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Abstract

This experiment was carried out to investigate the changes of egg quality during storage
in order to find out the proper storage condition. Fresh eggs were stored at cold condition
(5, relative humidity ; RH : 65+3%) and room condition(25°C, RH : 40£3%) during 10
weeks and examined microbiclogical quality, weight loss and interior quality periodically.
Weight loss was indicated 17.93% at room condition and 2.56% at cold condition. The pH of
egg white and yolk were increased from 7.94 to 9.03(average 13.72%) and from 6.16 to
6.57(average 6.66%) at cold condition and from 7.94 to 9.54(average 20.15%) and from 6.16
to 6.90(average 12.0196) at room condition respectively. But pH of egg white and yolk did
not showed significant difference between before molting and after molting. Haugh unit was
decreased from 820 to <30 at room condition after 3 weeks. The most frequent bacteria
isolated were FE coli, Staphylococcus leutus, S saprophyticus, Citrobacter freundii,
Klebsiella oxytoca, Providencia rettgeri, and Pontoea spp. It was recommended that shelf
life of unrefrigerated eggs would not be longer than 21 days at room temperature in
summer.
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(Table 1).

Table 1. Changes in weight loss of eggs by
percentage during storage at 5°C(RH
65%) and 25°C(RH 40%) for 10 weeks

Weeks 5C (RH 65%) 25T (RH 40%)
1 0.17 1.94
2 0.44 3.70
3 0.73 5.58
4 0.95 7.44
5 1.24 ' 9.22
6 1.54 11.01
7 1.73 12.82
8 1.90 14.56
9 2.32 16.40
10 2.56 17.93

n=60, day of laying(260 days)
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Fig 1. Change in pH of egg yolk during storage at 5°C(RH 65%) and 25°C(RH 40%) for 10 weeks.
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Fig 2. Change in pH of egg white during storage at 5C(RH 65%) and 25°C(RH 40%) for 10 weeks.
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Table 2. Changes in Haugh units of eggs during storage at 5C(RH 65%) and 25°C(RH 40%) for 10

weeks
260days” 450days””

Weeks 5C %5 5C 95°C
0 828*X26 82826 8211438 82.1%X48
1 793165 450£74 76.616.8 60.0=10.6
2 783%3.2 431165 754%59 48997
3 737+82 426*6.8 64.7£13.6 32.1x64
4 69.6x5.0 <30 69.1*t45 <30
5 785%6.0 <30 71.7+6.1 <30
6 735%6.8 <30 709%6.3 <30
7 73.0£64 <30 695+86 <30
8 719%55 <30 69.0£58 <30
9 66964 <30 64.2+7.8 <30
10 66.6+3.2 <30 64.0£5.6 <30

Mean=standard deviation, * day of laying(before molting), “day of laying(after molting) n=5
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Table 3. Change in bacterial counts on egg shell
during storage at 5°C(RH 65%) and 2

5C(RH 40%)
(vl&?:eyfs) 5C(RH 65%) 25°C(RH 40%)
0 1x10° 1x10°
3 95x 10" 1.7x 10"
7(1) 1x 10" <10"
14 (2) <10 <10!
21 (3) <10 <10*
28 (4) <10* <10"
35 (5) <10" <10*

n=10, day of laying(260 days)
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A3 A3, E coli(157), Citrobacter freundii
(67), Kilebsiella oxytoca(67), Providencia
rettgeri(371), Pontoea spp(37), Staphylo-
coceus leutus(83), Staphylococcus saprophy-
tieus(631) o] FEHYoH, 31 EeHA
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X THTable 4).

Table 4. Types of microorganisms present on
the shell of the hen's egg(n=30)

Microorganisms ggg;ggg&%f)

E coli 15 (50.0)
Citrobacter freundii 6 (20.0)
Klebsiella oxytoca 6 (20.0)
Providencia rettgeri 3(10.0)
Pontoea spp 3(10.0)
Staphylococcus leutus 8(26.7)
Staphyloc?ccus 6 (20.0)
saprophyticus

No microorgansms 3(10.0)
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