
Selection of egg

Egg is an excellent food and hence its quality is of very great 
importance. Quality of egg can be determined by many factors:

 SIZE: By weight we can find out quality of egg . The normal weight 
of egg is 40-70 g. the weight depends on inheritance , stage of laying 
, age diet, and health of the bird. Usually, small eggs contain higher 
proportion of yolk than large eggs.

 SHELL: This part is not consumed its condition is important 
because of the protection it gives to the edible portion. The factors 
to be considered are its strength, porosity and cleanliness. The 
strength of the shell depends upon its thickness which in turn 
depends on the nutrition of the bird. A high porosity of the egg shell 
will hasten the deterioration on the quality of egg contents as it 
permits the evaporation of moisture and allows dissolved carbon 
dioxide to escape from the contents during the storage of egg. 



 AIR CELL: A s the quality of the egg deteriorates the size 
of the air cell increases due to loss of moisture through 
the cell especially in warm , dry atmosphere. In good 
quality egg, the depth of the air cell is 1/8 to 3/16 inches. 
In poor quality, the depth of the cell would be more the 
3/8th of the inch.

 EGG WHITE: A fresh egg when broken on to a plate 
stands up in rounded form due to the viscosity of the 
thick portion of the egg white that surrounds the yolk. As 
egg deteriorates the percentage of the thin white 
increases due to proteolysis , reduction of S-S bonds and 
interaction of mucin and lysozymes and PH of white 
increases from 7.6 to 9.7. There is loss of carbon dioxide.



 EGG YOLK: In deteriorated egg, the yolk also takes up water from the 
white and the yolk membrane i.e. vitelline membrane stretches and 
when broken on to a plate the deteriorated egg flattens and tends to 
spread over the plate. Separation of the yolk from the white is thus 
difficult or impossible. Yolks of fresh eggs are slightly acid Ph that is 6-
6.2 and as there is increased loss of carbon dioxide , alkalinity is 
increased. The ph of the eggs may be kept lowered or less alkaline 
during storage if egg shells are coated with thin layer of oil.



Storage 

 FREEZING: Egg breaking , separation and pasteurisation and 
freezing are the steps involved. Eggs are pasteurised to kill all 
salmonella organisms. The usual pasteurisation practice for liquid 
whole egg involves treatment at 60 & 62 degree celsius for not less 
than 3.5 minutes . Increasing the acidity of the egg whites before 
pasteurisation seems to protect the proteins from damage to heat.

 COLD STORAGE: Eggs are usually stored at -1.5 to 0 degree celsius
which is just above their freezing point. Only eggs of high quality 
should be stored. They remain desirable condition only if  the 
storage room is well controlled as to humidity, 85-90 % circulation 
of air and free from objectionable odours . A controlled atmosphere 
of carbon dioxide or ozone is advantageous in maintaining quality. 
Eggs can be stored satisfactorily in home refrigerator for a weeks. 
To retard moisture loss, the eggs should be stored in closed 
containers . Eggs broken out of shell can be frozen for longer 
storage. Eggs may retain quality as long as 6 months in cold storage. 



 DRYING: It is a satisfactory method for preserving 
eggs , either whole or as seperated yolks or whites . 
Spray dried egg white and egg yolk  have long shelf 
lives. To retain their functional properties 6, as well 
as good colour and flavor , dried whites require 
treatment to remove the last traces of glucose. This 
helps to control Maillard reaction during storage. 
Dried eggs keep bets if the initial moisture content is 
low and if they are kept in tightly sealed container. 



ROLE OF EGG IN COOKERY

 Eggs are used as boiled , scrambled or poached for table use.
 Used as thickening agent: stirred custards and baked custards, 

soups, puddings,. Helps in gel formation
 Emulsifying agent: mayonnaise, ice cream
 Leavening agent: cakes, foamy omelet , souffles, meringue. Egg 

white foam used in certain candies all improve the texture by 
controlling  crystallisation of sugar

 Binding and coating agent : cutlet, french toast or bombay toast, 
banana fritters.

 Interfering substances: ice cream
 Garnishing agent: hard boiled eggs are often diced and used to 

garnish
 Flavouring agent : custards
 Enriching agent: to enrich the nutritive value 
 Improve colour: cusard


