
Eggs! 
 

I. Egg Biology/Chemistry 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

II. The Yolk 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



III. The White 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 



IV. Egg Chemistry 
a. Protein coagulation 

 
 

 
 
 
 
 
 
 
 

b. Added ingredients 
 
 
 
 
 
 
 
 
 
 

c. Egg flavor 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

V. Foams 
  



Meat!! 
 

I. Muscle 
  



II. Structure and Qualities of Meat 
a. Muscle tissue and fibers 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

b. Connective tissue 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



III. Cooking meat with heat 
a. Heat and flavor 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

b. Heat and color 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



c. Heat and texture 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



IV. Cooking meat methods 
a. Modifications 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

b. Types of cooking 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


