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Effect of Different Treatment on Freshness of Eggs
Zhang Jiwu Wu Anfu

(Anhui Science and Technology University, Fengyang, 233100, China)

ABSTRACT KEggs were treated with hot water or coated with calcium preparation or treated with the combination
of the two, then stored at 30 . The effect of hot water treatment on storage was studied based on the egg white
Haugh unit and sensory evaluation. The experimental results showed that the most suitable conditions for the
treatment were 50T for 20min. The change of Haugh unit in combination treating method is less than the heated
group, coated group and non-treated group, and is the best for keeping freshness. Results also indicated that the
transparency of egg whitc, surface color and shining degree of eggs trcated with combination mehod were also bet-
ter than the other two methods. Haugh unit of eggs treated with three methods showed they all can maintain an
“A” grade throughout the 40 d storage period at 30T .

Key words egg, freshness, heating treatment, calcium preparation, coating
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