(AR BB

Modern Food Science and Technology

Vol.23 No.8(4& 98)

FR A AT

Inl

= BB R FHTER

BiEE, BEH, K15
(R delk TA2Z S5 EHFAR, Fé #M 450011)
R AR T i3tk TINEEI RBMARE. AHRIER, BABENEE AR AA. R0, Had Aakdn
8 IREAE 2%~5% 8T AR AR S AL . BEAPRE AN L3 B, ABMMIREEITHE 2%, B AREH 12 8, RALMA
KREFAZHE 2%, BT AHREH L1507, [BMARELAZHE 3%. HEAREH L1, KREAREZIEH £ 4%.

XA LR ARMUNRE; RE; ARE; SR

hESYE: TS205.2; SCRAFRARG: A; XES:1673-9078(2007)08-0046-03

Effects of the Processing Parameters on the Quality of the Preserved

Duck Eggs produced with Soakage Method
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Abstract: The relationships among sodium hydroxide concentration, solution volume and egg weight in the production of preserved duck

eggs with soakage method were studied in this paper. The results demonstrated that the preserved duck eggs with high quality could be produced

under the following optimized conditions: 2%~5%. 2%, 2%, 3% or 4% of sodium hydroxide with the ratio of egg weight to solution volume

being of 1:3, 1:2, 1:1.5 or 1:1, respectively.
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