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Abstract

To know the probable storage conditions for commercially prepared ‘baked egg' and ‘rolled egg products,
microbes and quality changes for samples immediately after the production and stored under the several
conditions were tested. Sealed samples were stored at 5, 10, 15, 20°C, respectively and tested at 1 or 2-days
intervals, opened samples were stored at 15, 20, 30, 37°C, respectively and tested at 6-hr intervals. Coliform
bacteria, E. coli, Salmonella, Staphylococci were not detected, and viable cell counts level was under 107
CFU/g for samples immediately after the production. The higher the storage temperature and baked eggs
rather than rolled eggs showed more rapid microbial growth for both samples. For sealed condition, 14-days
at 5°C for both samples, 7-days for rolled eggs and 5-days for baked eggs at 10°C were kept their initial
microbial level and favorable flavor. For opened condition, it showed remarkable microbial increase after 18~
24 hr for 15~20°C and 12 hr for 30~37°C. From these results, used egg products samples are able to be
stored more than 1-week at below 5°C and opened samples need to be stored at cold storage. At room
temperature, it was suggested to be taken within 6-hr for opened egg products.
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Table 1. Formula of egg products

Baked egg Rolled egg
Whole egg 70.0 50.0
Egg white 15.0 36.0
Sugar 1.0 0.5
Salt 0.5 0.5
Seasoning 22 2.0
Vinegar 1.0 1.0
Water 10.3 10.0
Total 100(%) 100(%)
Mz 9 W
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Fig. 1. Procedure for the microbial test of egg products.

BE A3, kol ANEatA) o2 A wek S uhy
2.2 P AE A3 S AAEc

a3 D@

o7iE HEe HEAIY gt

Table 2, 38 z}z} 951 1194 961d 39 Alo]o
A2 A8, 96 49X 961 104 Apo)of] A=
Al goll WEt v)gA el ol A Zhzte] Exof BES
A Pl AE AT AAE el Zlelu}. 2714 E)
A A, WA, ARE), A EeATFe §
T 548 vehliden, dnbAl#4E 30 CFU/g o)
alel Ao g vehgrl FolM: BEF] dubAg
2] wistol] gt Axpekg Jehliglen, 100 CFU/g
o]l Z-foll= F-HlHI} A 5o AESAE
AT AR AdEdeng AgE ALstx] 2@t
o} 43 SO AR xe, REN Adndeld) g’
Ao, Algtele] FA2ES] 65C o]Atal A|E9
Ardzkes 10 CFUg o]3t2 Rwdh vl gled], £
Ay 27|AEelA WU vlAEe] $4E el
AL, 71 2 AAE AN 5 o) E ml Y
o) Wid &8 oAl 63°C AR Lx“nrl W
ot F83] AEEI] dEoR %)

Holl viepd nie} o], F A F wF HEFo] 7
AH ez v Eo] FAEH T, TH7| B} sl 7],
Alddde] Bt Agbpolr} v E] o] tha wh
£ AR vepgoh 2ed, 100CoM B3E 7$,
1374 2 k3t F01E f2]8k9) 2, 53 5Ce
A B33 7] v P& 5L 5.0 107 CFU/g )3}l
Ao velgic}.

HEMEL BE8AIY 2ot
Table 4= Alghdo] 9} Agho] A 88 7N EA e



1482

A1 Eat 2] A 307 A 635 (1998)

Table 2. Viable cell counts (CFU/g) of sealed egg products for cold season during storage at 5°C, 10°C, 15°C and

20°C
Samples 5°C 10°C 15°C 20°C
Days 1° 22 1 2 1 2 1 2

1 <30 <30 <30 <30 <30 <30 <30 <30

2 <30 <30 <30 <30 <30 <30 1.5x10° 1.4x10°
3 <30 <30 <30 <30 1.2x10° 8.0x 10 1.6xX10°  9.4x10*
4 <30 <30 4.0x10' <30 5.4x100 45x10° 6.2x10°  53x10°
5 <30 <30 4.4x10' <30 50x10° 84x10* 1.5x10" 4.8x107
6 <30 <30 3.3x10' 5.8x10° 38%x10° 52x%10° - -

7 <30 <30 32x10"  4.8x10° 52x10° 2.1x10°

8 <30 <30 3.6x100  6.4x10° 38x10° 6.2%x10°

9 <30 <30 25%x 100 S6x 1P 12x107  5.2x10

10 <30 <30 41x10° 7.9%10° R -

11 <30 <30 42x10°  6.1x10°

12 <30 <30 1.4x10°  84x10°

13 <30 <30 23x10° 8.1x10°

14 <30 <30 40x10° 32x10°

15 <30 <30 32x10° 24x10°

Rolled egg, *Baked egg, *Not tested.

Table 3. Viable cell counts (CFU/g) of sealed egg products for hot season during storage at 5°C, 10°C, 15°C and

20°C

Samples 5°C 10°C 15°C 20°C

Days 10 29 1 2 1 2 1 2
1 <30 <30 <30 <30 42x10' 32x10' 43x 100 5.2x 10
2 <30 <30 <30 3.4x10 74%x10" 43x10' 89x10° 7.7x10°
3 <30 <30 <30 1.3x 10" 6.8x10"  6.5%x10° 43x10° 22x10°
4 <30 <30 <30 1.2x 10" 44x10° 85x10° 8.7x10°  6.2x10°
5 <30 <30 <30 3.2x10 28x10° 9.4x10° 42<10  53%x10
6 <30 <30 34x10° 4.4x10" 6.2x10°  32x10° - -
7 <30 <30 72x10' 3.8x10 73x10° 4.8x10°
8 <30 <30 5.2x10' 2.6x 10? 22x100  2.6x107
9 <30 3.7x 10" 1.8x10°  4.8x10° 7.8x10° -
10 <30 6.2x 10" 6.4x 10° 1.8x10° 2.4%10
11 <30 9.5x 10" 21x10°  3.6x10° 2
12 <30 1.6x 10 48x10° 32x10°
13 <30 32x10° 21x10*  5.7x10°
14 3.7%10' 2.4% 107 8.7x10°  6.4x10°
15 32x10" 43x10° 72x10° 52x10°

“Rolled egg, *Baked egg, *Not tested.
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Table 4. Viable cell counts (CFU/g) of opened egg products during storage at 15°C, 20°C, 30°C and 37°C
Samples 15°C 20°C 30°C 37°C
Hour 1 22 1 2 1 2 1 2
0 <30 <30 <30 <30 <30 <30 <30 <30
6 <30 6.4x 10" 6.8x 10"  24x10° L1X10° 2.4x%10? 54x10°  83x10°
12 6.4x 10" 3.7x 10 22%x10° 42x10° 52x10° 84x10° 7.6x10°  7.2x10°
18 21x10°  24x10° 28x10° 27%10 47x10° 1.1x10 28x107 1.6x10
24 7.3x 10 1.5x 10 38X 6.7x 10° 8.8x10° - - -
30 2.8x10°  3.6x10* 1.4x10° 7.8x10° 2.8%10
36 8.7x10° 22x%x10° 92x10°  2.3x10 -
42 1.1x10°  84x10° 6.8% 10" -
48 27x10°  6.1x10° -
54 12x107 74x107 -
60 - -
YRolled egg, “Baked egg, *Not tested.
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