$23HEIW AR I RFEER Vol.23 No.3

2004 % 5 F Journal of Wuxi University of Light Industry May 2004

T HARE 1009-038X(2004)03-0065-04

s LI X TR R M DR B

M, EER
(THEA¥ BEREER,IF B4 214036)

B OE: ABREARAARGOSARTEERARRA, AXTRAHGEABHFLARARESH
BRERGYF; AL TERNEApH A MAMRE T L. KBRLERAN, A—EA
T.oABEOEETRYMTARLE, LA THN L TERK, A LS ERBLIF, TEKRERH;
MEBEAH, A TERBHEA HHERREACLH A Zh pH AN LAY MARA. £XB
WA ), S EAEE, AXAARLEK; BAFPABRESELATRITRMEA.

KW GEH R SR

HESHES TS 253. 2 IRRARIZAE: A

Preservation of Eggs with Coated Waxes Emulsion

JIN Qiao-ya, WANG Hai-ou
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Eggs were coated with wax emulsion and the coating and temperature effect on storage
was studied based on the indexes of weight loss rate and freshness (Haughunit and yolk index).
The egg white pH, microbiological and sensory changes during the storage period were also
investigated. The result showed that the weight loss rate of control group was higher than those
of the trial groups at the same temperature, and the lowest weight loss rate was the group coated
with pariffin. The weight loss rate became higher with increase of the temperature, and the same
results were observed for the freshness targets-Haughunit, yolk index and egg white pH.
Microorganism was not found in the coated groups during the trials. Temperature and coating are
important factors in the eggs storage process.
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The pH changes of albumn at 35 C
e /d
0 3 6 9 12 15 18 21

KCH1 7.78 9.12 9.25 9.38 9.45 9.48 9.55 9.03
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B/ 2 7.78 9.03 9.10 9.13 9.15 9.19 9.21 9.32

K73 7.78 9.33 9.39 9.42 9.46 9.48 9.46 9.57

Xt B8 7.78 9.43 9.46 9.50 9.52 9.56 9.50 9.57
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(.7 7.6 8.65 9.02 9.26 9.16 9.24

B 5

BEH2Z 7.6 8.60 8.8 9.15 9.10 9.15
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