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An Experimental Study on the Sanitary Conditions of Eggs
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School of Public Health, Seoul National University

Abstract

For the purpose of determining the degree of freshness and bacterial contamiation of poultry

farm eggs, the author collected 550 specimens from poultry farm, during the period from July 22

through October 3, 1973.

Eggs of poultry farm were stored at 4+1°C(Relative humidity 67~86%), 18+1°C(70~80%)

anc 2541°C(73~82%) during 20 days.
The results are summarized as follows:

1D Egg weight was decreased 0. 97:+0.27 gm at 4:+1°C, 1.68+0.25gm at 18%1°C and 2.76--

Q.50 gm at 25-+1°C after 20 days.

2) Specific gravity of fresh eggs was found to average 1.0785.

%) Yolk index of fresh eggs was found to average 0. 419,
) The regression equation between Yolk index and days was obtained y=0.417—0.001z (r=
—0.481, p<{0.05) at 4=1°C, ¥=0,394—0.004 z (r=-0.738, p<{0.01) at 1821°C and y=0. 391

—0.011 =z (r=-0.958, p<0.001) at 25+1°C.

5) The regression equation between Yolk index and NaCl concentration (specific gravity) was

obtained y=-0.001+0.04 z (r=0.796, p<0.00L).

6) pH of albumin was changed from 8.0 to 8.8, 9.2 and 9.3 at 4+1°C, 18+1°C and 25+1°C

after 20 days.

7) Total Viable Bacteria in air cell was increased slowly according to the stored period at each

teraperature.
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Table 1. Loss of Egg Weight at Different Storage Temperature
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Sy, Classification Egg weight Total  |verage
> During l loss in K0 of
Temp. of Storage\ 1st day 5th day 10th day | 15th day ‘ 20 th day weight weight
4+1°C 66. 37 66. 22 65.97 65. 68 ' 65. 40 0.97+0. 27‘ 0.049
18+1°C 65. 55 65.08 64. 67 64.32 63.87 1. 68+0. 25| 0.084
2541°C 66. 89 65. 97 65. 29 64.70 1 64.13 ‘ 2.7640. 305‘ 0.138




Table 2. Correlation Coefficient between Storage
Days and Temperature

X During days (storage)
Y | P.value IRegression equation
4+1°C | —0.481jp<C0.05 | y=0.417—0. 001z
18%+1°C —0.738/p<<0.01 | ¥=0.394—0.004=
25+1°C —0.958/p<{0.001] ¥=0.391—0.011x
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Fig 1. Relationship between Period and Yolk
Index at Fach Temperature.
a) ¥=0.417~0.001x, »=—0.481 (p<0.05)
b) ¥=0.394—0.004x, x=—0.738 (p<<0.01)
c) ¥=0.391—0.011z, r=—0.958 (p<<0.001>
O, X, A, denoted of 10 eggs.
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Fig 2. Correlationship between Specific Gravity by-
NaCl Concentration and Yolk Index
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Table 3. Mean Number of Viable Bacterial Change
in Air Cell according to Storage Tem-
perature (per mb)
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Fig. 3. Relationship between Period and pH of
Albumin at Each Temperature.
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