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Study on Prolonging Shelf-life of Vacuum Soft-packaging
Marinated Eggs with Preservative

Li Dongdong,Chi Yujie

(Food College of Northeast Agricultural University, Harbin 150030, China)

ABSTRACT In this paper, sodiumlactate, sodium diacetate and glucono-y-lactone were used to marinated
eggs. The effects of using either combined or single preservative on marinated eggs were studied by measur-
ing the amount of the microbe in different store time and sense organs analysis. Results showed that the
growth of microorganisms can not be inhibited completely by either single preservative. However, it can be
significantly inhibited by combined preservatives with 0. 2g/kg of sodiumlactate, 0.02g/kg of sodium diace-
tate, 0. 02g/kg of glucono-y-lactone. This result gave the potential resolution in prolong the shelf-life of mar-
inated eggs.
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