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Phosphatase test
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+ Taifiv 4.009
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n.2 luw1ise (Egg white powder)
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aNUW'ﬂaq.lﬂ'ﬂ'nN\'l mﬂ’ua']"uﬂulﬂ”'l:“?.lﬂ uienm Naﬂnm"'nﬂuﬂﬂ’q Rty
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anwazdnnguasd : waziden §m

Flavour and taste . ni‘i'u'lﬁm'mmaﬂ MUBTIUNA
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Ay Hilhwe%

pH | +6:5=9.0
AT RL 5

ﬂ?mmqﬁuniﬂqunum + Tasiin 50,000CFU/nTy
Wanaladvad : T 100703
S.aureus 3 hiwu

Salmonella v hjﬂu /25 Ny
faauars . aunm 100/0%0

.3 CMC (Carboxyl methyl cellulose) UTHW 1nutﬁa§TaaT1J1ﬁ'n§ NN

audree CMC Alasuamnuayianisanuitn Sonmanhia ()

CcMC MuilusieFood grade {Hycel TMF) vsznaums

Sodium Carboxy!l Methyl Cellulose 1 50-99.5%

m‘mﬁu : 7-8%

anuvie ' : 600-900 cps. (mwu;m;u 1% ; 25°C)
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n.4 Carrageenan FMC Corporation
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Carrageenan iiunia Food grade Hannmamdie ViscaridDSD 389
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E| : Light tan to tan
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pH . 9.0=10.5

Snnmemagduniy

VHnniqduniuamus

T udLA 5,000CFU/NSH
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2.1 MyiaTeidIanalasiu : Acid hydrolysis method (AOAC.1990)

° f - [ ) [ - .
1. hltmannandiiuauss 3 a¥u ldaslil Majonnier fat-extn. tube
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. . Y s
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. J T - v Y e
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wminldimm

%.2 MIMAT Foam Capacity a2 Foam Stability (A0UUa91nI50e3 Bera, and
Mukherjée,19889)
Foam_Capacity

1.

kdedmildmar 50 fsdans gamgiivszn 1810.5°C ldinnafiunn
250  Haddns ’ |

- [ -l v )
. e lnudiuesadly Speed 3 Wuia 1 w1
J‘ - o - -v » LY L
C mdunanTWuRdlenszuanan 100 Hadaas MY 30 JnhudriauTinesiva

Tienntiu Foam capacity (3iadans)




14

Foam_Stability
Urzdiusalaemyiaunasivufiom 60 nfinadunn
%Foam stability = UBasldui 60 309X 100

Foam capacity

2.3 MyIadNUA Heat gelation Tugunasamuudausesasa (douawinifons
Regenstein LLaz Regenstein, 1984)
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5. iindiulu Desiccator uanhmin
%DWEMMANA = IMINGIRENAULMI X 100
(Wet basis) WminMag i lmvaniunu

s - o .
4.5 MTIAATNHVUA :Tmmmm Brookfield viscometer
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4. laomadende (Rilgumgiivinn 42-45°C) alrnmzndera 3 vwaz
15-20  #addnT MYUIIULYY Standard technic usdelalnuda
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2.7 Mol
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4.8 Syneresis
1. thdeesluvan 10 faddas usrgmly vapada Syneresis (Contrifuge

wbe) BU@ 15 fadag wamiluzudaads  Air blast wdz Liquid nitrogen
o . - o . - . & -t ¥a
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- ” . ' |
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A.2 MTUATIHEBYAUBINTINUHUULY Factorial completely randomized design

- - . . .
131N 7.2 ﬂ'lﬂtﬂﬂzﬁt‘l'ay‘auuu factorial compietely randomized design

SOV df S8 MS F calculated F table
Factor
A 1) X Pber-X..laber  SSJ/d,  MS/MSg  f(%sig.df,/df)
B (b-1) jZ)l{.j..z./acr-}‘(....zlal:;cr SSy/dfy M3y /MSg f(9esig.,dfp/df,)
C (c-1) 1zxi...2/bcr-x....2/abcr SS_/df . MS./MS;  f(9sig.,df/df.)
AB  (a-1)(b-1) X, et sabers, SSapliiy’ MSu/MSy  ((%sigdtg/dt)
§S,-5Sg
AC  (=1)(e-1) Y fser-xi sabers | SS,c/dfe MS,/MSg . E(gbsig.df,c/df,)
SS,~S8¢
BC  (b-1)(c-1) jtzx-ﬁ roie S8 /dfp MS,./MS;  f(9ssig.,dfy./df.)
X' 7abef-58, 485
CABC  (a-1)(b-1) ijlzx_ijkg £4 SS.pc/diupc  MS,pc/MS;  f(%sig.,df \pc/df,)
(1) X.."/aer-88,-5847
8S.-58,,-85, .~ 585~
SSABC
Error (abc)(r-1) by subtracfien 8S,/dl;
Total aber-1 ijklzxijklz /cr--X....2 /aber
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