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Study on the Preservation and Safety Control of Egg Chitosan Coating

YANG Wan-ting, YE Zi, MA Yan-yan et al (Food College, Shihezhi University, Shihezi,Xinjiang 832000 )

Abstract The pretreatment process parameters were determined by studying the cleaning time, cleaning temperature and disinfection time of
the eggs.The eggs coated with different concentrations of chitosan solution were preserved at the refrigerating temperature (4 °C ), and the total
number of colonies and coliform number, Salmonella count were used as research indicators to determine the microbial changes of eggshell and
egg white at the storage time of 6, 12, 19, 26 and 33 d, in order to determine the optimum coating concentration. The optimum process param-
cleaning temperature 38 “Cfor 80 s, 0.5% sodium hypochlorite solution at the disinfection temperature 38 °C for 100 s,
and 2.0% chitosan concentration had the best preservation effect. The determination of the entire process parameters could provide theoretical

eters were as follows ;

basis for the production of cleaning eggs, and improve the economic benefits of the enterprise.
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Table 2 Optimization results of cleaning conditions
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Table 3  Disinfection optimization results ( Water temperature of
38 °C)
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Fig.1 Total number changes of colonies on the surface of egg-
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Fig.2 Total number changes of colonies in egg white in each group
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each group
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Table 4 The changes of Salmonella in test period
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