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Abstract

The denaturation process of egg white solution was studied by small angle neutron scatter-
ing (SANS), viscoelastic and differential scanning calorimetry (DSC) measurements. The DSC
measurements gave the double endothermic peaks at 62°C and 80°C . The low temperature side
endothermic peak is caused by denaturation of the constituent except albumin, while the high
temperature side endothermic peak is caused by denaturation of albumin. The temperature de-
pendence of the dynamic viscoelastic measurements gave a sudden increase of the the storage
modulus(G’) and the loss modulus(G™’) at 65°C with increasing temperature. The morphol-
ogy was confirmed by the SANS measurement, showing a broad peak at the scattering vector
q=0.0575A" at 25°C ; this broad peak disappears at 80°C and then shoulder appears at lower scat-
tering vector range q=0.025—0.045A" with increasing temperature. The results indicate that the
network structure is formed by the thermal denaturation of albumin around 80°C.
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