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Abstract: Salted eggs made from fresh duck eggs through salting in a brine (salt) solution is one of the traditional egg
products in China. The quality of yolk is often used to evaluate the quality of salted eggs. In the salting process of duck eggs,
the blackening and muddying of yolk are the deterioration phenomena that affect the quality of salted eggs. In this paper,
the characteristics and influencing factors of egg yolk quality deterioration during egg processing are introduced from two
aspects: the blackening phenomenon of egg yolk caused by the deterioration of egg yolk color and the muddying phenomenon
of egg yolk caused by the excessive softening and deterioration of texture. A focus is placed on reviewing the mechanism,
control technology and outcome of the two kinds of quality deterioration of similar foods (such as eggs, meat and vegetables)
caused by blackening due to vulcanization and softening due to oxidation. It provides theoretical support for standardization
and industrialization of duck egg processing and safe production of salted eggs.
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Fig.1 The pictures of black circle salted egg yolk and
non-black circle salted egg yolk

Z: (a) EFARE; (b) ZEARE.
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Fig.2 Scanning electron microscopy of blackening parts and

non-blackening parts of the black circle salted egg yolk
Z: (a) HZEFML; (b) AEFIHIL,

B 2 g Rl S S e S A AR B R A A v 8 1
R UUE R R A B BUR A5 MR AL e, Bk
W AT B 225, 3G IR 22 57 1) S A AT g A
ey e e = S il [ R N 11 (S A i
SEPIRIR, SEUR AR SR LT
EARD THEEGSZH N2 & mE 72
Wi, 5 I % S Hk i /b, 3 T R 5 A [A) 6 A
BB IR, R Ay B 1 T Rt R 9 45 1 T ol e A
L ZROF FL AR PR — i e AR EL A S5 SR A g A —
BSE ™, X B AR N S SR T
IRRIR AR o DR 3 ol R ) F8  AoloW 45 1) S D0 L VR L
TE 7 IR SR RAR A AT RE A2 < 1 T [ R 4R

HIBEAT RN, Py BRI R B SR B Y 1) 2R
HEEGELALIERIFRE, ERETHRRELM
THEEEABR) TR BKAPE MRS A
SE, 3 BUR AU S MR, R B T
5 FT AEMERE TS ANAY, REE
FREE R EZER R, RN SRR E A
AR, BT BURAE A, SR AL
R R 5 10 R A R AR 22 57

112 RELE

Jik B B R B R ) B AL AT PR B B AT £
AR 5 S Bl A ) 5 R AR 1 5 B R R LR S T P
I Fe % & @ L R AL & R AL &4, Btk 2% 1
(R ik B R (2R e B B TE BB ] I T 46 A
1, HIBE R G S ik R4 A B 9 AT A
FH TS R g S S T T R IR 4% 65 ) 1) i
4R, S2IHBEAREAFRMI O, B0 FL
MR, B ARMA (Pv) S E. B
R ZEFIER T R E R O RA R R IR
%, BEERBINERL TN R AP, XA
O 5 i 5 SR B 5 AL T Rk . B R I AR
WS . pH . BRI L5,

AWK, WRE XA RO A& [ - A
PR REE . YA R PR T A B
Wi B, e e R TR 5 0 TR A R B 1
PR s R R BN R B S I SRR AR 11
FEEAA A R, SR N FE FE R
B BORMZMECC, AN, B, B
BEMBEXMSEERSINAED - BH MBS
VIl Fe*' B TR,

AR, B AR R RO R i
TEH : BEARERIAER F g, FeAFa
PRERR (LLRBRE T, X&) 5 & i i & b
SRETREARERSEE Y. BB
IR ALY (-S-S) FFKEE (-SH) FH S5
SEE A RE AR, ST SRR
LA PRGOS, EREN R SREYE G
FHHE. £85I ESEH AR R,
A T 9T 3 BH 56 s 8 5 I 1) 7 R 4 5 i 2 2R (Y
AR, TS R, (E AL A 220,

12 HAeENSFHEANL

W 3 FR, R B R R R B T AR
TR FEEEEANBANILS, AN,
FUB LR IR B 2 — P ETS TR . T geATE K e bk
SEERIMEE, TR, RE. REE M FMS
J& 55 °C. pHH 6.2~7.8%, Al () WeE g™
H,S, W4 4 18 51 7 6 ke 1) Bl oK 55 3RS i AL B
WCBT I R A 2 e LR 5 RD TR A R R S5 R R N R
SEAR, AR AR R 6 BRIR b VA AR K AT DU BRI
) 2B €8 )T ARIRAEESY, PR AR I HLS AN 2 i i L 1Y)
FRIT LS, (HAH RS,

385




MR B

Modern Food Science and Technology

2024, Vol.40, No.8

B3 EERERESRERER
Fig.3 The pictures of blackening salted egg yolk and
non-blackening salted egg yolk

E: (a) AEFARE; (b) AZERE.
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