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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



Y

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
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Msuaunile 1wy M5 lunqulaTasnaoased winwiawag Taa Wieelinsanasnge
2 a A o Ya a o Y 1 a A ' A A v A P
anusaparuneI Iiinaflanuieg 1aa 1wy Tisaudunass T vie duadgvheeeswinTulu
nawselse (gns, 2555)
Karim waz Wai (1999) 18vhnisnaaesimeilesnsTasiTo iy Trlumum
9 < ' [
Tagwason Trluninilouziflosan waz lsunTnwa 65 wad (Methocel 65 HG) iiluansne Trlui

9 f H
anusutusosay 0.1-0.4 Taerhwmiin wunnanududuvouunIsiesa 09 vy? Sovaz 0.4 Tag

' £ 3

Y 1 1 Y %
1iin A1 OVEITUN nazauasalved Iduiaaeaa Fane 2 adazuilsduauanududuue

U Q

wnT5va 65 1093 ioriingaingllunseuuranin 70 esraaidoaiiu 90 esrusadod szan
o Y = =1 1 Qd’ A 49@} dy 1 Yya A 901 U A A
parTumsiudeasta 30 i udgunginmuauil dawaldimefmimaseunaznanveszile
anaq
g wazame (2010) I8dnuanzivnzanlunmsnaamduiogionag lad

9 o Y o Y 9 < d a Yy Y 9
arom sy Teuuun msiudauy T lsuea In@agnsuanuduiudseay 25

]
ISl

901 ] Y a a A 1 [ 4 = a
(Tagninmin) wazanshne IvinaTuly 3 wiia Ao wInea wwamasuiuasvendmiamag Taa
(L1) meznnsawairuiuwes Tsaule Taan (11) wudimsldw Ineasusuaivenduia

a I {
iag Taaanuuduiosas 1.0 nazguuglovuds 60 esmuaaod iWlunzimnzanluns

] P 9
=

a a o o 1% = Y a
win mandaaimed3glnnes Iniilatigunindail anududesaz 4.50 Wsuanhdeasy 049

q

N * o ' ' . * 2 * a o
ad L, a waz b (L Ao Araawadng (lightness) vn +L namsdadunn auds -L uaasdadd
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* * oy * Y a *
unud Aeunud@en (-2) Toudaas (+2) dauunu b vureds unu@oiminiu (-0) Tumdes

(+0)) wirdin 7841, -1.82 uae 20.89 muedu

2.6 ansnelvlx (foaming agent)

arsne Iuiluasilfauas i luomnaman ieseldina Trludierh U luns e sdilu

a PRy a 2 g 1 AR < =
wueimalinueniisswine Ty Fuiluvedneausznive a1’ oNIveIIaz 0115l

4 H U H gJJ
vounaniludiugderiios (CONtiNUOUS phase) uonernsniluarunszate (disperse phase) Tassru
= 1 % 1 d' a

YounaIu1ee son1 auvaat (lamellae) nenweserniseenainiu arsne Tunduasluemis
' o g ¥a Ao g4l < o o 9 ¥ ) v
v linaan vy mstiiiahimuanuudasasnaauwan silvemisgqueimald

9y 9
meluldunnuu Taswesormeiu luuanwsousnoon vaz@ernuazsresnuianinIvuliaeda

]
=

v ¥ ' v
og lauu Ml Trludinnunsdasadu Und Tuanavesashyae Idine Tlutiulszneudlodiu
¥y M % a { % [ {
soui1 (hydrophile) Fauiuwaneyyadasentivszy Feornilulszquinuioavn 18 Wudud
) 901 1 { ) 901 1 { ) % U

avawoglulaveit uazdui luseus (hydrophobe) Wuaruilifdsey dnidlueysius
J A H H M < ' =i ' 3 o wa
asueuezaeulaise1q (aliphatic carbon chain) dudiunazazaseglumlaveniniu (ania

25%9)

asnne ldina Tnuntou 1 lugaamnssuens laun

2.6.1) amisiwa (Methocel) fundr uazwiian (2551) ifluse Sagiderluomsms

mamiiiane Inawesveusaglamilussdisznouniingn lideshdedfnsen snuaziluned

'
a

fawusgniquuasldndinud Lildnausasuemsiignauaslduazl S inaiie
idntfos i Inwasunsaazaretnls Snaaud@dy asdame (binders) msvreldiiants
wvauaey (SUSpension agents) ensaaelesadunsda (emulsifier) nazensdloaduliyldeans
wvauassusnda (protective colloid) asnsashimihiidludaaausadsia (surfactant) shivhiAa
anmilduiy (film forming) “lumm*s"lﬁ'ﬁaﬁqmwgﬁqauaw%w Fuiluauiaig lumsfumsse
1 Tluasdr luomsfidesmsusd e Ty wazannsautam Tnsamuasiaves cellulose
ethers meluesdlsznoumani 1diilu 2 ¥iia Ao wniawag Taa (Methyl cellulose) uaz lanson
% Twswawiawag Taa (Nydroxypropylmethyl cellulose)

2.6.2) ars13uuu (Carageenan) (Anonymous 2000 ; Colwell waznme 1997)

a : %~ o H 3 2
Wi (Qum) siianile Feisniadulalasneaasss (hydrocolloid) Ae gatiuazuviuasslui
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Tiluingideruemis (food additive) (E-number fe E 407) avs@uuuaiannanitenziadung
(Rhodophyceag) s ansewunns (Gracilaria fisheri) wihfiwesnsituuuluensiiy
thickening agent vilsfiiananumniia (viscosity) 8i7ad lviens (emulsifier) 5261+ vty uas Tusiu
sudwauilifedeasulda vldidana (geling agent) wavinarsuumiunaia
thermoreversible gel Ao wafiausanldeuiiuveunad 1o 8 uanudon

ars1suuu uiailu 3 wiia Ao unilih (Kappa, K) leTean (i0fa, 1) nazuauan
(lambda, 2 ) msBuuwta 3 wila fessisznenifluinaniuanlaaiigniomaes Tisdaensa
Failsiafimumiaazseduuandaiy dail

uadiias1duuu anavin Eucheuma cottonii Tasea¥radseneulidae 1,3
linked 3 -D-galactose-4-sulfate was 1,4-linked 3,6-anhydro- 8 -D-galactose (n @ 2.3) Falu
Tuanaves 3,6-anhydro-D-galactose arsueudumiad 2 szgrioaines Iddrenydala
Uszana¥ovay 20-30 uazvrsdruves 1,4 linked eraiilu galactose-6-sulfate wnw 3,6-anhydro- 5 -

D-galactose uniihaswuuuiianuhde Tduaaounaz amisoanaznoutensenu1nIna1s

Juuriiaduld lasld i unaSounaelsd

CH5 M

i 2.3 Tassadauadihaisduuu

fixn : Anonymous (2003)

Topoainsauun adasin EUCheUma spinosum Tassasrelszneudae 1,3-linked
3 -D-galactose-4-sulfate uaz 1,4-linked 3,6-anhydro- 8 -D-galactose-2-sulfate (nwdi 2.4) leTom

=~ = 1 =)
AU Nﬂ’J'IiJVI,’JG]EJLLﬂmG]fEliJ
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CHy0H CHy

]
]

oH 050y

i 2.4 Tassadalosoamasiauuu

fixn : Anonymous (2003)

panamsisuu Inssaialszneudie 1,3-linked 5 -D-galactose-2-sulfate waz
1,4-linked 8 -D-galactose-2,6-clisulfate (nnii 2.5)

—
CTH;OH CHLO0
. o
H
U Q \—/
el OH 050y
—

i 2.5 Tassadauauainisduuu

fixn : Anonymous (2003)

@ I ' a
amsuuuiidnvasilunsminaessounazivuiasynin 200 mesh Jgamngiia

H H a 2 " v v
waouad (Melting point) 50-60 esruzaiBoa auiAvesnisRunuIzIuegiulszyauvoany

o W @ v

@ =i Il I 1% = 1 a a9y =
maMwaq“luTmaqmﬂumﬂm uazENu,mﬂmaﬂuiumimuummamuﬂaﬂmtl 1379 LUUIS

)

3y = (3

YA A 1 < ' ' o =
azao'laa luthieu naziinnuasdandmnuiunsa-aegandn T aAnwasiiazanansanuy
aunsonlgnsendullsau’ld dwusuuatiue: lesemasuuuiisuialumsinawa e

v ¥ VA ] H
sinuveglugimsazaneluinziilassadraduae Tai liiduszidiou (random coil) vasidu
fassziia Taseadailuaio Tandond (double helices) iodos1ifuasazinaiiulnseadia 3
i1a Taowodwesudazmeazswdndnnlndmu uazimadlugaronToa (junction point) Fuile

Y 2 0o q ¥a ] o g
imgsamtunnvusgihliinansudsdaniluma
- 2 -
Aund vazaug (2551) 1ddnuinswaminszifsuasnsTaedsmsouniauy

Truuun iomstiauaz s umasne Iluuazgurgivazna lumso DMz ay 1INMsANY 1
M

[

siiavesansine 1¥iAna vy wud lfarsazars Methocel™ Aszauaiuduiu?esaz 0.9 Tao
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¥ 1 [ M o 1 4 ' o A
wmingauiy Maltodextrin 10 n$u Tusinsgieunsais 2 gas Idaranuasdfmiuzauie
1.35 naz 0.16 iaddasaounii awdau anuvuuniu 0.128 100,103 nSudeiiadaas awdiay
v Y
uaza1 OVErUN miiny 717.09 uaz 915.93 awwdrdy en OVEITUN weslWuigevuuansda
Y] < dﬂg 1 Y [
anuansalunisannueimaluliunindu dawaliainnuruiniuyes Tluaaag wa
= a = a 1 a [ oA o Y a
nMsAnyIguuaN uaznamangaylumsnaa nuraanuaniimsouuis a gungil O
= o = v o 9 =
perraded a1 6 1 Tus Tazuuumsnadeumalsyamdudasunauuazanuroy Taosau
Yy o 3 = =i

Indifesnuinszifonaesaauiniga

5iwie gaifiavimun (2011) 18dnyinavesasie Tduntineauiave 15na1
ndowenivdFagiinaade s Iluuum ihnsdanu TaowlsiuriianazSunauasne T Ao

1 [ [ [ . 901 @
methocel, glycerylmonostearate (GMS) uiaz methocel sauru GMS (8as1aau 1.1 Tagiwmiin) lu
=Y 901 v 1 {
Ysnadesas 05, 1.0 uaz 15 Tagrhmin wudr Inuveslsnd1indesseninld methocel #3e
GMS w50 methocel sauiu GMS $eeaz 1.0, 0.5 waz 1.5 awddy faanumuiuiiudg anung
v 9

wauaz OVEIUN ga 18nahandessennls GMS feesay 0.5 fidmassdon Jszeznaimsauddu

@

nazlasuazuuUANNFOUAIUT é’mgmzLf‘jaﬁ’nﬁ’auazmmmmmqqﬁqﬂ wenNida
Usznovare GABA 60.70£0.05 fiadnsuaen Taniu

qia1 wazame (2008) 1adnbInsAninmsnanmsanasiansainninuasea
Tae 35 maviianun Trluam Tasmisudswiiaansde T (Methocel™, egg albumin naznis 14
Methocel™ sauru egg albumin) aSuaves maltodextrin (¥osaz 5, 10 naz 15) WSuaves
distilled monoglyceride ($osas 1, L5 uaz 2) naziSunaunde (Feoas 1, 3 uaz b) awdrau Tag

a

a dqya 3 2y 4 o 9 A o % £~ wa =

gavnlFfe s nwilhuasdananasisnsesanaiuennin salauianianienimiazinil
9

Fail Ao e (L) 30.97+0.33, sirduas (8) 36.40£1.30, sivdimdea (b)) 26.47£1.13, 15

asananuaiosaz 0.103+0.0004, arvnilunsa-ara 4.0540.02 uaziSuavesudanazarsld

BE

waviwa 8.0710.12°briX 91nmsAnwiinuesasne Try U3una maltodextrin, 45w distilled

|TM

monoglyceride waz3unaunde wus1 n1314 Methocel™ waz egg albumin fiszauaamdudy

1.5:3.0, 153 maltodextrin #i¥esas 10 15ua distilled monoglyceride #igesns 1.5 waz5unm

{ gy o q. 2 a o { 0 q ¥ v
ndensosar 3 Mld Iluvenimindalinnuasmunigatazamsori liiilueynanla

]
=

Menainseuuianemvnil 10 osrsasod

Q U
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2.1 walyasa (wn. 494/2547)
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2.8.1 amudaiusvesgdunidluerms
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8) o muazduazons
' = J a A & a  od
Tueniauazduazeesiidiesveauniise 1¥es1 uazdaanainso

9 9
Yuidloulueingld Taageaulvajunninanimadeunien

29 iwedfaluumaan (saimonella)

& 4

9 1 [l
woara luuaa aeroriedlwnesaun D.E Salmon winuuainideinersnews nudauily
' 9 . 4 1
yanausnienusononitre Salmonella Choleragsuis ‘1dvingnsntiemisgaairszing luil a.a,

1885 uaidwizenn paratyphoid hacteria (Brock and Madigan, 1988) desuldevdeiiiu daTuwam

uazdmuailumnesgiuamutoanassziinmnanauat a.e, 1933 Suduwu (Ewing, 1986)

2.9.1 Faugruinen

edaTumaa ifunuafiiseluded Enterobacteriacae ilununisdeunsuavgy

vonvwa 0.7-1.5 luTasiwas 812 20-5.0 lulaswes liadrunilega vazaies indeundenn

Y =KX o

waaeuazegsouaaa eniu S, Pullorum uaz S. Gallinarum wudhdugiuinendroadaiy
- dy a dyw I dy 1 ~ FY, ] 3}/ 4 v ]
E. coli seaiiatisaiihuiyone Tsn (pathogens) nwu 1@ lunnquveialunyud nazdaiara imu

o !y

9
am!ﬁaﬂﬂmu UN TIUTIN LUAIN N

dy v a Y 3}/ d'd a [=] a
L%acﬁaimuam mmmmmﬂﬂﬂmiuamwmmaﬂclﬂ,fnuu,gaz"lnmaﬂcmw

(Facultative anaerobe) emgifimunzeandmsumsssafio 35 esrnaidoe manudunsa-aig

U

Wmnzaudmsumsns yoglurae 45-9.0 (e3m nazamg, 2535) ewnsndesaasng laaldnsa

)

[

fufes ud lddesaaretharawan Tnans ey Tasa waaew'laal lysine decarboxylase ualinda

. A 9 4 [ ~
o laioondiaa (0Xidase) vazamisasaad luasndululasdls ermsidoutoiniylda

)

wru Mac Conkey, Eosin Methylene Blue Agar (EMB), Xylose Lysine Desoxycholate (XLD) uaz
Desoxycholate Citrate Agar (DCA) (xiumn, 2537) Taesia'll Talafifivinadusiugudnaie

J

Uszana 2-2 Hadans anvuznan vouisou Aadewiu ludid hifty ualudTdswes veaenug
v o .

TaTatifidnuazihudon eunsoadialalasnuda’lud 1dluemisi@ouse Triple Sugar Iron

' 1 H H v

(TSI) Agar vz 1¥insauaz Mmannmsdesamoitaang Iaa snidu S, Typhi wag S Gallinarum

, 2
aunsaadumannmsdesaarcieamsnlase (Wina uazamg, 2520)
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2.9.2 anunumu
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woda luuaan lunuanwudou gnihate langamvgi 55 eeruaadod Tunar 1
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#1719 ¥ive 60 essruzaidea nat 15-20 wai vise 62 esrwaideoa n1elu 4w egralsaany
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Y
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vl,ﬂﬂ @El’l\?vliﬂgnn LYDISIWUITUIUBYINITIANLI lnaqmrﬂﬂ”Nﬂ'ﬁlﬂﬂiﬂﬂ'ﬂWNﬂlu (@?m Hagamue,

2535)

4
A o

) o I 1 ES a ' I 1 I

dmTuanudunsa-antu eda luaainiglusisanuiunsa-aruilu
dy o v & a A I 1 1 A o 1

naN woda luuaaivggnduginisasy Woanmanudunsa-araganin 9.0 wie dind1 4.0

[ {aa a ' a { @ I
(o33 uaznmez, 2535) Masosuniantnasenswsyuouveda luuaa Usznoudls Ay
U 1 4 Qady a dy [ [} 1 [ a []
N3A-A N ANDIADILOAAIR 1501113 tazgungil IFosalumaar linudeusaueedluan lu

a Aa A Yy 9 9 A I 1 = Yy A
maﬂummwmﬂaaummmmaﬂaz 9 11!ﬁﬂ'l’3$1/]3Jﬂ'lﬂ’J'lmﬂuﬂiﬂ'ﬂ'l\iaﬂaxi uaznmﬂmﬂaa

Tulassiluemns (Jay, 2000)

2.9.3 faduiifinasemsiosguazmsnivnuvodalumuaa

4
oyw1 nazame (2011) nadledenaznisaivguiredalumaaiiinaie

[

4 k) @ 12 v Ao W dy
panlsznouaenuualatendiAyaail

1) quungil

qung il (Temperature) i¥edalumaanilungduuundite mesophiles

a a ydd' an d A o J aa [ a a (=
wiga Ta ldanguugisumenysevsedad Tasguugiiniuzaunumsnsaan Taegh 37

a a

= 1 dy Y 1 a 1 = d'
par B uatrea s aay Ta lalusisgungiiszning -40 esrduvaidod Taod

)

a =} dy a a 1 a U =
gungil 2-3 ssruvaiFeauazievznganisnsaay Talugiegungiiszrine -2 99-5 oam

Q QU Q

= dy A A a A 2 ] [ A d
ALK mfmzmeﬂmaqmwgmwnﬁwu Lw*jwmaaﬂlnmmmiﬂmam’wan@amﬂuam’w

U

Unda131s iesnnannudeisves lusiuvesdefuaduaz 11sau Tasmwizoulaives

{ v I

¢ o q YA o @ A o A o a A
waa M ldgeuwadi uazmMIduaz llsaudoagarzin laresa lumaaidunson iy

q

a ~ =\ 1 a a YA ~ I~ d' dy o =
gungiigege Mnelistenuinvsyanlaldne 91 94 esmusaBod ilosanirodaluuaal
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v 9
szvuneuauesnemsilasunlasguugiinuuieundu (heat shock response) Tawieda
' ¥ ' . . .
Tuwaaiiszeznaiihmeyeuuniiseldanaslaniesaz 90 Sonqq Decimal reduction time (D)
9 ) 4
vio D-value iuardumzdmiuseriiadieg ielflunsaiuguiselunszuiunsuiszyl

Aq ¥ 9
211113 N 1¥ANT U

ARIIGY
i1 (pH) FoFa TuuaansadvTa'ldatugaa pH szui1e 6.5-7.5 ud pH &

4 4 v ] v
worsanlalane PH 4.5-9.5 e luansawsgauTalan a1 pHunnar 9 dausr pH drgan

]
a =

dy a a 9}49@} (Y] 9 (v I 1 ] 9 Y a
woazsanIald Yuegiuriavesnsanldliuanuiunsa-ar wu d1ldnsalelasnanin

] 4 v
wagnsadasniludaduanuilunsa-are a1 pH drgaiieszniadulaldodh 4.00 udd 1y

a A a g @ @ I 1 ' o =i dy a a Y A
ninozdainuaznsauananuiliuanuilunsa-ars a1 pH dgaiyerznsganTaldogh

] 4
0.5 dhenng PH liming e 1y PH meuenmadiindigag pH ferzinsguauTa’ld Aagina
A 0 QIdy v W 9 ' 2 Y 2 a I a dy @
mimitenihligedsuarldnuaensaluaunadey Junadym Tsnomatlunyaindosa

' 9y
Tuaa luemisidlunsavu'le

9 A . .
3) Fananidase (Water activity)
3 { 4 a a ) { ) 'o
Pinanhluemsieda lumuaanir 1l 1dluemsns gy Taogh i
= Yy 9 Y

4 v v
111 0.93-0.95 iyeaz liws gdn Talue s ntindeunaududuiosas 9 uazluan1izi pH anag

Y 9 Y
vz ldings lu'lasvndszansamlumsdudaure launau

4 "o v v a I v 4 an 1
m319i 24 sdhga anmingau mgagevesgungil anuilunia-an uaziemosionain

4
ADNT3 YVOUTOFA Tutuaan

[
' o

an1e GRRRL ! MmNz au AgIga

QLY 5.2 35-43 46.2
aanuiunsa-ang 3.8 1-1.5 9.5
fAnemesiondia 0.94 0.99 >0.99

4 v ]
wema - edra luuaaaiuIvg binsyhguugiidina 1 esriwadod

U

fiwn : Internationnal Commission on Microbiological Specifications for Foods (ICMSF) (1996)
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Huang waznms (1999) Anmwavesmisldinaounsuslufunar 4 898 dailae
famum3nasundasaidneauiavesTsau I udunendaninuen lsuaudn 14
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3.1 Saquazqunsal

3.1.1 Sagauildlumsnaaes

L] =) a 901 v o
1) Tidladu whiuilanziFanst thmin 65-70 nu
Tagluidlan1deng Taimu 7 1
2) nyduuen amAIazY AaIANIZIY NTINNUHIUAS
3) nsziiiou amaIazY wAaIANIZIY NTINNUHIUAS
'
4) indoilaiing (U5 gamunITINGELTgNT T1e, Uszmelne)

)
B) nszifiowna (U3 1m il 1w, Uszmea'ine)
6) lalanden 5'-15TuiiandaTe’lna (Northemn chemicals and glasswares Ltd.,
Part., Thailand)

1) waysa U3 018140z Tuz 1@y $1rm, Uszmeno)

8) malgase samy

9) thana

11) vt

12) #5741

13) 11ens asdas
3.1.2 gulnsainswan

1) wloauauaa

U3 018140z Tuz 1@y $1rm, Uszmetno)
901 a o o
U3 H ihaaliaswa 910, Uszimalne)
a da s O < 4 7
UTHN 019300 UADTIUTUILA (HNNDTLLOUA
a'lils $1n, Yszmelng)

(w3 e utuityIne $1da (), Uszmeng)

=

(U5 asudnauysal $1da, Yszmalne)

A v A Aaa J o_ v
(U5 &.7.8uwmpimsa S1ia, Uszmalng)
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) hoauauaa
8) wiiaena
)

9) saeauauaauina 29%38 .

0

—

ATyan

9y

w3oalumanemsuuiions (Model : HW-942GS; House Worth, China)

Be

21) 300 LIRILLAA (Tray Drying; Progress, Thailand)

3.1.3 gulnsaimsTasng
1) sy ﬂmaaﬁgﬁanﬁm%’ummm%u (moisture can)

2 Tﬂ@@mwwu

)
3) i
4) ines U5uas 100 ml, 250 ml wag 500 ml
B) nszuenaas vua 100 Ml uag 500 ml
6) uvauidnuds
1) luTastala 15uas Imluag Sml
8) nszawnsoawes 1 (Whatman No.1)
9) waoanansanaradndmsuiumies
10) vaa5uaSuas awra 50 ml, 200 ml, 250 ml uag 500 ml
11) i vtaawdou (Hot Plate)
12) vaagilasy ana 250 ml
13) ns
14)
)

15) ns28uda

A3281A0
159
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16) daani

17) w3 esnuasndonlinnuden

18) wimduna (Stop Watch - DX9117-A; Citizen, Japan)
19) mo$ Tufimes nuvuvand 0-100 esrnvaidoa

20) uupiudn

21) drenszitfea (Crucible)

3.14 gunsaflumsimnziasaiie
1) qawana@nilsirainie
2) Mol N
3) aoanaassaoaidouing 16 x 150 . s eyndrdtaiaga

8 lataenimeviin b vie 10 fadsns

)

)

9)

6) uwuﬂﬂa"laﬂ
)1

)

nszandlaa

7) §uideie (needle)
8) aadeiife (loop)

3.2 maadl

= o U a dJ =
3.2.1 msmiidgmSumsianzyimand

1) Tmdounan’lss (NaCl) (Calo Erba, Germany) astia AR-grade
2) nsa'luasn (HNO,) (Carlo Erba, Germany)
3) wleFamouTuilonsaniaTamns Tawmsa (Merck, Germany)
(FeNH,(SO,),.12 H,0)
4) Fano$ luasn (AgNo,) (Merck, Germany)
B) Twumendeananan laen TumloSian (Merck, Germany)
(Kj[Fe(CNe)])
6) arozdan (ZN[CH;)(CO) .2H,0) (Farmitalia Calo Erba, Germany)
T) m Tniera (1134 Famieuned nsd S1ia,
NFUNNNMIUAT)

8) m1s19uuwu (Carrageenan, Food grade)  (Chemical & supply, Thailand)
9) Wasiden dmos (Petroleum ether 40-60) (Thailand)
10) nsalalasnassa (HCI) (Merck, Germany)



11) nsmezadn (C,H,0))
12) Tandenlansonlass (NaOH)
13) Tnuman@en 1nTe lawuua (KSCN)

(
(

Merck, Germany)
Carlo Erba Reagenti, Italy)

(Ajex, Australia)

3.2.2 ovisidgaieillumsIinsizviveqaunsd

1
2
3
4
5
6
!
8
9
10
11
12

KOVAC’s indole reagent
Plate count agar (PCA)
Lysine-Indole-Motility
Nutrient agar (NA)
Salmonella-Shigella (SS) Agar
Trypticase soy broth (TSB)
Selenite cystine broth (SCB)

—_ ~— ~—

Triple Sugar Iron (TSI') agar slant
Trypticase soy agar (TSA)

Antiserum Salmonella (polyvalent) A-|
Muller-Kauffmann
Tetrathionate-Novobiocin Broth (MKTTn)
13) Rappaport-Vassiliadis Broth RV 10

14) Lysine-Indole-Motility (LIM) medium

— 0 e — Y S~ ~— ~—— ~—

3.3 nSesiionnzH

1) in3eadeaziBon 2 i

2) insestiazideon 4 s
3) dovaniou (Hotair oven)
4) ravinaunueamgd

5) n5e4 Halogen
6)

)

)

)

lﬂi@\il’ﬂ?]ﬁl\i’ﬁ'li@]ﬂ@] nou

-~

N3DIIAMA

8

d

30

gﬂ?mﬂimammmﬁ
d

9) 1n3eaun

(
(
(
(
(
(
(
(
(
(
(
(

)
)
)
)
Xylose-Lysine-Desoxycholate (XLD) agar (Merck, Germany)
)
)
)
)

(
(

(

(
(
(
(
(
(
(
(

Merck, Germany)
Merck, Germany)
Difco, USA)

Merck, Germany
Merck, Germany
Merck, Germany
Merck, Germany

Merck, Germany
Merck, Germany
Merck, Germany
Merck, Germany

Merck, Germany)
Merck, Germany)

suPA4102; Ohaus Pioneer Precision
Balance, USA.)

su TE214S; Sartorius, Switzerland)
su UNB400; Memmert, Germany)
Memmert, Thailand)

MJ33; Mettler Toledo, Switzerland)

Beckman Coulter, USA)

su CR400; Minolta, Japan)
Suction; WJ-20 6Y3087, Japan)
Philip-Cucina, Indonesia)
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10) 1n504a Water Activity (Aqualab 4-TE, USA)
11) wsedunsnlaimes (Refractometer: 5-28 fosaz 0.0 - 28.0)
(ATAGO, Japan)

12) in3eadiage s (31 SOX406 SOX406; Soxhlet, China)
13) in5eeTiae TalsAn (3w KB8S; Gerhardt, America)

14) e (Muffle furnance) (Nabertherm LT40, Germany)
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3) sz auridiann auitnisves (AOAC 2012)
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Abstract

Salted egg yolks have been used in many products as steamed stuff bun, moon cake or
other bakery products. Consecutive, salted egg white is discarded as waste. Therefore, in this study,
salted egg white was tried to dry to be used as food ingredients. Salted eggs were prepared by
immersing duck eggs in concentrated brine for 12 days. Salted egg white was manually separated
from yolk and submitted to dry. Two methods of drying, conventional tray drying and foam-mat
drying were used. In the case of foam-mat drying, salted egy white was whipped with hand mixer
prior to dry. The chemical composition of salted egg white powder was determined. Carbohydrate,
protein, fat and ash content of the powder were 6.07, 58.57, 0.48 and 31.08 percent (dry basis),
respectively. And salt (chloride ion) content was 27.77 percent (dry basis). The qualities of salted egg
white powders from conventional tray drying and foam-mat drying were compared. The result
showed that the bulk density with correlated to particle size of the powders from foam-mat drying
were lower. And the solubilities of the powders prepared from foam-mat drying were better than those
of conventional tray drying. To improve the foaming capacity of salted egg white, the thickening
agent was added during whipping. The result found that the over-run of salted egg white foam was
significantly increased when adding thickening agent. Therefore, the qualities of salted egg white
powder in the term of particle size and solubility were improved. This study showed that salted egg
white powder had a good potential to be used as food ingredients.

Keywords : Salted egg white, Foam-mat drying, Food ingredient

1. Introduction

Salted egg is one of the most popular preserved egg products in Thailand. Generally, salted
eqgs are made by brining whole eggs in saturated saline or by coating the eggs with soil paste mixed
with salt for about 20 to 35 d. During brining, the yolk gradually becomes solidified, whereas the
albumen loses viscosity and becomes watery [1]. Conventionally, salted eggs are made from duck
eqgs because they attain more desirable characteristics than do hen eggs [2]. During salting, the yolk
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gradually becomes solidified and hardened. On the other hand, egg white loses viscosity and becomes
watery [3].Chi and Tseng (1998) has shown that salting caused moisture removal from egg yolk and
the diffusion of salt into egg white and egg yolk. In addition to serving as a reqular diet in the form of
whole egg, the salted yolks are also used as stufing material in some foods such as moon cake, other
desserts, and glutinous rice dumpling. Consecutive, salted egg white is discarded as waste. To develop
salted egg white powder used to make food ingredients. Therefore, in this study, the characteristic and
salt content of the eggs in the brining and effect of Tray dry and Foam-mat drying on quality of salted
eqg white powder and study volume added carrageenan in for help the stability of egg white foam,
2. Materials and Methods
2.1 Egg samples
Duck eggs (Anas platyrhucus) with a weight range of 65-75 ¢ were obtained less than 3 days
after laying from Chachoengsao Province, Thailand. The eggs were used within 3 days after laying.
2.2 Preparation of salted duck eggs
Duck eggs were brined in saturated saline (20% NaCl) at ambrent temperature up to 12 days
and taken for analysis every 2 day up to 12 days. Before analysis, washed with tap water. Salted duck
eqgs were separated into 2 groups. The first group was heated in boiling water for 12 min, following
by cooling in running water. The second group egg yolk was separated from albumin. Salted egg yolk
was determined color attributes. Salted egg white was drying. Two methods of drying, conventional
tray drying and foam-mat drying were used. The drying can was 75¢ and 8 hours. In the case of
foam-mat drying, salted egg white was whipped with hand mixer prior to dry for 3 min at room
temperature (25°¢), using a rotating anchor (45 mm diameter) at 1300 rpm.
2.3 Determination of chemical composition
Proximate analysis and salt content in egg sample were measured by the method of AOAC
(2000) [4]. Samples (1 g) were added with 10 mL of 0.1 N AgNO, and 10 mL of HNO,. The mixture
was boiled gently on a hot plate until all solids except AgCl was dissolved (usually 10 min). The
mixture was cooled using running water; the solids were removed through filter paper (Whatman nr
1), and 5 mL of 5% ferric alum indicator (FeNH,(S0,), 12 H,0) were added into the filtrate. The
mixture was titrated with the standardized 0.1 N KSCN until solution became permanently light
brown. The percentage of salt was then calculated as follows
Salt (%) =5.8, [(V1, N1) — (V2 , N2)JW (1)
where, V1 = volume of AgNO, (mL); N1 = concentration of AgNO, (N); V2 = volume of KSCN
(mL); N2 = concentration of KSCN (N); and W = weight of sample (g).
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2.4 Determination of color attributes

The color of salted egg yolk, cooked salted egg white and salted egg white powder was
determined at surface in the L* a * b * mode of CIE (angle 10°, illuminant D65) using HunterLah
(ColorFlex, Hunter Associates Lab., Va., U.S.A.). L*a*b* indicate lightness, redness/greenness, and
yellowness/blueness, respectively.

2.5 Determination of Water absorption index (WAI) and water solubility index (WSI)

Salted egg white powder were measured using the technique according to [5]. The ground
extrudate was suspended in distilled water at room temperature for 30 min with gently intermittent
stirring, and then centrifuged at 1000xq for 15 min (Baird & Tatlock Auto Bench Centrifuge, London,
England). The WSI, the weight of dry solublesolids in the supernatant, is expressed as a percentage of
the original weight of sample. The WAL, the weight of gel obtained after removal of the supernatant,
IS expressed as weight of obtained gel per gram of extrudate.

2.6 Measurement of the quality of the foam

Salted egg white was added carrageenan at 0%, 0.2%, 0.4%, 0.5%. The suspension was
whipped with hand mixer for 3 min at room temperature (25¢), using a rotating anchor (45 mm
diameter) at 1300 rpm. The quality of the foam caused by the hit mix affects the drying conditions
and product quality after drying. Therefore necessary to check the quality of foam below. Measure the
density of the foam[6], Measure the Stability of foam [7] and Measure the overrun [8].

2.7 Statistical Analysis

A completely random design was used throughout the study. The experiments were run in
triplicate. Data were presented as mean values with standard deviations. One-way analysis of variance
(ANOVA) was carried out and means comparisons were run using Duncan’s multiple range tests. For
pair comparison, T-test was used. Statistical analyses were performed using the statistical program
SPSS for Windows (SPSS Inc., Chicago, IL, USA).
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Result
3.1 Change in Appearance of Salted eggs yolk and cooked salted eggs.

TN

0 day 2 day 4 day 6 day 8 day 10 day

Figure 1. Appearance of salted eggs during brining. Above salted eggs yolk ; below: cooked salted
eqos.

Figure 1 above showed the cross sections of salted egg yolks during brining with and without
cooking. The hardened layer was initiated from the outer region of the yolk (near vitelline membrane)
and then gradually proceeded toward the center region. Until 6 day of brining, the salted egg yolks
were stared coagulate and hard when prolong period which effected on increasing of hardness and on
12 days salted egg yolks was most coagulate. At first 4 days, salted egg yolks was not coagulate in
globular. The changes in the color of cooked salted yolk during salting might be related to moisture
loss, increased salt content, and increased amount of free lipids, especially at the outer layer of egg
yolk. The lowered moisture was associated with the increased concentration of the pigments, and the
free lipid was able to extract lipid soluble pigments, particularly carotenoid in yolk. Below showed
the cross section of cooked salted yolk which brined for 0 days, it showed a light yellow when the
brining time increased to 12 days the outer region of the cooked salted yolk gradually changed into
dark yellow, dark orange, red, light red whereas the center region change into light yellow, yellow,
dark yellow, red, dark red.

12day
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Table L. Color of cooked salted egg yolk

Brine day L a i
0 46.82°+0.37 13.18+1.7 20.20°+3.03
2 46.78%+0.22 17.42+0.94 19.68°+0.66
4 45.59"+0.55 18.99%0.3 18.5%+0.47
0 45.06°+0.43 20.50.07 17.44%+0.88
8 43.950.83 21.95°+0.55 16.00+0.48
10 41.96%+0.51 22.88%+0.63 13.33"+1.76
12 40.69°+0.97 24.27°+0.42 12,8171

*Different superscripts in the same column indicate significant differences (P < 0.05).

The color of cooked salted egg yolk during salting of 12 days using brined in saturated saling
is presented in Table 1. When taken salted eggs yolk was measurements showed that a~ values,
indicating redness/greenness was increases with period a brining but b values, yellowness/blueness
was decreased which is consistent with the appearance of cooked salted egg yolk in figure 1.

Table 2. Color of cooked salted egg white

Brine day L a b
0 73.78"+0.84 1.88%40.12 -0.270.51
2 88.31°40.95 2.31%0.06 -4.87°40.32
4 88.63'+0.91 243008 -4,1640.15
0 89.01+0.91 2.7340.05 -4,1140.20
8 89.7240.27 2.84"+0,08 344012
10 90.68™+0.88 3.10%0.05 -2.31°+0.56
12 91.49*+1.43 3.17%0.04 -2.61°40.32

*Different superscripts in the same column indicate significant differences (P < 0.05).

The color of cooked salted egg white during salting of 12 days using brined in saturated
saling is presented in Table 2. Lightness (L*) values of the cooked salted egg white was increased as
period a brining. When the brining time of increased egg white color is darker than the original.
Cooked salted egg white was a” values increased. Due to generally, the higher a*and b*values were
noticeable in cooked salted egg white than those of cooked fresh egg white. Pigments located at the
outer layer of yolk might be contaminated into egg white to some extent. Salting process might soften
yolk membrane [9], there by facilitating the migration of pigment from yolk to egg white. This
possibly contributed to the increase in redness/yellowness of cooked salted egg white with increasing
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salting time. Whiteness of cooked salted egg white was higher than that of cooked fresh egg for all
salting methods and times used.

0% salt
> 600

500 |
400 |
300 |
200 |
100 |
0.00 day

% salt

Figure 2. Change of NaCl content in egg white during long-term brining.

From figure 2 it can be seen that the % salt increased when the brining time increased. Which
will increase from day 0 to 12 days as follows : 0.33%, 1.69%, 1.88%, 2.81%, 3.26%, 4.08%, 5.56%,
respectively, due to the osmosis of water into the egg. NaCl gradually diffuses into the egg white and
eqqg yolk through the pores and membrane of the shell during brining in saturated saline. The shell
eqgs hecome dehydrated during this period because the decrease in moisture is greater than the
increase in NaCl,

(A) Tray dry powder (B) Foam - mat drying powder
Figure 3. Appearance of salted egg white powder. (A) Tray dry power (B) Foam - mat drying
powder
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From figure 3it can be seen that the drying powder from the two methods have the
appearance and texture are different. Salted egg white was drying tray dry method It looks a bit rough,
a solid chunk, the Foam - mat drying powder will look a little bit more. The color of the egg whites
from Foam - mat drying to a bright white more.

Table 3. Color of salted egg white powder

Methods L* a* b*
Tray dry 77.92°41.22 6.18*0.36 21.42%40.63
Foam - mat drying 88.23*+0.57 3.75%0.03 8.58"0.10

*Different superscripts in the same column indicate significant differences (P < 0.05).

Table 3 shows the color of the salted egg white powder. Lightness (L) of Tray dry was 77.92
+ 1.22 and Foam - matt drying was 88.23 + 0.57, which is the result of both differences in statistical.
Tray dry have a “(red - green), b “(yellow - blue) values , was 6.18 + 0.36, 21.42 + 0.63 respectively,
and Foam - matt drying was 3.75 £ 0.03, 8.58 £ 0.10 respectively, which is drying. of the two
methods are statistically significantly different. It will be seen that foam salted egg white powder of
Foam - mat drying will white color and brightness than Tray dry.
Table 4. Physical and chemical properties of salted egg white powder

Properties Tray dry Foam-mat drying
Water solubility 48.60°+1.04 57.94%40,51
Salt content (chloride ion) 30.77°40.76 28.27"0.34
Aw 0.34%40.01 0.27"+0.01
Moisture 4.59°40.24 3.89"+0.06

*Different superscripts in the same column indicate significant differences (P < 0.05).

Table 4 shows the physical properties of drying the two methods, % salt Tray dry will be
more than a Foam-mat drying, but the experimental % salt values is spread much. But considering
that the Water Activity found a powder of Foam-mat drying is the Water Activity less than indicated
that salted egg white powder, Foam-mat drying humidity is less than and the solubility of drying.
Foam-mat drying is better to dissolve the Tray dry. This feature is important for experiments in the
next section of the research that led to this powder. Made into powder seasoning in food, which
requires the ability to dissolve better. And the moisture content of the salted egg white powder from
Foam-mat drying is less than the Tray dry. Which would be beneficial in terms of shelf life of salted
eqg white powder.
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Table 5. Proximate composition and salt content of Foam-mat drying salted egg white powder

(dry basis)
Properties Foam-mat drying
Carbohydrate 6.07£0.98
protein 58.5740.98
fat 0.480.02
Ash 31.08£0.34
Salt content 21.770.45

*Different superscripts in the same column indicate significant differences (P < 0.05).

The chemical composition of salted egg white powder was determined. Carbohydrate,
protein, fat and ash content of the powder were 6.07, 58.57, 0.48 and 31.08 percent (dry basis),
respectively. Salt (chlorice ion) content was 27.77 percent (dry basis). Salt content of salted egg white
powder is greater than salted raw egg white.

Table 6. The quality of the foam

The quality of the foam
%

Density of the Stability of foam (ml) Overrun
CATREEENAN foam(gimi) 15 min 30min - 45min - 60min ()
0 0.27+0.02 35+0.03 51004  6.8+0.03  8.4+0.02 8.8+0.66
0.4 0.33+0.10 340,05 474003  55+004 674003  6.12+0.03
0.5 0.35+0.05 2.7+0.04 44003 5003  6+0.04 6.08+0.03

*Different superscripts in the same column indicate significant differences (P < 0.05).

From the table 6 showed that increasing the concentration of carrageenan effect the value the
novel of the mix and a foam. Density was increase and overrun was decrease when carrageenan
increasing.
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