The Incredible Edible EGG…

A. Introduction

1. Purpose

2. Bird egg vs. Mammalian egg

B. Structure & Organization


1. General

Percent of total egg (chicken)


Shell-


Yolk-


Albumen-

2. Shell

a. structure- cuticle layer, spongy layer, mammillary layer

b. Functions

   1. Strength

a. By weight

b. Geometric design

   2. Permit gaseous exchange (pores)

   3. Prevent loss of egg contents & entrance of bacteria

   4. Nutrient source

3. Air cell

a. Formation

b. Location

c. Function

4. Albumen


a. Functions


b. Chalazae- important role 

5. Yolk


a. Functions

1. Nutrients

2. Blastodisk (white, circular, opaque)

Blastoderm (oval, transparent center, opaque margins)

a. Fertile-

b. Infertile-

b. Formation

c. Vitelline membrane

6. Others- not desirable

a. Blood spots

b. Double yolk

C. Germicidal Properties

1. Shell

2. Shell membranes

3. Avidin

4. Lysozyme

D. Chemical composition



Whole egg
Egg Contents

Yolk

Albumen
Shell

Water

Dry matter

Proteins

Fats

Carbs

Minerals

2. Variations in Egg Composition

3. Minerals in eggs- underline those found in shell

E. Quality ( from consumer view point)

1. Attributes of high quality eggs

a.

b.

c.

d.

e.

f.

g.


2. Factors influencing egg quality


   a. Internal


       1. 


       2.


       3.


  b. External

                   1.   


        2. 


         3.

3. Deterioration of quality

a. Shrinkage

b. Liquefication

G. Storage conditions


1.


2.


3.


4.

H. Grading

1. Definition

2. Grades

3. Attributes used to assign egg quality

    a. Interior Factors


1.


2.


3.


4.

b. Exterior factors

1.

2.

3.

4. Candling

a. Air cell

1. small     2. large


    b. Yolk


         1. faintly/not visible
2. very visible, moves freely


    c. Albumen


        1. firm

2. liquefied


    d. Blood spot


         1. absent

2. present


     e. Shell soundness

