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Salmonella enteritidis is the cause of the food-borne salmonellosis pandemic in humans, in part because it
has the unique ability to contaminate eggs. This research is to reduce microbial contamination, minimize
breakage, and to increase the shelf-life by soy protein isolate (SPI) coating, edible and biodegradable, on
eggs. Shell strength, yolk index (Y.I), Haugh unit (HU.) and weight loss of egg were measured to
evaluate the effect of SPI film coating on egg quality during storage at 25°C. Shell strength of SPI coated
eggs on frequence of coating increased while mineral oil coated eggs were not affected. Y.I. and HU. of
oil coated eggs exhibited the highest among other treatments. SPI coated egg showed less weight loss for
30 days compared to controls. Observation of eggshell surfaces using electron microscopy where SPI coated
eggs had intact cuticle layers, but washed eggs did not. Phthalocyanine Blue B, water insoluble dye, was
evaluated as an indicator of potential bacterial penetration into eggs. SPI coated eggs allowed no penetration
of Phthalocyanine Blue B but the controls had visual blue dots on the shell.
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