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Table 1. The effect of emulsified paraffin coating on the change of constituents in
raw eggs at different periods (1)

Period of storage Control Control’ Processed 1 Processed 2
‘ None
(days) 10 20 10 20 10 20 10 20
PH of white ‘
computed mean 8.2 8.7 9.2 9.0 9.4 8.4 8.7 8.3 8.5
Broken yolk 0 0 2 0 2 0 2 0 0
Spoiled yolk 0 0 0 0 2 0 2 0 0
Phosphorus content " ®
in white 0.09 0.13 0.21 0.17 0.26 0.17 0.24 0.14 0.19
Ammonia content in yolk 3.8 4.4 8.2 4.9 8.8* 4.2 8.0* 4.1 7.4

* Excepting eggs with spoiled yolk.

Table 2. The effect of emulsified paraffin coating on the change of constituents in
raw eggs at different periods (2)

Control Processed 1 Processed 2
Period of storage (month) None
1 2 1 2 1 2
PH of white computed mean 7.90 8.77 9.03 8.70 8.91 8.68 8.84
Broken yolk 0 0 2 0 4 0 0
Spoiled yolk 0 0 0 0 0 0 0
Phosphorus content in white 0.11 0.24 0.54 0.27 0.65 0.23 0.51
Ammonia content in yolk 4.0 4.3 7.1 4.5 7.2 4.2 6.7

Table 3, The effect of emulsified paraffin coating on

raw eggs at different periods (3)

the change of constituents in

Control Processed 1 Processed 2

Period of storage (month) None

3 6 3 6 3 6
PH of white computed mean 8.10 8.72 8.96 8.51 8.69 8.60 8.71
Broken yolk 0 0 3 0 2 0 0
Spoiled yolk 0 0 0 0 0 0 0
Phosphorus content in white 0.09 0.34 0.79 0.32 0.72 0.34 0.71
Ammonia content in yolk 3.7 4.2 6.3 4.1 6.6 4.2 | 6.4
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Résumé

To know the effect on the preserving power of the chicken eggs, produced by the coating with
MICRON as the emulsified paraffin, we made 3 experiments, the results of which are as follows ; -

(1) In the case of coating by the emulsified paraffin for the preservation in the room in summer,
as the covering power increases with the emulsion density, the period of the preservation of the
quality of the egg extends too, and washed eggs processed by the 5% emulsified paraffin maintain the
gravity of the same'degree with non-washed eggs But as for the emergence of the spoiled yolk and
the broken -yolk there is not much difference between them. Probably this is. by the penetration of
bacterium into eggs, therefore sterilization of the egg shell at the washing time is needed.

(2) On a low temperature the difference of the degree of freshness between the processed and the
unprocessed (control) is not fournd as on a high temperature, but as there is a considerable difference
of the weight loss, we may recognize the effect of processing.

(8) Through every experiment the preserving power of the washed and sterilized eggs processed

by the emulsified paraffin has been proved stronger than that of the control.





