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Two Kinds of Different Drying Methods Affect on Different Desalination
Pretreatment Duck Egg Quality

ZHOU Bing', ZHANG Min", WANG Yu-chuan', LIU Ya-ping’
(1. School of Food Science and Technology,Jiangnan University Jiangsu ,Wuxi 214122 ,China;2. Guangdong Jiahao
food co.,LTD Guangdong,Zhongshan 528447 ,China)

Abstract: In this manuscript,the apparent density,color,and functional characteritics (gelling,
foaming and emulsifying) were used to evaluate the quality of fresh duck egg white (FDEW) dried
with conventional freeze —drying (CFD) and a pulse —spouted bed microwave freeze —drying
(PSMFD) ,and desalted duck egg white (DDEW) with and without ultrasound pretreatments dried
by FDEW and PSMFD. With fresh duck eggs as a control group. The results demonstrated that
PSMFD vyields dried DEW with a better color of higher L* and lower b* values as well as lower
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apparent density compared to FD. Apart from that,dried DEW with PSMFD can form a more
transparent gelatin, higher foaming stability (FS) and emulsifying activity index (EAI) in comparison
with CFD. After PSMFD ,except for lower color difference and apparent density values,ultrasound
pretreatment can produce the dried DDEW with higher gel hardness (831.251 g),higher foaming
capacity (FC(86.7%) ) and FS(93.3%) ,and higher emulsifying stability (ES(26.48 min)) relative to
those obtained without ultrasound pretreatment.

Keywords: duck egg white,desalting,ultrasound pretreatment, pulse —spouted microwave freeze

dryer, quality
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Fig. 2 Gelling pictures of different pretreated DDEW dried with PSMFD and CFD as compared with FDEW dried with
CFD and PSMFD at protein concentration level of 10%
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Table 1 Mean color (L*,a* and b*) and color difference (AE) of different pretreated DDEW and fresh duck egg white
dried with PSMFD as compared with fresh duck egg white dried with CFD

I Y VS v NV R

FD-NU -8.45+0.00 3.015+0.02 0.600+0.01 8.992+0.01
FD-U —-2.00+0.04 2.760+0.01 -3.345+0.00 4.776x0.02
PSMFD-F —-6.73+0.01 2.715+0.01 2.765+0.00 7.765+0.00
PSMFD-NU -5.79+0.06 3.040+0.01 1.180+0.01 6.645+0.02
PSMFD-U —-1.32+0.04 2.780+0.00 -3.805 +0.01 4.894 +0.02
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Fig. 8 Apparent densities of different pretreated DDEW
dried with PSMFD and CFD as compared with
FDEW dried with CFD and PSMFD )
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