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Study on Processing Technology of New Flavor Duck Egg and Way of Improving Its Quality

HOU Da—jun, LI Hong—jun*

(College of Food Science, Southwest University, Chongging 400716, China)

Abstract: Through improving the traditional processing technology of salty duck egg and the preserved egg, away of increasing
the flavor of duck egg and reducing its processing time is got. Furthermore, the change of eggweight, salt content, time of drying,

water content and pH value is investigated. The results indicates: the additives in the pickle are optimally composed of 20% of
salt, 4% of sodium hydroxide, and the optimal pickled time is 4d; the best dehydrated processing method is on the temperature
of 80 °C for 1 h; the processing time reduces from 25 to 30 days compared to that of traditional preserved egg. The product has

X T ERA

the pleasant luster and the mix flavor of preserved egg, salty eggand hardboiled egg.
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Table 1 Sense estimation of egg during process of pickle
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Table 2 Changes of egg weight, salt content, water content and
pH value during pickle process
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1 2 3 4 5 6

R (g) 86.2 83.3 87.6 87.9 88.0 83.5
AT %) 0.18 2.73 4.53 5.03 5.12 5.22
HHE i (%) 0.16 0. 64 0.71 0.88 0.91 0.95
EAEKE®®  87.18 8569  85.55 85. 01 84.85  84.74
EHEKE % 4490 34.88  26.78 20. 02 18.32  16.36

HH pHAH 10. 4 11.2 11.8 12.4 13.65  14.12

TR pH 6.2 7.2 10.8 12.1 13.95  14.68

Wk pH 13.12 12.6 12.4 12.5 1193 11.42
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Table 3 Effects of diffirent cooling methods on quality of duck egg
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Table 4 Effects of diffirent drying means on quality of duck egg
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