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Table 1 Grouping of egg and the application of antistaling agent
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expressive symbols
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Table 3 Changes of egg yolk, egg albumen and egg bridle after

storage
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Fig.1 Observation results of content in egg with different antistaling agents in different periods
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Fig.2 Effect of treatments with different antistaling agents
on the rate of egg weight loss
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Fig.3 Effect of treatments with different antistaling agents
on egg yolk index
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Fig.4 Effect of treatments with different antistaling agents on
height of egg albumen
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on the ratio of thick white to thin white
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Fig.6 Effect of treatments with different antistaling agents
on Haugh unit
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Preservation effect of eggs by coating with plant antibacterial oil emulsion

Xie Jing !, Ma Meihu®*, Gao Jin®
(1. College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China;
2. College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)

Abstract: In order to prolong the storage period of eggs, the coating preservation experiments were carried out using

antibacterial emulsions compounded from four extracted oils, such as origanum vulgare oil, garlic oil, ginger oil and
clove oil respectively. The results showed that, after storage of five weeks, through analyzing sensory characteristics and

internal quality index of eggs, the preservation effects of all treated groups with compound plant antibacterial oil were

better than the control group, especially the origanum vulgare oil group and the clove oil group were the best. With the
compound plant antibacterial oil of origanum and clove , all of the eggs were still fresh with weight loss rate of 2.824%
and 2.656%, yolk index of 0.1965 and 0.2129, and the Haugh unit of 40.311and 41.312, respectively after 5-week
storage at 30°C and relative humidity of 80%—90%.

Key words: emulsions, storage, agricultural products, chiken eggs, preservation with film, antistaling agents



