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FUNCTIONAL PROPERTIES OF OSTRICH AND HEN EGGS
PRODUCED IN JAMAHIRIYA.

Benkhayal, F. A.; R. S. Attia; A.A. El Mansori and S. M. Bo-Shahe
Department of Food Science and Technology, Agriculture College,
Omar Al-Mukhtar University

ABSTRACT

The research work was carried out to compare the functional properties of
ostrich eggs with that of hen eggs. Apart from this the evaluation of properties
for sponge cake prepared from whole eggs as well as mayonnaise
manufactured from egg yolk. The results indicated that, the water holding
capacities of white aloumen was the highest and medium for whole egg and
least for egg yolk. However, the water holding capacity for white albumen of
ostrich egg was relatively high and oil holding capacity was lower when
compared with that of hen egg. Emulsification capacity of egg yolk was higher
than that of whole egg and egg white in both ostrich and hen eggs. Further,
the emulsion stability was more in ostrich egg yolk than hen egg. In addition,
the white albumen showed high ability to form the foam than that of whole
egg, but the foam stability was higher in ostrich eggs than that of hen eggs.
There were no significant differences recorded in organoleptic properties for
sponge cakes prepared form both eggs. On the other hand mayonnaise
made from ostrich egg had more acceptable properties than that made from
hen egg.

Keywords : ostrich egg ,hen egg, functional properties ,water and oil

absorption, foaming, emulsification, cake, mayonnaise
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