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A5 mm/s, MEREF R 1 mm/s, WX HEFK N 5
mm/s , & 25513 0.15 N, K46 R 50% , HAd i
R U R M B AR B R
REALFE AT 6 1K,



5234 4 W

ARG R R T A PR R R AT 379

1.2.8 HEEAAEEEAGRIE B4 mEEA
(BSA) ECHIN 0~100 we/mL 9 5 A6 i 5 vfE %
W, MA 0.1 mg/mL 7% il 52 5 G-250 Y« A% , 7
595 nm P AR I I B g bR R Il £, HOER
BREN 1 g /il 0.05 mol/L. Tris—HC] 2& % ¥ (pH
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Fig.1 = Changes in sodium chloride content Fig.2 Changes in egg yolk moisture during pickling

during pickling

i, TS R E AR AR R A Lk
J 2%, DRI T ORIE B v i T e R Ak sk T
o 28 B PR AR A i 1 T A AR
22 MHEEAEHEPHKITLIH

M2 AT, BRI K o) B e A R
R N KA B R T TS B B 43.23% 0%
K= 17.50% ,FAK T 25.73% 254 & 1 Al %, fife i
AR R R S R S K R UG
AT 8 d J5 7K 43 BEAR SR A i, i P2 i ol
55 2 B B v b i S B A i T SR, £
AP RIK S BT
2.3 HHEREPEREMEREERBTHIH

W52 A i ) 25 8 55 T 4 IR 1 B B 45 o I 2
R 3~5 FioR

WnE 4 fooR A AERE S 8 d ISR/ JE
AR R BRIK, 7V TF I 12 B AR S e s
R EAREERCR, NI 2 AR . &l 5 B
N TEME 28 d J5 AR/ BRI U)W g
PRI A, BB W R AR SR
BRI SERE R 25 5 o K44 e
il 2o AR v Ak R R R A A R R 6 T
N o

HY & 6 AT i A 0, AR A Y [EL AR iR T O
R BRI, R R AR O SE A, AR AT N TR
A, BEA SN B E— 25 WK I i G R T
T, 2 B B 4 i, A5 B AR AR Y B AR R
Gy FZ BRI RE A A E AR, AT 5 BOW BB I
Ao Ml 28 d 5, FEEE H R AACBR 2 1 A sk 7R A A

B3 HERHE
Fig.3 Fresh egg yolk

4 FEHIBA(FE1MER)IENEERS
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Fig.6 Changes in egg yolk hardening rate

and egg yolk index during the curing process
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Fig.8 Change of egg yellow difference
during the pickling process
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Fig.9 Changes in texture value of salted egg yolk during pickling
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Table 1 Changes in the force between egg yolk molecules during the pickling process (mg/100 g)

W 4] B T /d B4t FAKAE R ey 2
0 74.97 £ 1.10 52.06 = 0.97° 8.24 +0.13¢ 96.71 + 1.24°
4 131.35 £ 1.05 50.35 + 1.79° 10.86 = 0.61¢ 68.49 + 0.96°
8 164.77 + 3.20° 38.29 + 0.85" 13.75 £ 1.57" 2091 £ 0.81°
12 105.19 +2.15¢ 21.16 = 0.98° 14.56 + 0.49° 15.90 = 1.01"
16 83.22 + 1.06° 22.56 +0.67° 16.26 + 1.11* 17.06 + 1.40¢
20 86.91 + 1.21¢ 21.02 + 1.54¢ 15.08 + 1.30® 20.50 + 1.20'
24 83.78 £ 1.65° 12.74 + 0.63¢ 14.15£0.71" 42.15 + 1.55
28 82.82 +2.24° 18.71 + 1.09* 10.32 £ 1.07° 74.92 £ 1.02"

RSN FE bR/ 7Rk R s B B35 2 5 (P<0.05) .

mE 1R, s HOREE R )& A7
P S B TR PR O Fh A — R b2
i 2 AN e AR T ks 3 A R S sk T
BGRB8 J T 0, ph 8 1 AT, Rl 2 7 g ) ik
o, B THEERADN & R R TR TR E A
BTREN B, BERK 0~8d, BFHsE L
T2 164.77 mg/100 g, Ml 8~28 d, & T HE & it T
R Hf 0 5 RS2 T 0T NaCl Fh 2575 7] 25 85 97 B, Na*
il B i vl £ R ar 2 11 43 TRD Y R ERE ELVE
fEit T BRI A . TEMES] 8 d J5 NaCl 9B A
B EE RN K AR, SFEUEARE
TET A9 £71 P i A B AR /DN | B BRI

B fif 2K 1) AN 52.06 mg/100 g, il 16 d
J& FEAR 2 22.56 mg/100 g, A1 W58 2 M, 76l A 4%
il B B, 25 Ak i o b S ) S R Ol U X
F ) k22 A P R Y o RNE RN B HT B 2
LRl e o G I DA i o g gt &1
) & A AR B R AR AR T X T R R A
SRR AR T B LSS 2.9 T R gAY
LGSR BT

Jilk 2 A e R v, KR FH B
ARk RO SE e R R, B 16 d B B K A
HAEF H 8.24 mg/100 g 34 /il & 16.26 mg/100 g,
Denmat SFPWEFEIN Ny, £ #h 1915 S AF JH Al 2 1 T
JE K oy OB HES , KAy T2 JE R Nat2h 4,

R P 5 2 1T 5 P DRI U 55 |, KRR AR R
PHIL, X3 B0E A A BRI SR TR A
JoT 59 700 22 1) A ELVE T, DA e AR 1 5 o
HEREEH,

B AR AR B BT N 2 b e A R B
B 50 KL (—SH ) 3 53 8 A0 40Pk T &5 08 ) — Fh
AN R 2 R R 1 RR 45 M R E v i B Ak 2
G BEHIAOET 8 d, AR A A TR R A AR
BREIL T 87.68% , 45 [ J5i 1) 45 ¥4 7% Ak RV AR 1 3o
B, FRARAEIOIE Y e B ) axh AR e i A AR
SALER S BN A SR E R dEde iR
P 5 25 [ 25 4 11— S 2 A T 28 AT A 1l 3
B, XMFOmE S RATE A 2.8 TH LS5
(AR Ak 285 JE 43T

RGO NTEREE | BRI R Ak A 1
AR AT M 12 d B B R K A R
WA SRR M RS , R ANR R BUsUE
WEM R AT, SALE B A A TR A R4
BB B T AR M SR R & A AR Y L IR
SERG  HEWT IR E AL — 1 &R BT B TR
JER S, HETEE D A S AR, M
12 d i, SR B A1 2 5E R 0 22 R R R s K, ff
A5 2R ORI LR AR 1 R R A M) 12 d B
T R AN, U A I R AR A Y
BN AR 5 BB 5, ] 12~16 d, B F
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Fig.12 Changes in sulfhydryl content during pickling
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Analysis of the Changes of Egg Yolk Coagulation in the Salting Process of Salted Egg

Chen Yanhong'?, Wang Xiujun'"*, Yu Pei'?, Nie Qianli'?
(“School of Liquor and Food Engineering, Guizhou University, Guiyang 550025
*Guizhou Provincial Key Laboratory of Fermentation Engineering and Biopharmacy, Guiyang 550025)

Abstract In order to explore the changes of salted egg yolk aggregation and the key control point in the salting process
of Sansui salted egg in Guizhou Province, based on the low—salt salting technology, and through the detection of sodium
chloride, changes of protein—related indexes in egg yolk aggregation. The results showed that the 8 days before pickling,
ionic bond and hydrophobic interaction increased, the hydrogen bond and disulfide bond decreased, the ratio of a-helix
to B—sheet decreased, the ratio of y-random structure to B—turn increased, the secondary structure of protein changed,
and the protein denatured, NaCl alters the structure of the low—-density lipoprotein, and the yolk’s protein—fat emulsion
system was broken, but didnt coalesce to form a gelatinous structure. When salted for 12-16 d, the ionic bond strength
decreased, the hydrogen bond, hydrophobic interaction and disulfide bond content increased, the proportion of a—-helix
structure continued to decrease, the proportion of y-random, B-sheet and B-turn structure increased slightly, and the
protein molecules of egg yolk aggregated, and there was a more obvious sense of loose sand mouth, oil output in more
than 40%. During curing for 16-28 d, the structure of the low—density lipoprotein continued to renew, and the water
loss from the yolk provided a more favorable environment for the accumulation of lipid molecules to form oil droplets, the
dehydration of the yolk and the binding of the protein gels result in the final globular coagulation of the yolk. Through
observing the microstructure of egg yolk coagulation part during curing, it was found that the yolk particles are gradually
reduced and closely arranged, and there was cross—linking between them, this was the salted egg yolk after the produc-
tion of a special loose sand feeling the main reason. Finally, it was concluded that curing 12 to 16 days was the key
stage for the formation of the special loose sand taste of salted egg yolk and the appearance of oil seepage.

Keywords salted egg; salting; egg yolk aggregation; oil; protein chemistry



