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Variance analysis of texture, microstructure and nutrition composition
between pigeon egg albumen with different transparencies

CHANG Ling-Ling, BU Zhu', FU Sheng-Yong, WANG Qing, TANG Qing-Ping, MU Chun-Yu

(Poultry Institute, Chinese Academy of Agricultural Sciences, Yangzhou 225125, China)

ABSTRACT: Objective To analyze the differences of texture, microstructure and composition between pigeon egg
albumen with different transparencies, so as to lay the foundation for the study of the formation mechanism of pigeon
egg transparency. Methods Fresh and nonfertilized Transparent eggs (n=30) and opaque eggs (n=30) of white
kingpigeon after cooking were chosen, and then the differences of texture, microstructure and nutrition composition
were compared. Results The hardness and chewiness of transparent pigeon egg albumen were significantly lower
than those of opaque pigeon egg albumen (P<0.05), and transparent pigeon egg albumen showed porous, loose,
irregular and reticular structure, with more loose structure and bigger interspace than those of opaque egg albumen.
There was no significant difference of moisture and protein concentration between pigeon eggs with different
transparencies (P>0.05), but the calcium (Ca) and magnesium (Mg) contents of transparent pigeon egg albumen were
significantly lower than those of opaque egg (P<0.05). Conclusion Transparent pigeon egg albumen shows porous
and loose structure and good palatability, has the advantages of tender soft texture and easy to chew, and

the content and composition of mineral elements are one of the main factors affecting the transparency of
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pigeon eggs.
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Tablel Comparison of texture between pigeon eggs with
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*3 TREEPEMEEANTYTRILER (n=15)
Table3 Comparison of mineral element composition between
pigeon eggs with different transparencies (n=15)
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