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USING WATER VAPOR TREATMENT FOR REDUCING DETERIORATION IN

CHEMICAL AND FUNCTIONAL PROPERTIES OF TABLE EGGS DURING
STORAGE

Faris A. Al-Obaidi
Iraq Natural History Research Center & Museum
University of Baghdad

Abstract:

A novel native study was carried out to determined the effect of water
vapor treatments to reduce deterioration in table egg properties during
storage . Three water vapor treatments for short time which were 5, 10 and
15 sec. and refrigerator storage for three periods which were 1, 7 and 14
days on albumen and yolk chemical composition which included moisture ,
ash , protein , lipid , carbohydrate and some functional properties which
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included foam ability of albumen (Angle cake make) and separated phase
of yolk mayonnaise emulsion . Results indicated that heat treatments of
table eggs with water vapor for 10 and 15 sec. decreased moisture loss
from egg albumen and reduced the changes in protein and ash
percentages compared with 5 sec. water vapor treatment, no differences in
yolk chemical composition were appeared due to water vapor treatments
period, also water vapor treatments for 10 and 15 sec. reduced the changes
in albumen and yolk pH and reduced the deterioration in functional
properties of albumen and yolk which included angle cake high and
separated phase volume of yolk mayonnaise emulsion compared with 5
sec. water vapor treatment after 14 days of storage. The reduction in
deterioration of egg albumen and yolk chemical composition and
functional properties increased as the period of water vapor treatments.
Treatments of freshly table eggs with water vapor for 10 or 15 sec. are
recommended to reduce deterioration in chemical and functional
properties during storage .
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