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Processing Technology of K* Type Lead-free Preserved Chicken Eggs

ZHANG Xian-wei, GUO Shan-guang, JIANG Ai-min*, LI Yuan-zhi
(College of Food Science, South China Agricultural University, Guangzhou 510642, China)

Abstract: Fresh chicken eggs were used to prepare lead-free preserved eggs. The effect and mechanisms of KOH on pH and
color of albumen and yolk as well as the texture profile analysis (TPA) of preserved chicken eggs were investigated. The results
indicated that adding 5.5% KOH during the pickling process could provide excellent sensory quality and texture properties for
preserved chicken eggs. This investigation can provide theoretical guidance for the manufacturing of K* type lead-free preserved
eggs.
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Table 1 KOH concentrations investigated in this study
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Table 2 Sensory evaluation criteria of preserved chicken eggs
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Table 3 Effect of KOH concentration on sensory quality of preserved
chicken eggs
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Fig.1 Appearance of home-made K* type preserved chicken eggs after pickling
for 28 days at various KOH concentrations of 5.0%, 5.5% and 6.0%
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Fig.2 KOH concentration change at different initial concentrations
during pickling
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Fig.3 pH change of albumen in different groups during pickling
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Fig.7 Color change in interior part of yolk in different groups during
pickling
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Fig.8 Changes of texture properties in preserved egg albumen during
pickling
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Fig.9 Changes of texture properties in preserved egg yolk during
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