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Egg white protein gel modification and its application in meat processing
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Abstract ;

Egg white protein has gelatinous, foaming., and

emulsifying properties. In production and processing, the
gelatinous properties and gelatinous stability of egg white protein
are usually improved by modifying treatment. This paper
reviewed the modification methods of egg white protein and the
research status of the application of modified egg white protein in
meat processing and prospected the innovation and application of
modified egg white protein.
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Table 1 Effects of physical modification methods on gel properties of egg white protein
WU Jr Ji B 4518 2:7% 3Ok
AL P BEEBEEEEEAS TR RSME L KERT HEHEATF 80 CTH# 10 d, Bt & [14—15]
WS EA BTN TR S A R I SRR G R RIS R T BOR G
A AL IR AR A I s R A A TR A
T 5 G 1 2 e
R Ak 3 AL T R A R E AR A S BT A WERSECIRARET 18 Cmas  [16—17]
J BR T R T4 F ) K MR L AR S S B AR L o T 20 L ER T AR 1 BB R IR O 44.5 %65
0 7K R B A R g B 22 10 5 5 R 4R T (7 6 TR R M A2 Y6 BB 7 T R
Tl Ak 2 WM AWM EE A TR LA B, oy ORI RE % AR T X B A 00 [18]
TR G KER 8 SRR W R A R
HB 3 B0 A A 1 B B B O T AR B R 5 R0k A S
TRy Btk BT B 100 X S 5 B A — E R R
R PRI B0 25 ¥ VR T 1 % 2R 0 2R (AT C19]
b3 L T A FE B A S M B R R i 4R T
7 AL B TR A WA R S R AR A i i E . R 200 WO RV R A B IR R R [20—23]
MRS MUE R AT I RES W B R AE B & RK AR B E5 M B
FEAE A TN PR TR T R R
¥ FLAL G A5 T
Zed A BSR4 ) r24]
THRTE
T EAL IR R AL PG SR R R A O AT BN AR Bl D 0 1 K Bl A T R A AL B [25]
PEMAE T RS WD B BB SR AR R HORUA IR, ERVE AR 1m0 B A M L OB P R e i R
A A PR T
o AR B 5 R AR 4 50 Y & BT A
Ll + S 0 RE A R SR AR B PE S AR B R ) 2R [26]

B ) BRE J i R 96 A RE X AT B T

199



200

MR #ERE ADVANCES

FLH 5 W R R AT R SR A A R R
Btk ARAKPES A . FRED HRIEHER EE%
Wl A A B JH O S L AR L L R o 3
BERE, SBHE S B e —8. BT B E
P R A BB S R Y SR K B R A 9 DR RS L R BRI R
TR A A A A W R R R S AR
PR A S IR ) TR A R R T

WL T AL PR AE R A R4 F 4R E AR Tl AR
T 5 LML BE B IE B-C-N-Pi -C-O-Pi g 1k )2 i, & A
S 5 LB R AR T S 0 T A Gt L 4R R T R
F& 77 86 T 00 758 5 4 10 DT S B B0 2R 1 T I BB
JIVER . B E D R = BB R 4 (STP) X 2 15 4 itk
IR AL Bk, 24 STP W & o 0.5% ., [ i & 8
35 C, R MLEF AL 4 b B 28 3 B 10 B M5 Hy 308 g 4
TN 730.392 g, R Ak M D v AR AR B L 4R 6 T 4 ]
SV E R LR IC A R i B RS B R,

R R IR =45 22 W o0 b 28 0 28 B AR T AP 1Y
RO S FL U M iR 0 4R K B A 2 o TR 0 R 1 38 in 3%
KL CHZEZ IR IRy 0.8 % I, TR 5 R 1 10 6 B R i
BET 130.2%, Je KM 29.41% BT 19,29 %0370
FI8 A0S R W T — T sk e A ) BT A P Ak B R A
T ZE T N I 150 T OB R M A 0 O ik A B A 1 O R
W pH fH 24 8.5, U B BF 2.0 mA/cm , HL fifp &b B i} ]
65 min,
1.3 E£YsEAE

A et Oy R R A A A ) R O R T R R AT
JoR A o b S P R )Y . I R S AR A
JH Tl A A 3 2R P RO T BORE SR TR K A 58 o AR
BT 1A 45 0 Of B R T I O RS AR L R R
FrK 1B Re e, MRk TR EEBHEA
B HZ MM TG 8. TG B2 5 K15 H 2 v,
WHTHEA RUABEEA ABFEA.AMEASE
EBEE . AT BRET B A A E AR TG B
JE S R AT REAE TR B A T G KO AR A
R, FARFECE TG 58 W 2R T A, R w17 1f 43
Mridfldb T B 500 4% 14 25 0 B 0 E i 4R T &
820 g/em®, BRAT T TG i BEEEAMER T
EHEABERORE . 20 A LR e N TR R
F A0 S I O o O O S 4% R R R LR £ 8 i R
IR A B 10 36 pH XU FE 3% 8 4 & R, HL 328 R
TG il 58 Wk Uk
14 E&HMEHZE

B0 T — Rl P A R DL B Y O ik R AT
AU, AU R AT EE RS .

BE 288 | 2023 F 4 A | RaSHW

SOV 450 AR ) 8 92 0 J o X1 5 5 28 1
HET T AL B 5 AT BRI 7D 9 £ 2 1 00 e
R 3 P LA B b 0 B AR 2
U AP 0 B 2 WA . 0k 2 1
TR TG WG E I AT O 45 R TG e
5 S 2R 2 LB TR O TR U A I TR O
PE. Ywa %0 EE IR OB L S5 A A 4
S I 8 2 0 R S B K W B
2 M T T A O AR AR bRy

i ]
2.1 2 BES ok B R A

52 115 o 05 D 4 e T 4
ey B0 A S P e O 0
e B W S8 TR 2 e T B L8
TE A B ROKCHE R e o LR
e 1 OULBREE 1 R A0L S 28 ) 2 — Bk v 26 1 00
A 3 B T BRI O L LIRZF
HE TR 11 50 5% VO - 4 H A B F A i 5 L K £
1 B AT IR 1 R 45 L LT IR
e 0.6~1.0 mol /L. )75 v I h 17 e 2 2 5 WU 2F 42 26
(0 ol T €5 A 3 o B I 2 L B e
S T WUJRCET 4 T 110 5 A9 3 S 2 15 S 2
U 5 1O A X 5 40 18 A 00 4K L %0
e R SRR 7 B T 3 2
K BB s 3K e 5 T B e B 1 O e
. T BRI X A 0 B L 2 2.

SR AT B 0 M B 9 ORI B R O
fl 90 U 80 2 1 07 L O 0 51
A o 070 X B O R T BB R R
U T B A I I 9 R B
P A K
2.2 ZEP IR REE K 0 0 AL A

BT 1 I B AT B 006 M A O B A A
Yy, RIS T IR G 0 4% P 30 3 2R 1 4
S OB T L0 I 30 43 185 4 90 185 o 0
7+ 3 AL i 1 B (6 0 0 9 B T
L R KU 30 A K I R
2R AR R RS 5 B e T A
O e P 0 M 90 9 - e 6 1 B ik 1B i
Ff . VTR B 8 1R 5 %2 4 5 ) ISR
R 5 5 ) 86 11T e U » T L
AT 2SR EL R I T 07 2 % 1 0 G e
U LR P30 0 R 1 O I A
90 1T T e T S 0 T 0
AR



&M | Vol.39, No.4

KREZ . EFEARRYMREEANSMIFHER

R2 REBEFEAEARSMPHEA
Table 2 Application of gel egg white protein in meat products
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