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A Study on Storage of Chicken Eggs from Poultry Farms

Tae-Haeng Cho, Young-Min In, Gab-Soo Chung and Sun Namgoong
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ABSTRACT:-In order to investigate the Storage time of Chicken eggs, several physico-chemical
tests from chicken eggs stored at 5, 13 and 27°C were examined. Egg samples were collected

from six poultry farms.

Egg stored at 5°C based on the depth of air cell and specific gravity, were all acceptable
until 17 days; on the egg yolk coefficient and pH of the egg white and egg yoik until about 10 days.

Egg stored at 13°C, based on the depth of air cell, were acceptable by about 10 days of storage,
but on the other physico-chemical tests by about 7 days.

Egg samples stored at room temperature (about 27°C) base on the depth of air cell, were
acceptable by about 5 days of storage; on the specific gravity by 4 days; and on the egg yolk
coefficient and pH of the egg yolk and egg white by 3 days.

The results of this study showed that egg stored at 5°C were considered acceptable by 10
days of storage; at 13°C by 7 days; and at room temperature (27°C) by 3 days.
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Table 1. Examination for standardization of physio-
chemical analysis for egg hygiene

Items Fresh Eggs Etgogr:éi(;fc )D aSytc?rfage
Specific Gravity 9%> Bh= 6-10
by Nacl Solution
Air Cell 0.2-0.3cm 0.5cm 5-10cm
(Depth)
pH

—Egg Yolk 5.7-6.1 6.4 4-10

— Egg white 8.6-8.9 9.2 5-10
Egg Yolk 0.36-0.44 0.34 3-7
Coefficient

= REFERlE 8,6-8.9 ol9lo} 5108 f&oll+
9,28 Folx| = A WE
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Ashedl 2ol E Zo® ofAXC, JIERHE
0.34 LITY wi ROl #BIRc] ofulete Zle] o
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Table 2. Specific gravity in fresh eggs from poultry

farms
Poultry No of NaCl %
Farms Samples 7 8 9 10 11 12
A Grade 85 0 1 0 9 17 58
B Grade 306 0 0 1 7 32266
a 59 0 0 0 0 8 51
b 56 0 0 0 0 7 49
C 74 0 0 1 7 10 56
d 59 0 0 0 0 3 6
e 58 0 0 0 0 4 %
Total 391 0 1 1 16 49 324

2 30681 =5 9% NaCl olAte] mgolA e}
ex3tet,

oo} o] MEWBE IFEEINS Mrmakel MR
glo] 2% RIFY HES vrehuiich

2) IR FRURS] KE | ASER XS 1A
Frel HESE 127610 B Sk MEEH SERTS $rie
BB 47951 #& 6066l EElA KBS BlEd &
R £ 00A H= vie} o] A SHRE HrigdRol A
£ 0.5cm Libe 22 BRY 4 glslev B
ik FRORl A= 47985 1571 BRs B
A2 0.2%5 JEhies 2EIIcEE 0.16%

Table 3. Air cell depth in fresh eggs from poultry farms

(606815 151) ot FN@EAZES 2t

3) BB KRS IFE, SPAS pH o} ¥
FRE A SR WEBE ERTS] B8 17510} 13%
W WIS SMERTR 5861 ERE oMl HElA BE
fRgget 99 o 9PAS] pH & MET ¥R Table
4 % Table 504 1t vle} 3o},

A SHRE BB PiEe] pH+«= 5.8-6,3 KR
A 2% pH6, 4% oAl i siglev BEkE
28Ipol A= 1507F pH6. 4 oIl JEEY 7Sl
= A, B%RE =5 8,19, 1 #Fcler pHY,
2 kel e = giich(Table 4 2H).

Table 504 2& upe} o] ASHEE 17419
PRELRELE 0,36-0. 44 #Eol sllom BSHRE
o] 7f-oll= 3617t TREH#ES] 0,34 LTl

REMEIB-1) TRRTRER  EREIA %H
PRI HREOR} TIARMATAEREERIRCY #elA ZilMR
(Y 27C) shHA RE, HE, 99Ee pH ¥
SREfRELS] BMLE RiESHct. EEA HERE
PR &4 206l HalA e KA HEgs)
dow SREfRELSt pH o HiEsllle BlEroict
AMZE BHEE & ERsC el K&
7ol REFEROIT Fig. oA 2t sle}b 3ol
fitol =t 2871 glolevt 0,2-0, 3cm ©|3ie

Poultry No.of Sample Weight Air Cell
Farms Depth (cm) No. of Sample Unqualified
A Grade a 127 52-70 ND-0.4 0
a 59 54 - 86 0.1-0.3 0
b 59 58-175 ND-0.6 1
(1.6%)
B Grade C 246 49-70 ND-0.4 0
d 58 55-74 ND-0.3 0
e 58 52—-172 0.2-0.4 0
1
Subtotal 479 48-86 ND-0.6 0.2%)
1
Total 606 48 -86 ND-0.6 (0.16%)

ND : Not Detected
( ) : Unqualified rate (%)
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Table 4. pH of egg yolk and egg white
from poultry farms

in fresh eggs

Eglrl:rtlry ggr.n;fle Egg Yolk Egg White

A Grade 17 6.0 8.8
(5.8-6.3) (8.1-9.1)

B Grade 58 6.0 8.8
(56.7-6.3) (8.4-9.1)

-a 10 6.0 8.7
(5.8-6.2) (8.4—-8.9)

-b 10 6.0 8.8
(5.9-6.2) (8.7-8.9)

-c 17 6.1 9.0
(5.8-6.4)* (8.9-9.1)

-d 10 6.1 8.7
5.9-6.3) (8.4-8.8)

-e 11 5.8 8.6
(5.7-6.0) (8.4-8.8)

Total 75 6.0 8.8
(6.7-6.4) (8.1-9.1)

( ) :Ranges *One Sample unqualified

Table 5. Egg yolk coefficient in fresh eggs from poultry

farms
Poultry No. of Egg Yolkk No.of Sample
Farms Samples Coefficent Unqualified
A Grade 17 0.39 0
(0.36-0.44)
B Grade 58 0.42 3
(0.32-0.51)
a 10 0.40 1
0.32-0.44)
b 10 0.42 1
0.33-0.50)
c 17 0.41 1
(0.34—0.51)
d 10 0.44 0
0.41-0.49)
e 11 0.41 0
(0.37-0.50)
Total 75 0.41 3
(0.33-0.51)
() I Ranges
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Fig. 1. Changes of Air Cell, Specific Gravity, Egg Yolk

" Coefficient and pH of Egg Yolk and Egg White

in Fresh Eggs from Poultry Farms during
Storage at 27°C.
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Fig. 2. Change of Air Cell, Specific Gravity, Egg Yolk
Coefficient and pH of Egg Yolk and Egg White
in Fresh Eggs from Poultry Farms During
Storage at 5°C.
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