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Emulsification of Egg Yolk Improved by Ultrasound—Assisted
Soybean Protein Isolation

BI Yawen', LIU Jing', JIANG Yan', TU Yonggang', DONG Shijian’>, XU Mingsheng"
(1. Agricultural Products Processing and Quality Control Engineering Laboratory of Jiangxi, Jiangxi Agricultural
University, Nanchang 330045, China; 2. Anhui Rongda Food Co.,Ltd., Xuancheng 242228, China)

Abstract: The emulsifying properties of egg yolk (EY) are easily affected by processing factors. Soy
protein isolate (SPI) assisted with ultrasonic treatment was used to improve its emulsification. The
emulsifying properties of EY and the properties of yolk protein improved by SPI were explored under
different ultrasonic power. The results showed that the addition of SPI in EY significantly improved
the emulsifying activity index (EAI) and emulsifying stability index (ESI) of EY(P<0.05). Ultrasonic
power further improved the emulsification of EY-SPI. Under 150 W ultrasonic treatment, the ESI of
EY-SPI emulsion was significantly higher than that of other groups(P<0.05), and the particle size and
emulsification index were significantly decreased (P<0.05). The interfacial protein adsorption
capacity was significantly increased (P<0.05), and the electrostatic repulsion was significantly
increased (P<0.05). The emulsion droplets were more evenly distributed. Therefore,
ultrasound-assisted SPI could effectively improve the emulsification of EY.
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