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ABSTRACT - The objective of this study is to establish the shelf life of non-pasteurized whole egg, egg yolk and
egg white liquid. Each sample was stored for two weeks at 5°C, 10°C, 15°C, and 25°C, and then sensory, microbial,
and physicochemical tests were performed periodically. The estimation of shelf life was based on the microbial stan-
dards of total viable counts and coliforms. The chemical properties highly correlated with the sensory evaluation were
also used. Our results showed that the shelf life was the most influenced by microbial properties. Exceptionally, how-
ever, whole egg and white liquid stored at 5°C and 10°C with limited bacterial growth were affected by chemical prop-
erty. The shelf life of the three non-pasteurized liquids was calculated to be less than one day at over 15°C. At 5°C and
10°C, the shelf life was calculated to be 5 d and 1 d for egg yolk liquid, 5 d and 5 d for egg white, and 7 d and 5 d for
whole egg, respectively. Therefore, it is advisable to establish reasonable shelf life in the more specific manner based

on consideration of these findings.
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Fig. 1. The change of total viable counts (log CFU/mL) of non-pasteurization liquid egg products according to storage temperature. 4,

25°C; %, 15°C; O, 10°C; W, 5°C.
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Fig. 2. The change of coliforms counts (log CFU/mL) of non-pasteurization liquid egg products according to storage temperature. 4,

25°C; x, 15°C; O, 10°C; W, 5°C.
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Fig. 3. The change of pH of non-pasteurization liquid egg products according to storage temperature. 4, 25°C; x, 15°C; O, 10°C; W, 5°C.
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Fig. 4. The change of VBN of non-pasteurization liquid egg products according to storage temper ature. 4, 25°C; x, 15°C; O, 10°C; W, 5°C.
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Table 1. Estimation of self life based on regression equation and correlation coefticient of pH and VBN (mg%) value at different storage
temperature (5, 10, 15, 25°C) of non-pasteurized liquid egg products

pH VBN
Sample Tem;zerature . . ) Correlation . . Correlation
0 Regression equation R° coefficient Regression equation R? coefficient
5 y=0.031x +7.4563 026 0.51 y =-0.6536x +9.3904 0.75 -0.87
10 y=02507x +5.8692  0.46 0.68 y=-0.9515x + 11.578 0.71 -0.84
Whole egg
15 y=02837x+5.3638  0.93 0.96 y=-0.9703x + 11.722 0.75 -0.87
25 y=02417x +5.435 0.90 0.95 y =-1.7243x + 16.647 0.65 -0.81
5 y=0.0074x +6.2679  0.11 0.33 y =-0.8858x + 11.563 0.76 -0.87
10 y=0.077x +5.7528  0.69 0.83 y=-1.8173x + 18.638 0.80 -0.90
Eggyolk 15 y=0.0642x +5.7709  0.84 0.92 y=-22277x +22.304 0.92 -0.92
25 y=0.0666x +5.6632  0.67 0.82 y = -3.4387x + 30.502 0.58 -0.76
5 y=0.0118x +8.8385 0.4 0.50 y=-0.535x +6.8845 0.75 -0.86
10 y=0.0065x +8.8628  0.42 0.65 y = -0.4498x + 6.4041 0.72 -0.85
Egg white
15 y=0.1277x +8.0361  0.42 0.65 y =-0.4888x + 6.9234 0.91 -0.95
25 y=0.4248x +6.1231  0.61 0.78 y =-0.6672x + 7.7078 0.77 -0.88
HZE §EV|sto 2 A3 73_,,]. Aol wal ekl E-E-.-S’.Qf
L 5°ClA 59, 10°ColA 5, 15°Col A <1, 25°Col A
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