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bean flour dispersions due to microwave treatment:

Comparative Study of Water Bath Heating and Microwave Heating Effect on
Gel Properties of Hen Egg White

YE Yang, WANG Yang, QIAO Yanjuan, DAI Luyao, JIA Fengqiong
(Shool of Biotechnology Engineering, Sichuan University of Science & Engineering, Zigong, 643000, China)

Abstract: The effects of heat treatment and heating time on the hardness, resilience and water holding capacity of hen
egg white gel were investigated. The results showed that: egg white gel by microwave heating forming speed was faster than
traditional water-bath heating. Egg white began to form a gel by water-bath heating 20min at 75 °C, and gel hardness was
21.832.90 °C heating for 50 min reached maximum 779. 50 g. 100 W microwave heating 25 s can form gel, and gel hardness
was 46. 90 g.20 W heating for 160 s reached the maximum 266. 23 g. Compared with water-bath heating, the lowest water
holding capacity of egg white gel by microwave heating was 84. 10% , resilience was more than 60% and it had been signifi-
cantly improved.

Key words: egg white; gel; heat treatment; microwave





