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Amount of Water Added into Egg Yolk Powder and its Gel’s Properties
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Abstract: Egg yolk powder was the raw material. The influence of different amout of water added into it on its gel’s proper-
ties was studied. HDP/SR rig and P/36R rig of TA. XT Plus were used to determine the texture properties of the gel, and the
optimal conditions for the gel’s hardness, springness etc. were obtained. This research shows possitive impacts of different
addition levels of water on egg yolk powder gel’s texture properties, and its influence on gel’s surface sulfydryl content was

proved with Ellman’s Reagent. The results showed the decrease of the gel’s surface sulfydryl content along with the increase

of the amout of water added into the powder.
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Fig. 1 HDP/SR mapping of egg yolk powder gel
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Fig. 2 P/36R mapping of egg yolk powder gel
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Fig. 3 Influences of different addition level of water on egg
yolk power gel’s hardness
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Fig. 4 Influences of different addition level of water on egg
yolk power gel’s area
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Fig. 5 Influences of different addition level of water on egg

yolk power gel’s peak number
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Fig. 6 Influences of different addition level of water on egg
yolk power gel’s linear distance
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Tab.1 Relevance analysis of hardness, area and water
added into egg yolk powder gel
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Tab. 2 Relevance analysis of peak number, linear distance
and water added into egg yolk powder gel
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Fig. 7 Influences of different addition level of water on egg

yolk power gel’s springiness, cohesiveness, resilience
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Tab. 3 Relevance analysis of P/36R test index and water
added into egg yolk powder gel
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Fig. 8 Influences of different addition level of water on egg
yolk power gel’s surface sulfydryl content
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