
USES FOR HIGH-QUALITY
U.S. EGGS & EGG PRODUCTS

Product texture is enhanced through 

aeration. Egg whites help create foam up 

to six or eight times their original volume, 

making batters, meringues, mousses and 

soufflés lighter and fluffier.

AEB.org/Aeration

High-quality U.S. eggs perform more than 20 different functions in 

food formulations. They help breads rise, liquids mix, crumbs bind, 

sauces thicken and batters fluff. 

AERATION / FOAMING /

STRUCTURE

Eggs can help hold ingredients together 

and even form a gel. This is especially 

helpful in meat products or snack foods 

to prevent crumbing or losing shape.

AEB.org/Binding

BINDING

Because eggs can form a gel, they bind 

foods together and thicken applications, 

such as custards, frostings, omelets and 

puddings. This is also useful in cake and 

cookie applications.

AEB.org/Coagulation

COAGULATION /

THICKENING

Eggs help stabilize liquid ingredients 

that typically don’t mix well, such as oil 

and water. Eggs play this important role 

in creating salad dressings, condiments 

and ice cream. 

AEB.org/Emulsification

EMULSIFICATION

When air is beaten into them, eggs have 

a great ability to raise or puff up foods 

and baking applications, such as breads 

and pastries. This impacts product 

volume, shape and texture.  

AEB.org/Leavening

LEAVENING

© 2019 American Egg Board

American Egg Board
AEB.org

高 品 質 美 國 雞 蛋 和 
雞 蛋 製 品 的 用 途

高品質的美國雞蛋在食品製作上能發揮超過20種不同功能，能幫

助麵包發起、混合不同液體、結合零碎的食材、使醬汁變得更濃稠

和使麵糊變得更鬆軟。

膨脹/起泡/成形

膨脹能加強食物的質感。由蛋白形成的
泡沫，能使製品的體積比原來增大6至
8倍。有助於製作麵漿、蛋白酥、奶油慕
絲和梳芙厘時，使其更為輕盈鬆軟。

雞蛋有助將食材結合在一起，甚至形成
啫喱狀，特別有助於肉類和小食類製品
預防碎裂或變形。

黏合功能

雞蛋能形成啫喱狀，結合不同食材，有助
加強如蛋奶凍、糖霜、奄列和布甸等混合
漿的濃稠度，於製作蛋糕和曲奇時也效
果一流。

凝固/加強濃稠度

乳化

雞 蛋有助混合難 於 結合的不同液體材
料，例如油和水，於製作沙律 醬 汁、調
味 醬 汁 和 雪 糕 時 擔 當 的 角 色 尤 其 重
要。

當氣體打進食材時，雞蛋能大大提高各
類食物和烤焗食品的膨脹和鬆化程度，
於製作麵包和糕餅時尤見其效，對食物
的分量、形態和質感帶來莫大的影響。

膨鬆



(continued)

USES FOR HIGH-QUALITY
U.S. EGGS & EGG PRODUCTS

ADHESION

Egg whites assist with ingredient 
cohesion and binding. 

AEB.org/Adhesion

ANTIMICROBIAL

Eggs contribute to the process of 
killing or stopping the growth of 
microorganisms. 

AEB.org/Antimicrobial 

BROWNING / COLOR 

Eggs help to develop golden color 
on baked goods.

AEB.org/Browning

CLARIFICATION

Egg whites can make liquid 
products, such as broth, clear. 

AEB.org/Clarification 

COATING / DRYING /
FINISHING / GLOSS / 
INSULATION 

Eggs can perform all these 
functions, especially in baked 
goods.

AEB.org/Coating 

CRYSTALLIZATION 
CONTROL / FREEZABILITY 

Eggs help control ice crystal 
formation in frozen desserts.

AEB.org/Crystallization

EDIBLE PACKAGING

Egg whites can be used in making 
edible film for food containers. 

AEB.org/EdiblePackaging

FLAVOR 

Eggs can add richness to taste 
profiles and enhance other flavors. 

AEB.org/Flavor

FORTIFICATION / PROTEIN 
ENRICHMENT 

One large egg contains 13 essential 
vitamins and minerals, six grams 
of high-quality protein and all nine 
essential amino acids.

AEB.org/Fortification

HUMECTANCY /
MOISTURIZING 

Eggs help keep foods moist longer. 

AEB.org/Humectancy 

PH STABILITY 

The pH of egg products generally 
remains constant. 

AEB.org/pH

RICHNESS

Eggs provide a rich taste, mouthfeel 
and aroma in foods. 

AEB.org/Richness

SHELF LIFE EXTENSION 

Eggs help to maintain food product 
quality. 

AEB.org/ShelfLife

TENDERIZATION / TEXTURE 

Eggs help create a great mouthfeel 
in foods, such as a light, fluffy crumb 
in a baked good.

AEB.org/Tenderization

WHIPPING

Eggs can be easily aerated to 
improve texture and appearance. 

AEB.org/Whipping 

SEE 20+
BENEFITS AT
AEB.org/Functionality
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To locate a supplier of high-quality U.S. egg products, 

visit AEB.org/BuyersGuide

EVEN MORE REASONS TO USE HIGH-QUALITY U.S. EGGS

歡迎聯絡美國雞蛋製品的廠商： 
AEB.org/BuyersGuide

高 品 質 美 國 雞 蛋 和 
雞 蛋 製 品 的 用 途

更 多 使 用高品質美國雞蛋的理由

粘合
蛋白有助食材粘合。

AEB.org/Adhesion

防止細菌
雞蛋在殺菌或抑制微生物生長上

貢獻良多。

AEB.org/Antimicrobial

褐色化/豐富色彩
雞蛋有助烤焗食品呈現金黃色。

AEB.org/Browning

淨化
蛋白可用於製作液體食材，例如高

湯和清湯。

AEB.org/Clarification

食物塗層/烘乾/最後修飾/光
澤/隔離
雞蛋能發揮以上功能，尤其在烤焗

食物上更見功效。

結晶化/凝固
雞蛋能有助於冷凍甜品上形成晶

瑩狀態。

AEB.org/Crystallization

可食用的包裝
蛋白可用於製作可供食用的薄膜，

而這種薄膜亦可用作食物包裝。

AEB.org/EdiblePackaging

味道提升
雞蛋能提升及加強食物的其他味

道。

AEB.org/Flavor

鞏固健康/豐富蛋白質
一隻大號雞蛋含有13種主要維他

命和礦物質、6克的高品質蛋白質

和9種主要氨基酸。

保濕/滋潤
雞蛋有助食物水份保持得更長久。

AEB.org/Humectancy

穩定酸鹼度
雞蛋製品的酸鹼值一般比較穩定。

AEB.org/pH

味道豐富
雞蛋能豐富食物的味道，加強口感

和芳香。

AEB.org/Richness

延長儲存時間
雞蛋有助維持食物質素。

AEB.org/ShelfLife

軟稔度/質感
雞蛋為烤焗製品帶來輕盈柔軟的

豐富口感。

拂打
空氣很容易便能被打進雞蛋，能改

善食物口感和觀感。

AEB.org/Whipping

美國雞蛋和雞蛋製品

20多種優點
歡迎瀏覽
AEB.org/Functionality

AEB.org/Coating

AEB.org/Fortification

AEB.org/Tenderization


