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Research progress on the factors affecting the characteristics

of egg yolk gel and its modification

% E R E S
ZHANG Yu-feng' WANG Qia’
(1. AR MK SR 2= 24 B 18 2 A

o = 1
= K
WU Yong-yan'
350002;2. v BERNR =6 RN E 2= B St 5 FH

B "R

HUANG Qun'*
550025)

DUAN Wen-shan'

(1. College of Food Science . Fujian Agriculture and Forestry University » Fuzhou, Fujian 350002, China ;
2. College of Food Science, Guizhou Medical University, Guiyang » Guizhou 550025, China)

BWE:XFNABTELREBAMEALFE HRTF
R BAEAEETREBRTOAER, ML T R TERK
TR ET H S EEARFTTREZ,

KR & B M BRI B

Abstract: In this paper, the formation mechanism and character-
istics of egg yolk gel were introduced,and the effects of different
influencing factors on the formation of egg yolk gel were summa-
rized. The common improvement methods of egg yolk gel were
expounded, and its application was also prospected.
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Heat-induced gelation of egg yolk



&M | Vol.37, No.5

F2 AR pH TEHEBRRKE
Table 2 Effect of different pH on heat-induced gelation
characteristics of egg yolk
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Table 3 Effects of different NaCl addition levels on the gel properties of egg yolk
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Table 4 Effect of different additives on egg yolk gel
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Table 5 Types and characteristics of common enzymes during gelatiton of egg yolk
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Figure 2 The specific application of egg yolk processing products and its gelation
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