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Study on the effect of different cleaning methods on broken rate of
preserved eggs
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ABSTRACT: Objective To explore a feasible way to wash raw egg, so as to popularize it in preserved egg
production and meet the hygienic requirement in the processing of preserved egg. Methods Five kinds of cleaning
methods were used to clean the raw material eggs under the same conditions and other technological conditions. At
the same time, the broken and inferior rate of preserved egg was monitored at 4 different times of the year, and the
broken and inferior rates of eggs were monitored pickled by 3 kinds of existing curing liquid. Results The broken
and inferior rate of preserved egg was greatly affected by the cleaning method. Among them, the broken and inferior
rate of preserved egg produced by the traditional process was the lowest, and the broken and inferior rate of preserved
egg from the hot water washing from 55 ‘C to 60 ‘C was the second; the highest rate was 40 ‘C~43 ‘C from the warm
water washing. Conclusion The most effective way to reduce the broken and inferior rate of preserved egqg is that

washing the surface of raw egg with hot water from 55 C to 60 C.
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Tablel Broken and inferior rates of preserved eggs of company A

(

(%)

40~43°C

55~60 ‘C

0.85% NaCl

2014.09.12~11.11
2015.03.18~05.17

2015.10.17~12.16
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2015.10.17~12.16
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Table2 Broken and inferior rates of preserved eggs of company B

(
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(%)

55~60 C

0.85% NaCl

2014.09.12~11.11
2015.03.18~05.17
2015.10.17~12.16
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2015.03.18~05.17
2015.10.17~12.16
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2015.10.17~12.16
2016.04.21~06.20
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2015.10.17~12.16
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Table3 Broken and inferior rates of preserved eggs of company C

() 4 (%)
2014.09.12~11.11 0 4 0
2015.03.18~05.17 1 5 0
40~43°C 6.25
2015.10.17~12.16 1 8 0
2016.04.21~06.20 0 6 0
2014.09.12~11.11 0 1 0
. 2015.03.18~05.17 0 1 0
55~60 C 2.75
2015.10.17~12.16 1 7 0
2016.04.21~06.20 0 1 0
2014.09.12~11.11 0 3 0
2015.03.18~05.17 0 4 0
0.85% NaCl 4.00
2015.10.17~12.16 0 5 0
2016.04.21~06.20 0 4 0
2014.09.12~11.11 0 2 0
2015.03.18~05.17 0 2 0 375
2015.10.17~12.16 1 3 0 '
2016.04.21~06.20 0 7 0
2014.09.12~11.11 0 2 0
2015.03.18~05.17 0 1 0 075
2015.10.17~12.16 0 0 0 '
2016.04.21~06.20 0 0 0
x4 AREERFERERIMEFBR—ER%) , , ,
Table4 List of Broken and inferior rates of preserved eggs by
different cleaning methods(%)
) , 55~60 C
A ) ® ) c )
0.25 0.25 0.75
PN .
55~60 C 225 150 275 S5
250 250 375 (1 . [J. , 2014, (7): 59-60.
0.85% NaCl 495 275 400 Liu DD. A preserved egg readme [J]. Health Manage, 2014, (7): 59-60.
[2] . [J. , 2013, (5): 55.
40-43°C 5.00 6.00 6.25 Xiong M. How to eat preserved eggs more secure [J]. Health Exp, 2013,
(5): 55.
[3] . [J. , 2013, (5): 65.
, , Dong X. Songhua egg [J]. Fam Chin Med, 2013, (5): 65.
; 40~43 C 4 [4] ) ) . [J.
, 2010, (17): 472-475.
Zhao Y, Xu MS, Tu YG. Research progress in mechanisms of preserved
[16-30] egg processing [J]. Food Sci, 2010, (17): 472-475.
[5] , ) . [a.
4 & B 2012, (27): 177-179.

Li LN, Liu HL, Zhu N. Study on the key technology of quality control of
preserved egg from chicken [J]. Sci Technol Inf, 2012, (27): 177-179.

, A B (6] . . . [J.

, 2009, 30(8): 101-105.
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