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Improving synergistically the foaming ability by
enzymolysis and fermentation of egg white protein

ZHANG Ruyi XU Guangwei SHEN Peiyao TANG Sheng RAO Shengqi

( School of Food Science and Engineering Yangzhou University Yangzhou Jiangsu 225127  China)

Abstract: In order to improve the foaming ability and the foam stability of egg white protein enzymolysis with
compound protease and fermentation with lactobacillus were applied to modify the sensory quality of egg white
protein. The results showed that after enzymolysis at the substrate concentration of 10.0% enzyme volume of
5% pH of 7.5 temperature of 65 °C for 90 min the egg white protein was successively fermented for 6
hours at 37 “C with Lactobacillus acidophilus CICC 6225 of 2% inoculum size the foaming ability and the
foam stability of egg white protein reached 293. 67% and 69. 76% respectively with increments to 2. 34
times and 1. 87 times respectively as compared with the control without modification displaying significantly

improved sensory qualities.
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