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Research progress on the affecting factors of heat-induced

gelation of egg albumin
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Abstract: This review summarized the microstructure, gelation

#

process and the mechanism of gel properties of heat-induced from
egg albumin. The effects of glycosylation. salt, enzymes, pH,
adding NaCl or adjusting pH to synergistic glycosylation or
enzyme on heat-induced gelation of egg white protein were dis-
cussed emphatically, and the research direction and application of
heat-induced gelation of egg albumin were also prospected.
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