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Hfect of different characters of agents on eggs
stored at normal temperature

Liu Huizhen, Wu Wei , Gao Zhenjiang
(College of Engineering, China Agricutural University , Beijing 100083, China)

Abstract  This project researched effect of freshness-keeping chitosan, polyvinyl alcohol and liquid paraffin on eggs laid
within 12 hours. The interior and exterior qualities of the eggs were determined. After a 6-day storage, albumen pH
values o four groups were greatly significantly different ( P<0.01) . After a 30-day storage, loss of weight, yolk coef-
ficient and content of dense albumen of four groups were significantly different (P<0. 05). Freshness rate of chitosan
treated eggs was the worst (100 % hypo-freshness) ; followed by polyvinyl-alcoho-treated eggs with 50 % freshness
and 50 % hypo-freshness; and the paraffin-treated eggs had almost the freshness of 100 % &fter a 30-day storage at 25

and a relative humidity of 60 % 80 %. It was showed that the effect of chitosan, whichis bactericidal and osmotic,
was the worst, while that of liquid paraffin, which is non-bactericidal and tight, was the best.
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