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ABSTRACT
This research aimed to study the effect of carrageenan on dried egg white powder. The waste
of raw salted egg white (from the duck eggs) was dialyzed to remove the excess salt, then
mixing with carrageenan at 0, 0.4 and 0.8% (w/w). The mixture was dried and then ground to
powder. The results showed that the density of meringue foam with the presence 0.4%
carrageenan in egg white was lowest while the volume was highest, and the stability of foam
maintained for 180 min without liquid drainage. The L*, a* and b* values of dried egg white
powder were 82.74, -0.33 and 17.19, respectively. The pH value was 7.26, and 3.59% salt and
4.80% moisture content were found. It was revealed that the overall liking of the flavored-
meringue products, made from dried egg white, was ranged between moderate and very
much liking by untrained panelists. After 7 day-storage, the moisture content of meringue

increased, while the hardness and crispiness decreased.
Keywords : Dried Egg White / Raw Salted Egg White / Carrageenan / Foam / Meringue
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USUUAISIIUUU (%) AU LIRS (g/mL) AnNasalunsiialviy (%)
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2. nansinwigandAvnamennuasiaiivedlivifuiniunslaesladauazouusia
nMsageultrIBULTRINUIINSALASTINUY (CG) SnavhlradvesldvniAnauuni
WasnuUashy TneAanuaing (L9 uagaduns (%) vedlsvniifueunisanas (p<0.05) oifun1da-
Suuulutnadiiatustansduudlifinadedvdos (%) wazhiflnadeuSinaaauiu (p>0.05)
(5797 2) vriduiidunsleesladasuuiaimanudunsa-ma (pH) asaudeieusuldva
#u (p<0.05)

Tovduduiiihunislaezladanuisinanndefidanasanifuiifindedovas 4.17+0.17
anauudesesay 0.16+0.00 dulduniAueunisnniduiindesovay 31.32 USunaundendewnunis
Ineglafauazouuisanauniodonay 3.58 (51971 3) A9s13uuuiiinaly (0.4 uag 0.8%) wuinlaii
nasaUTuaLNGe (p>0.05)

A5 2 LaneAd ANTY waAn pH vesluruAnAukayliuAuinunslnesladauazouusis

ylipuesly Ad AT (%) pH

L* a* b*
luuduau Tuilaiman laileiman Tuilainan Lile¥amn | 7.35+0.00°
0% CG lvveuuis | 86.28+0.04° | 3.17+0.04° | 17.42+0.05" | 4.78+0.26™ | 7.27+0.01°
0.4% CG lWuouwis | 82.74x0.19° | -0.33+0.06° | 17.19+0.05 | 4.80+0.42 | 7.26+0.01°
0.8% CG lWvnounie | 78.46+0.22° | -0.84+0.04° | 16.10£0.14 | 4.86+0.63 | 7.23+0.01°
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A1519% 3 USunawndevaslivnfusazlivpuficiunisieesladawazauwia

JiTRe! Usuadnge (%)
CG (0%) CG (0.4%) CG (0.8%)
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nnnsneaeumsUssandudalagliimaaeunlulanunisiinduinuam 30 au wuh

BdAN19Eda (p<0.05) Tuluisa
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(p<0.05) lunaidnunzldun nwasUsing & ndu anuidsuveade sand uazauveulnes

sniumnunseuiifienlalunnsneiy (0>0.05) 3nms1si 4 Funalddiueusidgasitinisussndusa
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A57197 4 HANSNAABUN A UUSLENEURAVDUUDLTIA

AMANYUZNIY gns

Usvamdura AUAN ansaLUe3 uwAuAIgY adu
anwaUsng 7.13+1.01° 7.83+0.65° 7.73+0.83" 7.63+0.72°
d 6.90+0.76" 7.87+0.82° 7.63+0.81° 7.50+0.68°
néu 6.07+1.26" 7.70+1.12° 7.40+1.13° 7.80+0.85"
muflowveaie 6.97+0.85" 7.60+0.72° 7.47+0.82° 7.47+0.86°
AUNTOU 7.47+0.78" 7.80+0.55 7.80+0.71 7.80+0.76
SAvR 5.97+0.93" 7.83+0.70° 7.700.88° 7.63+1.00°
ANUTEULAYTI 6.27+0.98" 7.93+0.69° 7.7720.73° 7.73+0.74°
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389 JANUTURNTIUIINSBas 0.78 way 0.38 LU 4.78 waz 5.11 AUa1aU (A15799 5) T991nN"5
N UlpdUN AT RLSIA Wl ANUINTANULT AL ANUNTBUANAIRN 5,649 way 3,772 T35 (N)
o N o w | ' & = v o <
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WAZANINNTOUANAIRIN 5,879 wax 3,901 Ty tTu 3,160 way 2,477 Hdu AudIsu Fezdaunals
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a a ' 2 o
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(Zmudzinsk, et al., 2014; Sadahira, et al., 2016)
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awannsalunmsiinlniuanasls Wesanusedinesluvhanelnsiadrsvesfidudouseurasenia au
Mmlineaunnnszane (Zayas, 1997)
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