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The Effect of coating table-egg with a vegetal-oil
layer in some egg-characteristics and storage period
at high temperature

Nada AL-ZENBARAKIJI' and Omar ALHAJ OMAR?

Abstract

The experiment was carried out on 288 of brown table eggs of Hay
line hybrid stored under high temperature (28- 32 °C). Egg were
divided into two groups of 144 eggs, first group (A) the control
group, the second group (B) was coated with a layer of vegetal oil.

The experiment was conducted over 21 days, all parameters were
measured on 24 eggs every 4 days.

Internal quality (weight loss (%), Haugh Unit, Yolk Index,
Albumen Index, Albumen pH) of edible oil coated (soybean oil)
and uncoated (control) eggs stored at room temperature (28- 32 °C)
were evaluated.

Results showed that egg internal characteristics deteriorated as the
storage period increased. However, coating eggs with a layer of
vegetal oil has increased this deterioration, as the differences
between the control and oil coated eggs were significant (P<0.01)
for yolk and albumen index, Haugh unit, weight loss (%) and
Albumen pH. The results of this experiment revealed that coating
eggs with a vegetal oil layer can increase the storage period of
table —egg with a good quality of its internal characteristics in room
temperature (28- 32 °C).

Keyword: Edible oil, Egg quality, Haugh unit, yolk index,
Albumen Index.
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