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Restaurant egg drop soup: why so
yellow?

Eggdrop soup, a staple in many Chinese restaurants, is known for its rich
yellow color. But have you ever stopped to wonder why this soup is so
yellow? Is it simply the natural color of eggs, or is there more to the story?

To understand the color of egg drop soup, it’s important to first understand
the ingredients that go into making it. The base of the soup is typically a
mixture of chicken broth and cornstarch, which is then seasoned with soy
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sauce and various spices. The eggs are then slowly drizzled into the soup,
creating long, thin strands as they cook.

So, why is the soup yellow?

The answer lies in the combination of the eggs and the chicken broth. Eggs
naturally have a pale yellow color due to the presence of carotenoids, which
are pigments found in plants and animals. These carotenoids are responsible
for the yellow, orange, and red colors found in many fruits and vegetables,
and they also give eggs their signature pale yellow color.

But the chicken broth also plays a role in the yellow color of egg drop soup.
When chicken is cooked, the heat causes the proteins in the meat to
denature, or unravel. This process releases amino acids and other
compounds into the broth, which can contribute to its color. In particular, the
amino acid cysteine is known to give the chicken broth a yellow color.

So, it’s a combination of the natural yellow color of the eggs and the yellow-
tinted chicken broth that gives egg drop soup its characteristic hue. But the
soup’s yellow color can also be affected by other ingredients that are added
to the mix. For example, soy sauce, which is often used to season egg drop
soup, can contribute to the overall yellow color of the dish. Soy sauce is
made from fermented soybeans, which contain pigments that give it its dark
color. When soy sauce is added to the soup, it can deepen the yellow color
and give it a more golden hue.

Other ingredients that may contribute to the yellow color of egg drop soup
include turmeric, which is a spice commonly used in Indian and Middle
Eastern cuisine. Turmeric is known for its bright yellow color, and it is often
used as a natural food dye. When added to egg drop soup, it can give the
dish an even deeper yellow color.
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But the yellow color of egg drop soup isn’t just a matter of aesthetics; it also
has practical implications for the taste and texture of the dish. The
combination of the eggs and chicken broth gives the soup a rich, savory
flavor, while the cornflour helps to thicken the broth and give it a creamy
texture. The taste of the soup gets even better when you add soy sauce and
other spices. This makes the soup a satisfying and flavorful meal.

So, there you have it—

the reason why restaurant egg drop soup is so yellow is a combination of the
natural yellow color of the eggs, the yellow-tinted chicken broth, and the
added ingredients that contribute to the overall color and flavor of the dish.
Whether you’re a fan of egg drop soup or just curious about its unique color,
it’s clear that this beloved Chinese restaurant staple has a lot more going on
than meets the eye.

What does egg drop soup do for your body?

Egg drop soup is a simple and flavorful soup that is popular in many Asian
cuisines. It is typically served as a starter or side dish and consists of broth,
egg, and various vegetables. While it may not be a particularly nutrient-dense
food, there are some potential benefits to incorporating egg drop soup into
your diet.
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One potential benefit of eating egg drop soup is that it can provide a source
of protein. Eggs are a high-quality protein that can help to repair and build
tissues in the body, as well as support the immune system. Protein is also
important for maintaining muscle mass and strength and can help keep you
feeling full and satisfied after a meal.

Eggdrop soup can also be a good source of certain vitamins and minerals.
Eggs are a good source of vitamins A and D, as well as several B vitamins.
They also contain minerals like zinc, selenium, and iron. The vegetables that
are often included in egg drop soup, such as green onions and bok choy, can
also add additional nutrients to the soup.

In addition to its nutritional benefits, egg drop soup can also be a comforting
and enjoyable food to eat. It has a low number of calories and can be a good
choice for people trying to watch their weight.

Overall, while egg drop soup may not be a particularly nutrient-dense food, it
can be a tasty and satisfying way to add protein and other nutrients to your
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diet. As with any food, it is important to enjoy egg drop soup in moderation
and to balance it with other healthy foods as part of a well-rounded diet.

Why is Chinese egg drop soup so thick?

Chinese egg drop soup, also known as egg flower soup, is a classic and
beloved Chinese dish that is enjoyed by people all over the world. It is a
simple and soothing soup made with chicken broth, eggs, and a few
vegetables and is often served as a starter or a light meal. One of the
defining characteristics of Chinese egg drop soup is its thick and silky
consistency, which is achieved by adding a thickening agent to the soup.

There are a few different theories as to why Chinese egg drop soup is
thickened, and it is likely that different cooks and regions have their own
methods and reasons for doing so. Here are a few possible explanations for
why Chinese egg drop soup is so thick:
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To give the soup a rich and creamy texture: One reason that Chinese egg
drop soup is thickened is to give it a rich and creamy texture. The eggs in the
soup add some thickness on their own, but adding a thickening agent helps
to give the soup a velvety smooth consistency.
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