EFFECT OF DIFFERENT SALT CONCENTRATION ON THE
PHYSICAL PROPERTIES OF FROZEN THAWED EGG YOLK
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Introduction Results
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liquid egg products, are generally used for industrial purposes.

 Liquid egg yolk (LEY) is a popular ingredient in the food industry due
to its excellent gelling, emulsifying, colouring and coagulating
properties, high nutritional value and unique organoleptic properties.

* Freezing is a traditional physical preservation process that can increase
the shelf life, but the egg yolk undergoes an irreversible fluid loss, when
it is frozen at -6°C or a lower temperature, it leads to a gelation process.
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Conclusion

e NaCl treatment caused several changes in physical properties of LEY. Acknowledgement
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