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GEENENES S i Sy

SO BRiGk? BEEE OV SR REEC HEE

WelbH - 1139 H 19 H : #2 0 - 1142 525 H

W B

KW B GRS ERERE - M HEE LB R o a5k BB E SN TR A 2 R O R E
o3 By 4 AT TR EE ¢ R4 TE4H 7 £ 2°C (washed and refrigerated, WR7) ~ JE#E i 4H 25 £ 2°C (washed and cool-
stored, WCS25) ~ 3 44H 7 £ 2°C (unwashed and refrigerated, UWR7) Sz A48 VB 4H 30 + 2°C (unwashed and
room-stored, UWRS30) - F.dr » WCS25 Bl UWRS30 H 1% 3 wks » WR7 81 UWR7 HIJ BT 24 wks » H [ 6 18 BE 1 £F
B¢ 40 R - AEEH/Ky ~ &H pHAE ~ ZIEAL (Haugh unit, HU) KB HE (yolk index, YT) F&EME 5
B AT ATAT 12 wks BESEMBUK BEE#ETTRVE bl o 455810 - UWRS30 Bl WCS25 7 Z2IX B Ay B BB E I
fil TP H 2R 722 52 (P < 0.05) » [f] WR7 B2 UWRT7 NE# 418 - E=(GEELE O /Ky a2 FIHEE A TS
g4 B pH (EFEE AR inmA EAAYEES - 4 (@ERIr IR EN Y 2 VPR E B 2ett - B4 FER
{E WCS25 14 3" wk £i1 WRT 14 24" wk @it > 535l F 4.18 B2 4.20 log CFU/g - /KEFERE Sl sy S4MEEH
BIEE S IR ~ R S AR 2 M i 22 52 » 45 BTl - HU ~ YT~ Z2E7KS) K pH {H B &2 T S SRR
EEAERE > By T I RHENREEAN (R E BB B R EENORRE M Al 8k R E (AA
U ) 2 SRR R TR B 7°C A 24 wks o [JRE{RRF A & 2 58 (B4R ) »

RS - 2R~ WG - BEESRE -

i

HEREMASNGHEZENESERE  HESEOE - $AZNEYE - HARRBE EEZEAE - 24
i BEERITF ST - A RAFEIEER > EReLUSE A ITE M RiE T 52 20 S AR SRR
REAFE » HEGE T % (Eke er al, 2013) - H S R &R EERAEYIHVEIE » REENZREEE M E RS 1L (Silversides
and Scott, 2001) « [KIt » T fETAE RS AIAM EEEE LB E  HNERFENRFHNGRE RFnE 2=
g °

EAMENMERHENHFENEEEE  HNELNTTENSTEAEERER - #EME TEABEASE
(albumen height) ~ Z= % B A7 (Haugh unit, HU) FI1&E = A2 (yolk index, YT) 524 EE(d (Nematinia and Mehdizadeh,
2018) - H &<z FIH R A SR SR N R AV52 2 (Samlli er al, 2005) - & H &2 S HEE SRV E TG -
SZREMAGE TEENEQSE  ZEREEIRN ' E S - EEGEAIR T EEEEImEREN - /£l
fEEfEd  SRREEIHEE O MESNHL - BEEA SEZEREAL T % (Jones and Musgrove, 2005) - [ £
FEE[ (United States Department Of Agriculture, USDA) DL Z2 (X BEAL B G S0 E 70 By 4 4 > FLEE By ¢+ 2 EEALEE 72
DA EHYEEER R Ry AA SR > 60 — 71.9 Ry A4l > 31 — 599 By B&K > 31 DA Ay C & o

B TR R T TS A LRI  RGE SR By R » BREEHY 4CIETR 15 wh T4 » VERESIE
SEEEENEEE B I4ERF A &) (Jones et al., 2018) 5 Chen ez al. (2023) WEFEf5HY » ZEENTHY 25C 1 - #EESEPEET
e G455 0 wh 0 AA G-I 3" whi Y B4R+ 17 TCIRAIBRER S 12 wh (5AT4ERS A 48 ¢ BTBERRTERS 6C T 50
d BB EALREZE 71.74 > [AE 25°C 1 30 d 1&[% % 18.39 (Oliveira ez al., 2009) ; KR T A R4 HEEE H W E
MR E DB S E AR (Jin ef al. 2010) ©

|
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M R B R HIRA S N R (Eke et al, 2013) - BEEREHVER - NESHCERS BRI L& 2
BEORFEEAOSEWE - EREKHEA - EEFRE TE - RSP EREREE R B2 (Okeudo et al., 2005;
Mohammed, 2011) ; #ERMME T HKDZARZRENMHEEREREE - 60 hEHaHEN S EE LT
% (Walsh et al., 1995; Scott and Silversides, 2000) ; pH {E RS2 2l & H '8 BT IR B LR BRIE R - BEE (7
W S bhRIEE T %A - EEHY pH ES L7 fraEA (122 d 330 d) AVEREE 2 pH B E S8R
(Silversides and Villeneuve, 1994) © [i#EEAVBRIEHETE (egg aging) » FEELHREL M > PRGBS E S -
It B E AR AT ARG BB L - (e REEERI R (Bke er al., 2013) -

RIZE EETRS A ERHERE - i RO BN s R E 2 - BB R EITERG PR ELERENEL &
TR - SIS RESHR IR R REE - BB EE NN BB  Ei S aE P EREERRE - D
HERFEEEN B4 E > (MR ER TS EEN &M -

MR TR

L atBahs el ERass
AR B BN E SN TR A B HOSEE | d NHVRREE R 4,000 §H - B8 RGEEEBLEBEE % 2,000
R DREEESE A = B B L E I E Y B (egg washing & sorting machine, MOBA2500, Moba Group,
Netherlands) #E{TEEH - JEEERIEEIEH8) BE - MR EGE - (FHEHBEREBET R - RE - S50
TR ~ JEEZ ~ LED SEIRiRE - 25308 4ei (acoustic crack detection) ~ UV RYMRREE ~ B84 ~ MEDE
M~ RS R O B A AR
AERHHRT By 112 4F 10 H 2 113 4 4 A - slBRITERFI Fy 4 4H ¢ REESTE WRT ~ JEEE5E WCS25 ~ ok
HeBE A UWRT RAEEH i UWRS30 « #EEERE MDA ARE RS @B i - e aHAY JEBE 2 25 300 SHE N RUAET &
%8 (incubator LM-510, Yihder Technology Co., Ltd., Taiwan) “FH B 25.62°C ~ HF R4HAY AR BEZEE 300 FHE MA
JREZEFS (incubator LM-570RD, Yihder Technology Co., Ltd., Taiwan) S8 & 30.2°C » b —4H#ETT 4 wks 5 /55
QHAN S R R A IR B £ 1,700 FEIN B s B P I T4 4 ek BP0/ S 7.0°C - #E1T 24 wks » SAERIAR -
TG PERREREE 40 FHEE » TRV - EFGE - E0/KS RED pH BHEELBIEIEZ 2T - EakdH
AT A IR HER S B PR R L (fik USDA #E&E S 7 4RIEAE AA ~ A~ B e C 4R ) » FEIEERER 24 FHEEEHE
TTNEYIAEDIRGH > W 12 wk B > (R B B K 8 A TR E Sha A -
L HIERE
() EaEMNE
HAHFEEE 40 5 (N = 40) » FFED SO N E S 91718 (digital egg mutitester, Nabel DET6000, Japan)
HIE > HEERR  HHEERIER BT SRR IE R B ESGE > KR AT :
1. Z= [ BT
HU =100 log (H + 7.57 — 1.7TW"?")
H=BE&EHSE (mm)
W=#EEHE (2
2. FEERE
YI=h/D
h =& 5/E (mm)
D = &5 E{K (mm)
(i) EEKIy
i AOAC (2005) 2 J77EMIEEH KTy - SAHBEMEEREE 40 FH - KIEO BRSNS > &5 EEE R
—{fzEE (N = 8) » DIFE 1% (homogenizer IKA T25 digital, Germany) 5,000 rpm > 30 s 9B 1% » FHEE MG
3 g BINHHEEA > DL 105CHE 24 h 1 FHE -
(i) 2 pH H
SRR (2021) Z J70AEET » S4HPBEMRERER 40 FH - KIE O oEEEEMN S - & 5 EES H— s (N
=8) » DAE 1% (homogenizer IKA T25 digital, Germany) 5,000 rpm > 30 s 9’512 - F{H MRS ST (pH meter,
WTW pH 573, Germany) JH|7E pH {5 -
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(v) TAEYIAE
RFEEE A 1 4R (fik USDA #EmBE T RIEAE AA~ A~ B K C4R) » SRR 24 FH (N =24) > D)
&4 A Maturin and Peeler (1995) 7774 » HIE #ENASYHVEE A EE SO DPIRE -
1. S84
HEESLH 28 (75%) B ERE - B ERE ARE RSN > BEESIA S (blender mixer Model
400, seward, England) ¥35'8 3 min » H{ 25 g £ > fILA 225 g fEEH/K CHE 2 0.9% BH/K) BrE &5
B Rk » P AR /KIS 7 IR R 1% » W U & PR A B B ot 1 mL $24& 74 Plate count agar (Himedia,
India) B5& AL » 72 35°CIREESERS (incubator VWR scientific, Moedl 1535, USA) i TE| B %% 48 h» 1%
BT R HEEE -
2. /PP AR
ke RIS A B 8 A E MR B ol 1 mL > i AP D2l 7 (MC-media pad , INC Corporation,
Japan) §1 > A 35CHEEFEEEE 24 h > {RMOHI 5 D7 A HIRRAS R HET TR -
(v) EVEfmaT
B E R (2000) J53% » FARFTE 12" wk » WR7 Kz UWRT BEIBREE £ 63 A » DIZEAGEE 98°C Nz
10 min > K EERETRE mat - WELERITE 5 d 2 EFLRbE: - fePHEE /ES Z KR - EEKE
J AR B AHER R, - ZERENR RSB M R T T E T R 0 1 pEIFESTRR > 7 47
REIRE =8 AL 63 A -
L &Etorir
BT BB SR SAS 45t B A4S UG (Statistical analysis system. SAS, 2002) » DL — & & M A2 Fp
(General linear model procedure) ZETTEE 7 53H7 » &K ETZUHT 2 I (Duncan’s new multiple range test) ELii
ST EER I HENE -

e

L ZREUTEL

ZREMERBHEERENEADSEHRMESNETEE - ARG HEER E (Chen ef al., 2023) - £4H
AR 2 ZER AL EAE 1 () 7R » 25 0 wk SRR BT E RS2 IR BE (i1 57 1] £y 83.08 B2 87.81 » ZEHAE A= 5L (P
<0.05) > FETHASEEEEE T AOEESNER S — 10T » DUREERIY LS, B F2 B 22 G BB A B AR i B B R 5
20 — 2™ wk =3B 4H (UWRS30 B WCS25) B # K H 41 (WR7 B2 UWR7) & (P < 0.05) » ffii i 1% wk UWRS30
HYZE I BB 3 i WCS25 I (P < 0.05) » {{K USDA 25 i1/E 7 SR IFEE » UWRS30 TRl » 7855 0 wk (19 87.81
(AA ) ~ 1wk 59.53 (B 4] ) > 2™ wk [ % 55.80 ( B 4 ) + WCS25 {£55 0 wk 1y 83.08 (AA 4% ) ~ 1% wk 63.57 (A
G) > 2" wk B2 54.75 (B 4f) 5 L 2 417 3" wk BEESHE IS ZE C 4 > Hrp > WCS25 75 25/40 BESHBH STk
A N PREIE (HU = 31) > 15/40 £ 50522 (S BEAL - 559ME £y 33.19 » UWRS30 45 30/40 B S It es vl HIEE
PRAGE - 10/40 B HIS S I EAL9E £ 31.27 » BURERITFFH B ELENE AR ER K > 2% Liu ef al.
(2016) {EatBE (EA TSR EAME BEEELE R EEHMETER - svE B R EAEIERR 31 (C &) BaiRHY
fEE A 3 wk 455K WCS25 Fl UWRS30 2 57l » x> T AadiE S E & (L#y) » WRTHI0 — 5 wk
F5 83.08 — 72.49 (AA 4K )~ 6 — 13 wk /5 68.61 — 61.20 (A &) ~ 14 — 24 wk £ 58.09 — 55.02 ( B4} ) : UWR7
B70 — 4 wk 55 87.81 — 7278 (AA SR ) ~ 5 — 18 wk £ 71.77 — 60.24 (A 4% ) ~ 19 — 24 wk £ 59.49 — 54.33 (B
) BLESERFR  AEITFREANGERHEENSE - SR HEELEIEECHZEMEE A
HEEZEICEATAVEZERZE > Jones et al. (2018) FAFTEER » #EEENS 4°CHTAFE 15 wks » e BAI R LB B Z2 [ B AL
I35 Fs 65 B 67 (A %K ) 5 Chen ez al. (2023) #E—PF5H » FEEN TCHIFREARUES mE T - 7858 0 wk /Y AA
G (81.7) & 7" wk T54ERF A QR (461.8 ) » ELEI 12" wk A 2T AG TR BLABTZRAS %L - 1fij Oliveira et al. (2009)
SEEL 0 RS 6 1°C THFF 50 d 12 - ZEICEALNE 98.55 TFEZRE 71.74 ({1155 A 4% ) 5 Simsiri er al. (2021) A58
o B TCHIE 4 wks (RAIIRFF A SRS B BN RN AT » HORFRUE MRS AT T -
Chen er al. (2023) BF5T3 L » &R 25 CHyENT » ZEIRERMIIEE 0 wk 1Y 81.7 (AA 4 ) PRI TIEZ 17 wk #Y 61.8
(A4f) > 2" wk 17 48.0 ( B 4% ) K 3" wk 1 37.9 ( B4k ) - Oliveira et al. (2009) 5 » ZEER 25 £ 1 CHFFE 30 d
% > SERELFEZE 1839 (BALLT ) - Simsiri ef al. (2021) JREH > FEER 25 CHrfF 4 wks 12 BI[F £ B 4 eiH
& o (RRATFAVESENH TS B ' E WE TR - (CMAERFE RS EEEE M - Jin er al. (2010) Fijl585E - K
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i RE R kR S X B (LAY NI 280 © IEAD - Silversides and Scott (2001) HYRFFERIEEHT AR AE AR A EEATOREEH -
GRe DA EWTIREER - BRI (4 2 7C) GRf MER > HanBIHBIEN IR R FR - 388 2 H & i

BHSERF B AR IR -

—e— WR7
El —B—UWR7
=
EY
2 —e— WC(CS25
o]
—A—UWRS30
01 2 3 4 5 6 7 8 9 10111213 14 1516 17 18 19 20 21 22 23 24
(a) (N =40) Storage time (Wk)
% —e— WR7
=l
R
= —8—UWR7
=
—e— WC(CS25
—A—UWRS30
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N
g —e— WR7
Z
2 —8—UWR7
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£
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Fig. 1. Changes in (a) Haugh units, (b) Yolk index, (c) albumen moisture and (d) albumen pH on eggs during storage.
"4 Means within each storage time with different common letters significantly differ (P < 0.05).

I E=GEEL

EHRGHEERSEHAEKWLE » RIEFNSE  SHEHRFERE 2 EFEGEEE(CAE 1 () Fis
A0 — 2™ wk = E4H (UWRS30 81 WCS25) SEE#: K E4H (WR7 BiL UWR7Y) & (P < 0.05) > i 1% wk UWRS30 1y
B RS WCS25 i (P < 0.05) » UWRS30 FREHH - 0~ 1% K 2 wk (Y s {48053 Bl By 0.409 ~ 0.221 F%
0.193 5 HZUE WCS25 > H 0~ Ist F 2™ wk AYZEE S (A5 Il By 0.404 ~ 0.307 K2 0.259 5 i~ 3 wk B » WCS25 &
25/40 F A AR ES T HIEE 2 T IRELE - 15/40 BRI E =R ECEIE £ 0.168 » UWRS30 75 30/40 i ik H %
PO HEE Z TIRHEE > 10/40 B AHIS E = GECEIE R 0.127 » BUnEr i gk E = mE Pl N - WRT
F1 UWRT (V&S GEEEE(ERUN - FEFTT 24 wk HARE > 53 BIHEEE 0 wk 22 0.404 1 0.409 - 4518 TFEZE 24" wk
17 0.314 1 0.322 » FR(EIR4 A BI 4EFF =Y REFAHE o 82 Chen er al. (2023) TRFTEERAATRT » 25°C 7Y
et B REN 4 wks IPEHANEEE TFE (P < 0.05) » [ 7CHF 12 wks VA S (GBI ETEE TIE&EE
JRER Simsiri et al. (2021) BFFE—2 > HEER 7TCEIE 4" wk FUEEHECR 0.40 » [ITERUR 25 Cef: TRVEEE
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HESGEEZE TR 020 - SEUNERITFEIM - ESGEURVRERE - MEEREET - R/KTERIIEE -
B EEERF o Ib4h > Oliveira er al.(2009) 2 » 2 E AR IRFFEHNVEENRREN - EFHGHEEEE M A
2B > nEEERAEE A ERE LA TR T - BEESEFEESL -
EAKTEAL

& A/K RV LRI BUREE N AR - HAEK AR » SN IT I E A K 2 '8 0d
1 (c) Ar > 14 3" wk & H4H (UWRS30 B2 WCS25) SEE KR4 (WR7 81 UWR?Y) & (P < 0.05) > LL UWRS30
TREE > 0~ 19~ 2™ K 39 wk IR /K5 E 85 R 87.38 ~ 86.66 ~ 86.07 K 84.93% ; HA ks WCS25 » H.0 »
1~ 2™ K 39 wk 197Ky & 43R By 87.48 ~ 86.94 ~ 86.00 K 85.32% ; fii WR7 1 UWRT {EHF{F 24 wk Hif » =
HI7K 5y e B SRS - 23 BITEES 0 wk (1Y 87.48 F1 87.38% 4518 N& 2 24" wk 11 86.33 F1 86.09% » HEwE A
ISR N /K LS - 258 Chen et al. (2023) IFT4SR—2 - 25 CIrFHVEEENER /K> & 81 4
wks NEE T - MAE 7CHRIFFERVZESE R TIEEE 5 Oliveira e al. (2009) i5T45H - Hrif#EEE ONHEETZY &
EFI949 12.17 g/100 g » A 6  I'C NHTAFE 50 d 1% » EEAVAEEIIZY) & & Fy 13.47 g/100 g > 4 25 £ 1'CHPF 30 d
% EOHVAEEIPY) & 2T 13.83 ¢/100 g FEERFIAMAIG N - EORVEEIPY) & EEWN I - RRK0
S ) © Simsiri et al. (2021) 8158 > #EEITHON TCHRIE TEE KIS ELE 4" wk B 85% > MR 25°C &
FFIEAKS SR 4" wk [EE 75% » BUnH s B E G IIEUK 5374 > Roberts (2004) JR¥5 HHEE A T
ARER 2R K THIERS - BB A /K D S s B R L RYRE R SRS ME - T B R Y
HH pH EZ(L

E A pH EIN R G E S E B - SR FEIR 2 2 5 pH #{b4E 1 (d) Fir > 720 — 39 wk
=0 4H (UWRS30 B WCS25) 83 5K 8 41 (WR7 81 UWR7Y) & (P < 0.05) » L UWRS30 EFF&b > 0~ 1% 2"
K 3 wk Y [ pH {E 5 B 8.70 ~ 9.35 ~ 9.39 K7 9.42 5 HA kR WCS25 » H 0~ 1%~ 2™ K 3 wk Y pH {H 55 Bl &
8.79 ~ 9.28 ~ 9.34 } 9.38 ; [fif WR7 1 UWR7 {EH7{F 24 wks AR » EE0Y pH {E 8 LA SN » S HITEE 0 wk (Y
8.79 #18.70 4%18 L7128 24" wk (1 9.30 1 9.29 © AHFFE4E FEL Jin ef al. (2010) ~ Liu et al. (2016) Kz Chen et al.
(2023) HYEEF—%2 > &0 pH EE BT RE S mEE B (OREARUKSEED pH EHY EHAEE - 11
25 CHHFIRET - FEERYEE D pH EY 4 wk R 7t > TAE 7°C T pH {EEZ(L#)N © Oliveira et al. (2009) HJHF
FERI SRS - BURHEEREENYE N pH B9 5 8.02 0 2 6 £ 1'CHYAE 50 d 12 EFFZ 9.13 » (it 25 £ 1°CHF
7 30 d R AFF 2 9.41 » FEHEFEITRRE BLIARIE N - &0 pH {E&Z EFf  $E4h > Shin er al. (2012) ~ Caner and
Yuceer (2015) Jz Biladeau and Keener (2009) 745t # & A AR SR LIS th & bhikaviEBiE N pH (H EFH 2
AL VIRANE - S LhRAVREL AT RER B E — hiklk SRR #2410 - BEED pH (E BFF - & 01K pH E AT#E
R R EE B B B4R » 220 pH EELZE QBN S EAHRE - PTDUE R BB HYFEEE (Chen er al., 2023) -
MEYE

He A HAR » EAE PSR F B SRR 0 bR T WCS25 4 3" wk 34 4.18 log CFU/g Kz WRT Ji*
24" wk ¥4 4.20 log CFU/g » ok & 4 A R A7 AR By Ao iy H 4R A B8 - L9 - Bra4LH B B4l (WCS25
A1 UWRS30) BEIR4H (WRT 1 UWRTY) » FEENEYERHEDOPIRE SRR » #EHE TR
N HEYZeETBEAREER BT AERITFEEE T - ENSYINAEY) 52 B R - 24
1M sEEEHEEE WCS25 4HAT WRT 41 » HARF & B e B A WE - #oRBH R e » (HINEE R
TETTRERC B EEAVTRAY) - 5 (1986) o » ML E L R IARTEEY - (AR SR AYEE - IIHRE 2GR - JeEE
GEAREREENREEAER - RITERIAFIEIIEE - A s E A ENTER - Rl R E s
SREEITFAEL T » Er e BB ENNE & - KIL - e HEEAE B EE M - DI R4
Y52 BT B - TEORE A A B g

- BB ARt

HEN TCHHT 12 wk UK B EBETEVE feb 2 4554078 1 » WR7 ~ UWRT R4 2 bl - HiE
H A E =LA R A4S SR - WRT IV AR K 5.1 £ 1.0 43 » UWRT7 INEH K F 5.2 £ 1.0
53 0 TR EE IR Ay 5.2 £ 1.0 47 » Z4HfEHHE A5 WRT F1 UWRT WYERERFE T3 A Fs 4.9 £ 1.1 F14.9
+ 1.0 [EREAE B 4.9 £ 1.0 5 48852 M: 5 » WRT il UWRT AYEES 4371 B 5.2+ 1.0 F1 5.1 £ 1.0 » [#fRE4E 55 5.0
+ 1.0 » BRI E R  WRT IS4G RS 521 1.0 4% » UWRT7 B 53+ 1.0 4% Hrffai 4.9+ 1.2 4%
WR7 FYE SRR B 4.7+ 1.1 43 » UWRT B 4.6+ 1.0 47 > Bifeeai By 4.8 1.0 43 5 488524751 » /204 WRT7 B 5.1
+1.043 > UWRT f5 5.1 £ 1.0 43 » Ffipafy 4.9 £ 1.2 > SHHRMEEE 2R > B LGERSA - Nt sEsidR s
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HeiE > R 7C 40 12 wks > EEEIEY ~ EEAREN - EEHESRTE  EEER KRR 2 S i 2 o B
HEERLLED  WMEEZE R (P> 0.05) © TCHFF 12 wks HYSEEEBLER R REER - HE M EIOMERT A 8 - B KD E
T 0.46% > ZEH pH {EE L7 0.03 » BURECEITFF 12 wks REVEESE B RFEBLFIL S d HURTIEREEMAT - S8H
RIS EREERAREE IR ORI BRIV E S R

T 1 HEER TCHF 12 wks KB EETEE EY (7 706 - N=63)

Table 1. Eggs stored at 7°C for 12 weeks were made into boiled eggs for sensory evaluation (7-point scale, n = 63)

Albumen Yolk
Bite Eggy odor  Overall acceptability Bite Eggy odor  Overall acceptability
WR7 51%£1.0 49%1.1 52%1.0 52%1.0 47%1.1 5.1£1.0
UWR7 5211.0 4911.0 51%1.0 5311.0 46%1.0 5111.0
5 d fresh egg 52%1.0 49%1.0 50%1.0 49112 48%1.0 49112
W A

HEAITFERET > EEERE R ERERTS - HEREN - ERABAERKT ERmEE
MEER pH ERIE 2 e S SR REELE RN ME - CRENEREESIELT - #ELEHEE
FERE AR - EEEE IR BTN E s R B PR M - ARG ER R E (AA &) ZHEEE 7C %08 24 wk » A
s B R B IRE RIF AT R Z a8 ( B &) » (NIt > By T EREENREIIRIL LR H By amE - 2%
JER R B (ROREREE FHTE -

BB

A FE e A s B B A D LA EMC B 58 Rk - R EES -

Z2EXR

TREE © 2000 © LA R R R E K B EI i E 2 528 - BN P RREEFES % 0 I B -

R o 1986 « EALIITER - FEEE ARG - ZILh > F 167 H -

BREEZE - 2021  sH{EPREEBE AR R ERIFLE 228 - BT RAREEES L HLwm > ZF
e
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Abstract

The purpose of this study was to investigate the effects of different storage temperatures and durations on egg quality.
The samples used were Hy-Line White eggs sourced from a local egg processing plant, divided into four storage groups:
washed and refrigerated (WR7, 7 * 2°C), washed and cool-stored (WCS25, 25 * 2°C), unwashed and refrigerated (UWR?7,
7 £ 2°C), and unwashed and room-stored (UWRS30, 30 £ 2°C). In particular, WCS25 and UWRS30 were stored for three
weeks, while WR7 and UWR7were stored for 24 weeks. During the period, 40 eggs were randomly sampled per week to
assess the egg quality, including albumen moisture, albumen pH, Haugh Unit (HU), and yolk index (YT). Additionally, eggs
refrigerated for 12 weeks were hard-boiled for sensory evaluation.The results showed that the Haugh Unit significantly
decreased over time in UWRS30 and WCS25 (P < 0.05), while the decrease in WR7 and UWR7 was slower. Both yolk index
and albumen moisture tended to decrease during storage, whereas albumen pH showed an upward trend during storage.
Throughout the storage period, all 4 groups were tested negative for Salmonella, and the total plate count were tested in
WCS25 at 3 week and WR7 at 24" week, namely 4.18 and 4.20 log CFU/g, respectively. In the sensory evaluation of hard-
boiled eggs, no significant differences were found among the groups in terms of albumen and yolk texture, eggy odor, or
overall acceptability. In conclusion, the Haugh Unit, yolk index, albumen moisture, and pH were all influenced by storage
temperature and duration. To extend the shelf-life of eggs and maintain quality, it is recommended to store eggs under low
temperatures. This study confirms that high-quality (grade AA) washed and unwashed eggs can still retain edible quality (grade
B) when stored at 7°C for 24 weeks.
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