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(Effects of shellac coating on quality of fresh eggs)
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Table 1. Effects of different coatings on storage life of eggs during 5 weeks

Coating Egg weight loss (%)

0 Day 7 Day 14 Day 21 Day 28 Day 35 Day
Control 02 1.06% 1.8242 3.84P2 5.2852 6.7172
WP 0"e 0.8982° 1.47P 2.28P° 3.44%° 4.607°
WPC 02 0.83%° 1.522 2.19P° 3.615° 4.597
Zein 0”2 0.565¢ 0.84%° 1.21¢¢ 1.71°¢ 2.13P¢
Shellac 02 0.345¢ 0.598CP 0.83%¢¢ 1.22¢Pd 1.44°4

Haugh unit (Egg grade)

Control 81.23%° 74.73%2 - 70.86%° - 58.93°7
WPI 81.23"° 78.03%° - 75.65% - 69.07°°
WPC 81.23"7 79.06"P¢ - 75.93% - 67.99<°
Zein 81.23"82 81.48"¢ - 78.77% - 74.10
Shellac 81.23%° 80.26"¢ - 78.92"¢ - 73.61%¢
Yolk index
Control 0.49"* 0.41°° - 0.37%° - 0.33%°
WPI 0.49%2 0.44%2° - 0.4182° - 0.38%°
WPC 0.4942 0.44%20 - 0.428C2b - 0.40%P<
Zein 0.49%2 0.458b¢ - 0.44%0¢ - 0.428¢
Shellac 0.49"* 0.46"0< - 0.45"8¢ - 0.425¢
Albumen pH
Control 7.50%° 8.31%2 8.82%° 9.27°° 9.38% 9.56"
WPI 7.514¢ 8.038° 8.35%° 9.18"° 9.24%° 9.31%°
WPC 7.5202 8.03%° 8.47¢¢ 9.16°° 9.27%P 9.33EP
Zein 7.52M 7.84°¢ 8.09%¢ 8.78"¢ 8.78°¢ 8.90%¢
Shellac 7.52M 7.928¢ 8.21% 8.80P¢ 8.84°¢ 8.83¢

*d Means in the same column with different lowercase letters are significantly different (P<0.05).
AF Means in the same row with different capital letters are significantly different (P<0.05).

Egg grades: AA, HU > 72; A, HU = 71-60; B, HU = 59-31; C, HU < 30

fisn: Caner and Yuccer (2015)



YaNNTLTINUI U581 (2550) 189741 ANUDUNIA-AsvasliunATiANsErIng 7.5-8.5 @lu
= Q’l’ < v M v < (v dl' 1 [ 1 1 v Q{I
AsAnwdanunsaiusnunlvlauudussey 14 T (Table 1) Wasanaranutdunsa-angluunyiui o-
14 JudlAwvinnu 7.5-8.5

31NN5AN®IY0S Nadia et al. (2012) lngvinis@nwinisidansiadeuiislunenuninlauys
ooniu 4 ngunismnass A nauil 1 nduAdUAL (0%) ngui 2 nauiidinisldansindeutaaniiu (6%)
naud 3 naudidinsldansataannuuainss (5%) uazngud 4 naudifinsldannadevthiufious iu
Snwnlafiguuadl 4 sseniwaiBea Wuan 10, 20 way 30 Yu wamsAnwaenrdesiy Caner and Yuccer
(2015) wu nsldfansiedouninuiasns Eiawaﬁﬂﬁma%u%uﬁmingLﬁaﬁmﬁﬂlﬂamm A1FBNYlngs
ninguauesLaznaufiinisldansiedeuriinduy egriidedfynisada (P<0.05) drwrrannudunsa
aslulivn wud nguiiinisldansiedevialafidnanudunse-asiniinguniuauegradidodidymna
aiA (P<0.05) paenszazmaifiu 30 Fu wuldldranudunsa-re nsanunausianasgu esanans
iwdevuudenldthetostunsuiuvesauty uazfeensueulneenles

Table 2. Effects of different coatings on storage life of eggs

Ege weight loss (%)

Coatings

0 Day 10 Day 20 Day 30 Day
Control - 7.41" 15.75% 20.13"
Gelatin - 4.37% 5.12%° 5.44P
Shellac - 3.60% 3.50% 3.97%
Black seed olil - 4.22%° 5.2380 6.438°

Haugh unit (Egg grade)
Control 82.74" 65.33 60.12% 57.57%
Gelatin 82.51" 76.75%° 71.328 65.435°
Shellac 82.77% 81.50™ 81.03" 81.11%
Black seed oil 82.74% 75.00%° 68.57°° 61.76°
Albumen pH

Control 8.00" 8.58" 9.00™ 9.20"
Gelatin 8.06™ 8.53" 8.97" 9.08%
Shellac 8.01% 8.11< 8.39° 8.41<°
Black seed oil 8.02" 8.33% 8.70% 9.18%

Egg grades: AA, HU > 72; A, HU = 71-60; B, HU = 59-31; C, HU < 30

4 Means in the same column with different lowercase letters are significantly different (P< 0.05).
AP Means in the same row with different capital letters are significantly different (P < 0.05)

fiu1: Nadia et al. (2012)
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(Khamphadit, 2011) %ﬂimaﬂﬂaﬁu%a3maagﬂuﬁimaizmNmsazauLmaL%mmmm%awﬁaﬂiﬂi q
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Table 3. Effects of different coatings on storage life of eggs

Egg weight loss (%)

Coatings

0 day 10 day 20 day 30 day
control - 7.41 15.76 25.27
Shellac 1% - 6.42 12.39 21.32
Shellac 3% - 4.32 7.44 13.61
Shellac 5% - 2.67 3.60 6.47

Albumen pH

control 9.52 9.13 8.89 8.24
Shellac 1% 9.52 9.24 9.02 8.39
Shellac 3% 9.52 9.31 9.14 8.54
Shellac 5% 9.52 9.39 9.30 8.73

Egg weight loss; LSD values: Coated: 3.27%;Storage day: 4.80%; Coated x Storage:7.93%; *(p>0.05)
Albumen pH ; LSD values: Coated: 0.421%; Storage day: 0.421%; Coated x Storage: 0.809%; *(p>0.05)
u: Musa et al. (2011)
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Figure 2 HU in chicken eggs with and without coating as a function of storage time
(0, 10, 20 and 30) day
#ix7: Musa et al,, (2011)
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