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Influence of Clean Egg Treatment on Egg Fresh Degree

JIANG Ying-hong' MA Mei-hu* MEI Jin-hua'! WANG Shu-cai’
1. College of Engineering s Huazhong Agricultural University sWuhan 430070 ,China;
2. College o f Food Science and Technology , Huazhong Agricultural University ,Wuhan 430070,China

Abstract In this study,two methods were used to clean fresh eggs within 12 h post partum,one of
which was the new wet wiping method (hot wet wiping method and cold wet wiping method) ,the other
was the traditional clean method (spraying method). After such processing., the shelf life of these trea-
ted eggs was analyzed. Meanwhile, the eggs without any treatment were taken as the controls. The re-
sults showed as follows: compared with the control group,the shelf-life decreased during storage for all
treated eggs. In appearance,tiny white powder appeared on the shells of the eggs with spraying process-
ing 20 d after the eggs were put into 25 ‘C thermostat. As for the internal quality,the haugh unit, weight
loss rate and yolk coefficient of the eggs with wet wiping and spraying treatment, were all lower than
those of the control group. According to data analysis, hot wet wiping was the best clean method,and
cold wet wiping method was next to it, while the poorest was spraying method.

Key words egg; clean egg; fresh degree
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