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Influences of Ultra-High Pressure on Foaming and Physical Properties of
Egg White Modified

WANG Wei, LI Wen-zhao, YANG Rui-xiang
(College of Food Engineering and Biotechnology , Tianjin University of Science & Technology , Tianjin 300457 ,China)

Abstract: The influences of pressure,time and pH on foaming and physical properties were studied for egg white
modified by ultra-high pressure. The results indicates that the egg white can show best performance after treated at
hydrostatic pressure of 350 MPafor 15 min. In addition,the ultra-high pressure leeds the viscosity and surface tension
of modified egg white increase and then decrease sharply,and also can reduce the lightness of the egg white.
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Fig.1 Influence of pressure on foaming property
of egg white
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Fig.2 Influence of time on foaming property of egg white
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Fig.3 Influence of pH on foaming property of egg white
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Fig.4 Influence of pressure on viscosity and surface
tension of egg white
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Fig.5 Influence of time on viscosity and surface tension of
egg white
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Fig.6 Influence of pH on viscosity and surface tension of
egg white
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Tab.1 Influence of pressure on colour of egg white

p/MPa L a b’

0 69.65 35.14 —731.45
100 70.05 32.19 —1997.65
200 70.68 32.58 —201847
300 69.42 3143 —1953.81
350 64.41 29.50 —1802.38
400 55.07 30.06 —173245
450 57.80 32.02 —1910.72
500 61.65 30.96 —1783.16
600 62.83 33.69 —2056.81
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Tab.2 Influence of time on colour of egg white

t/min L* a* b*
0 70.7 34.14 —770.70
5 63.06 31.29 — 666.96
10 58.89 30.13 —631.03
15 57.65 30.27 —628.02
20 53.07 29.89 —620.23
25 53.42 30.83 —635.63
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Tab.3 Influence of pH on colour of egg white

pH L* a* b*

6.5 53.47 30.46 —760.72
7.0 52.47 30.14 — 766.00
7.5 51.76 29.49 —751.78
8.0 52.68 29.75 —753.83
85 53.43 30.24 — 754.57
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