1TANTIABAINIZABNINE T 36 (RUURIAM): 101-110

Nmmsvﬂvmm"lumimmnmﬁ'aﬂmn'm"lﬂn'lnfaumﬂiuﬂmwamu Aoy

Effect of Storage Time on Egg Quality of Organic Eggs Kept in Refrigerator Temperatures
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Abstract

Effect of storage time in refrigerator temperature on organic egg quality at 3, 7, 10, 14, 18,
21, 24, 28 and 31 days was evaluated. A total of 270 organic eggs were storage at 3.33 °C with
74.55 % R.H. During the storage, each 30 organic eggs was evaluated for specific gravity, Haugh
unit, egg yolk color, albumen percentage, egg yolk percentage, eggshell percentage, egg weight
loss, pH of albumen and pH of yolk. The results indicated that the storage time of organics eggs in
refrigerator affected on specific gravity, Haugh unit, egg yolk color and albumen percentage
(P<0.05). A significant increase in egg weight loss, pH of albumen, pH of yolk, egg yolk
percentage and eggshell percentage was observed with the increasing of storage time (P<0.05).
In conclusion, results showed that organic eggs stored for 21 days at 3.33 °C with 74.55 % R.H.
still maintain relatively good quality characteristics for human consumption.
Keywords: organic egg, storage time, refrigerator temperature
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Figure 1 Effect of storage time on specific gravity.
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Figuire 2 Effect of storage time on Haugh unit.
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Figure 3 Effect of storage time on egg weight loss,
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Figure 4 Effect of storage time on pH of albumen.
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Figure 5 Effect of storage time on pH of yolk.
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Figure & Effect of storage time on yolk color.
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Figure 7 Effect of storage time on yolk percentage.
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Figure 8 Effect of storage time on albumen percentage,
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Figure 9 Effect of storage time on eggshell percentage
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