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L Learning

How to control the stability
of egg white foams.

Student’s book

How can I make a mixture
light and fluffy in texture?
page 137

Timing

60 minutes

Equipment and materials

• workbook and pencil
• 4 measuring jugs
• whisk
• kitchen scales
• 2 x 5 ml spoons
• 4 eggs
• 10 g sugar

Type of task

New

,

ƒ

t

Eggs, particularly egg whites, will form a foam when whisked. This
foam will give a light, fluffy texture to sold sweets, fritter batters and
will make meringues. The foam needs to be stable and not break
down. At the end of this investigation, each working group will have
two usable egg white foams that can be used for cooking.

1 Separate the eggs and measure 35 ml of egg white into each
measuring jug.

2 Label the jugs A to D, then:

• to jug A, make no addition
• to jug B, add 5 ml of cold water

• to jug C, add 10 g sugar
• to jug D, add 2.5 ml of egg yolk.
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3 Whisk the egg whites in each jug to the soft peak stage, which is the
point at which, when the whisk is lifted out of the foam, the peak
formed will flop over, just holding its shape.

Use a table like this for recording your results
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5 Leave for 15 minutes. If you are making a dish with the foam, you could prepare the other ingredients.

6 Compare the stiffness of the foam now to then and measure the liquid that has seeped out of the foam. Note
down your observations in the table.

7 Use your results to answer these questions.

• Which jug produced the most stable foam with the greatest volume?
• Why is it important to be careful when separating egg yolks from egg whites?

Further/homework

Find out why egg yolk causes egg white foams to collapse.

4 Note the volume of foam in each jug.




