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sulfate, FHALEFKMA, k) BH; 5 ml &M
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#H%E L7z (Bausch & Lomb, SPECTRONIC 21), xt
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Fig.1. Foaming power of the reaction products
between egg white and each glucide (20
and 509% represents concentration of each

glucide in the reaction)

X, control; O, dextran (20%); @, dextran (50%); [,
dextrin (20%); M, dextrin (50%); A, B-CD (20%);
A, 8-CD (50%); <, glucose (50%); @, sucrose (50%);
¥¢, P. starch (50%); %, C. starch (50%).
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Fig. 2. Emulsifing activity of the reaction products
between egg white and each glucide (20
and 509 represents concentration of each
glucide in the reaction)

X, control; O, dextran (20%); @, dextran (50%); OJ,
dextrin (20%); W, dextrin (50%); &, 8-CD (20%);
A, 8-CD (50%); <, glucose (50%); @, sucrose (50%);
%, P. starch (50%); %, C. starch (50%).
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Fig. 3. Anti-oxidative activity of the reaction prod-

ucts between egg white and each glucide
(20 and 50% represents concentration of
each glucide in the reaction)

X, control; O, BHA; @, dextran (50%); M, dextrin

(50%); &, B-CD (50%); <, glucose (50%); @, su-
crose (50%); ¥, P. starch (50%); %, C. starch (50%).
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