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Effect of Storage Temperature on the Quality of Boiled Eggs”
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Abstract In order to study the effect of the storage temperature on the egg quality 64 fresh eggs were randomly
divided into two groups storage temperatures were 4 ‘C and 18 °C respectively each group had four repeats each repeat
with 8 eggs. At 3th 6th 9th 12th day 2 eggs of each repeat were cooked for quality analysis. The results showed that the
change of texture quality under 4 °C was greater than that under 18 “C. At 4 °C the hardness chewiness and cohesiveness
of egg white and the springiness chewiness cohesiveness ratio of yolk slowly rised with storage time but gumminess
declined with the storage time. The change of springiness of yolk under 4 °C was greater than that under 18 C.
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N (Mj mm M;j N ratio
0 10.83+4.79 0.34%0.39 4.16%0.98 25.64%11.94 6.17+2.83 0.52+0.02
3 4°C 11.83+2.18 0.16+0.07° 5.09+1.57" 36.41+15.58" 6.98+1.19* 0.55+0.02"
18 °C 18.03+3.56" 0.15+0.11° 5.20+2.46' 55.39+25.26' 10.52+0.97" 0.57+0.45'
6 4°C 11.6343.52' 0.1140.09' 4.86%1.86" 30.48+14.91° 6.75%2.62" 0.50%0.14°
18°C 15.35+3.57* 0.09%0.06" 5.8242.28" 53.70425.42° 9.2342.30" 0.55%0.03"
9 4°C 13.57+4.09° 0.1740.07* 4.80%1.56° 37.80%11.06" 8.2142.78" 0.56+0.04°
18°C 10.60%3.30° 0.13+0.09° 5.47+2.76' 34.46+19.08" 6.5142.30° 0.56+0.13"
12 4°C 16.49+2.51* 0.17+0.05' 5.53+1.50" 57.23+19.72' 10.3042.33" 0.5820.06'
18°C 12.38+2.77" 0.1620.08" 5.0042.94' 41.68%26.21° 7.57%1.72° 0.55%0.05"
P>0.05 , P<0.05 P<0.01
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3
N Mj mm Mj N ratio
0 5.7712.65 0.2710.30 4.93+2.28 7.53+5.27 1.26£0.81 0.1610.08
3 4°C 12.56£6.40° 0.18%0.17* 6.021+0.24" 29.22+15.79° 4.91+£2.75 0.36+0.13"
18 °C 12.49+9.82 0.44£0.34 4.73t1.11° 12.431+14.60° 2.25+2.13" 0.21£0.08"
6 4°C 17.78%6.33" 0.11£0.09 7.34+0.71* 43.53+11.73" 5.88+1.19* 0.40%0.05"
18 °C 8.39+2.93° 0.15%0.11* 4.66+0.95" 9.961+9.44° 1.92+1.45° 0.2240.06"
9 4°C 11.64£1.18" 0.07£0.01* 7.79£1.42" 43.62+12.85" 5.57+1.42" 0.46£0.11"
18 °C 4.90+2.34" 0.35£0.09* 4.70+1.58" 6.67+8.19" 1.15+1.06" 0.16+0.09"
12 4°C 11.93£10.23" 0.06£0.03" 7.13+£1.76° 59.92+53.23" 7.5414.85 0.50£0.21°
18 °C 4.22+3.88" 0.64£0.47° 5.4811.48 10.09£7.82° 1.64£1.09 0.21£0.07°
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