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Abstract

The study on a rapid and more reliable production of hcavy-lggﬁg;salgaliozcgd ?ggs
under hydrostatic pressurization was carried out. The alkalized solution contained sodium
hydroxide, sodium chloride solutions and tea leaves (tannin). Duck eggs were cleaned and
pressurized in the solution for 8-14 days before they were further incubated at room temperature
for 10 and 12 days. Results indicated that fresh duck eggs in sodium hydroxide and sodium
chlonde with tannin under pressure of 500 kPa for 8 days with being further incubated for 10-12
days gave products with good appearances, physical and chemical qualities. The egg product had
pH 'values of 11.73 and 10.03 for white egg and egg yolk, respectively. They were equally
accepted by the taste panel compared with the commercial ones (hedonic scaling). This study

indicated that the process could reduce production time by more than 30 days with more

controllable quality.





