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Product ~ Refrigerator  Freezer

Do not freeze. lnstead. V
Raw egds in shell 3 5 beat yolks and whites
- oL Fidays together' then freeze.

Raw egg whites w 2 to 4 days ] 2 months

Raw egg yolks ‘& 2 9 4 days Yolks do not freeze well.

a:g:’eﬁgu Use immediately Keep frozen; then
froxen in shgll after thawing refrigerate to thaw.
Hard-cooked a2 ] S Do not freeze.

eggs b ‘ i
Egg substitutes, i
liquid Unopened 1 O days 1 2 months
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AN SALMONELLOSIS

Horizontal trasmission: pathogens
arrive inside the egg by
penetrating the eggshell.

Vertical trasmission: internal contamination as
aresult of an existing infectious disease in the
ovary or the oviduct.
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shell yolk
mammillary layer germinal disc
spongy layer latebra
pores light-coloured yolk
cuticle dark-coloured yolk
yolk membrane
membrane
air cell
inner shell
membrane
albumen
outer shell
chalaza

membrane
chalaziferous layer

_  thick egg white
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CHEMICALS
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[dwV (Egg Powder) y
20wy (Egg White Powder) ¢

TInavawy (Egg Yolk Powder)
T¥souwy  (Whole Egg Powder)

SaniseUuems FOOD ADDITIVE
usEn InolwAindnea s
Thai Poly Chemicols Company Uimited
Tel : 034-496284, 034-854888

Fax : 034-496285, 034-496680
Mobile : 0861762992, 0824504888
Email : polychemicals888@gmail.com
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SPOILAGE OF EGG

Defects in the
Fresh egg

May exhibit cracks, leaks,
loss or blossom or gloss,
or stained or dirty spots

’ on the exterior as well as

“meat spots” (blood
| clots), general bloodiness
or translucent spots in
the yolk when candled.

-

From among these, any
breaks in the shell ordirt
on the egg will favor
spoilage on storage.

Changes during
Storage

The changes that takes

place ineggs while they
care being held or stored
may be divided into these

due to non-microbial
causes and those

resulting from the growth

of the micro-organisms.

caused by
Microorganisms

Untreated eggs lose
moisture and weight
during storage. Also,
during storage, the
alkalinity of the white of
the egg increases from a
normal pH from about
7.6 t09.5. any marked
growth of the chick
embryos in fertilized eggs
also serve to condemn
the eggs.

Changes caused by
Microorganisms

Contaminate the shell.

Penetrate the pores of
the shell to the

membrane (on moist
shell).

Grow through the shell
membranes to reach the

white (the yolk too if it
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(unit: log CFU/egg)

Microorganisms Mean + SEM of samples
(n=25)
Aerobic bacteria 6.62+0.06"
Molds and yeasts 4.74+0.11°
Staphylococcus 3.8640.07°
aureus

Escherichia coli ND
Enterococci spp. ND

““the differences between values are significant (p<0.05)

ND-not detected
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THE END




