the sensory evaluation of the fried rice with usual
seasoning and the modified seasoning had not statistical differences (p>0.05). The salted egg white
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powder was then stored at 30-c with relative humidity 56-60 %. The result is that the solubility of
salted egg white powder stored for 15 days did not differ from fresh salted egg white powder. The
result of the microbiological quality of the salted egg white power stored for a period of three months
fits the microbiological standard. This research shows that salted egg white powder prepared from
foam-mat drying can be applied as a component of food products.

Keyword : Salted egg white, Seasoning, Carrageenan



