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% OEIE, IR LT EISHBAEY TRl 2 DAMZ b,
B2 E R S L TRRDZL T 5 2 e 6N Tw b, 2
NEHDEAIZO VT OWIZERNILE {, FEMFEEOZEADH D Z
EDHE STV D (FEEH, 2003). HINIZEMEEOTTRETH
N, EFEEISE 2 22 LI2ovnTiE, SIERRINE o RO LR
MEIHO® S OB EFHmE S Twa (W, 1978;
Silversides and Scott, 2001 ; P4JII 5, 1972 ; Jones, 2007), F7-,
90 O Y IR BE o i 5 A2 b2 % H L 72 WF 98 (Mineki and
Kobayshi, 1998) X2l L 72 Ok b O FERERE 12 DV T &AL
ZAAR7WEZE (Jones, 2007) (S STV 558, FBIHIO RIFKZL
LIZB T 25131 & A LR v —EIZEBIIO AR IZ DWW TUEHT
ERITI )RR VE V) EZNEFRTIED 525, FHAICHZEL 72
WAL HHS (1980) (ZFIND R & 52 L% W CTHl
TN, FEERINOIEAS BV L BV L 2 3IE L TV 275,
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MRz D TIIMET LT, /NI (1997) 1%, JROfERE
PR OBV L SITRIF T L LTERSETZIY) R, &
BEZEFIIOVTIRBINE 2 HESRWE LTS, TOHHL
LT, IO, FHCINADREDORENZ LSS0 Lffim LT
BY, RIZOWTIEHS 2 2R IEH S LT (Ogawa et
al, 2001 ; Nosaka et al, 2001) . Z 2T, AWZETIE, JABEE W)
MICHEB L, BREMELIT- 720 IFEIC X 2 EEORL 290% H
W, BLULEDEVWEHLMICTLZ L2 HE L THETZ
1To72

2. MRRUTE

1)

FEERA T, FINTEBGARLBL TRE SN -ABL S
F— UAEFE (269 H#G) HEEAZZIIZ 25T € 2 MR L 72 %850
(LLF 25CHFiIN) & M 7zo kG O FTEEIN 1L 2 D0 7543 2 38
TR A 72780 (283 Hili) % 4C T 3 HIMIFR L72d D% v
720 MM o x, HWIRANTH S 2 L 2 ZRE L 25C 231
FHEJ bl L7z

FERB TlE, ¥ AN VEEGIRG R 6 s & TEF SO0
L7k — fEE (His 292 H) H5EEIR L7208 % 3 Hi%h 5 5C T2
T L 723800 (LT 5SCHRIN) &, WGV oIz, =
DD 2 BRI FEA7ZI8 (H#E 305 H) % 4C T 3 H M L
72O vz,



WO 150 ppm DK HIEREE CREOER 2 HEFL, T
\ZHEMR SR T, BAEEBIIET 2720, BFET OEMNOREZEIE
- ZN N Pl

PEE St o i o #5805 CRE Sz, 12IZFE BB CH
U4 CHTE SNIEPEAZLOTH Y, JIEDIZITMHE LT
F/ORE S — 5B 122 2O b o 2 L7z (120, 2011). O1
H/NEIEB L2 26 TH o7,

2) BHORAE

WL, B L7200 & BRSO W T, FRENRE 10 [0SR
T VY NIERL, INE, Ny oy FRIEAEIE L.
TRy FVFTAY — RS JA By~ T
EMT-5200) (2 & hilllsE L7z,

3) pH DBEIE

FE 10 oI & HIINTE, INE LINEICAEEL, ThEho
pH % pH * — % — (B SHI B 8 ET F-28) (2K e L, *F
% RD 7z,

4) BES LUNEORS R

P DK e RIL, WEEICX D ITo 7. DI ORE &L,
RS LD MIE LTze IR B L OIIAD Y 87 B, %
BEEIZ L D llE L7z, ARG EHRIE, CEM K5/ 55
&l (CEMcorporationSmart5W/MS) 12X W #llE L7z %, H
HOREBLOY Y7 HRIEOARGH £ v & =12 & 0 Girz ik
L7720 JREE, 78874V A-A% 7 — ViRildhmgE, & oo%
BRI 7 U ET VY — WV ETITo 72,

5) RRHED EPKEER

FEIC L 2ENE L7202, ZNENOEINZE T, Jp
TR, WTHE, LB, hAY— RS 2704 H R P
L7

WY, BRI SR OVIE, EREEFIEER A ARER L, ERE
R A R L7z T RSP BIGAR L 4 4R A & REEBEA DT 25
HTATo720 B, BREEHEZIT) IZh7zo> TE, WIROBEIC
BE L7278V OBIAT, FHEICH WA E SR L, 7
LIVE—IZOWTOHB L7z, TS OERETHmE, HElRBOK
FRBMEHROKR LB (R m i £ 5 27K H28-
10)

STRE RERTAN L, R AR 2 KT B 720, [HlEIE— I
O] ONEE T ZATH 7V — 7B L O TR —HriEon | ol
FECHEAAT) 7NV —TD, 27 V—T125F72. £72Z OIS
1, BICAERLHE R (0) & LT, RICAERS A% -G L
7oo WML, —2: 5505 2 W E TO b BRI CIT o 720
G TEELTH72DIC, H LA VN CTRFIEGEREMN S
1To7ze BEIFRIEREEHE, —2:FF L v b 2 FF Lw
FTOLERBEEMTITo 720 WY, E656TLRWIE0 HE
U720 780 A M, FEEINA SAE - 72 FHHLE & IFEIH 2 5 17 -
725 DDOERBINEHENRRD 2 7 )V—TTlro7z,

@© I TR

P2y TR, K (e, WiKE) & AV, ke 15/
THERHEL 720 ZOMB00g 12, HRES LET2RIED L #
1o 72400 250 g & RO 06% (2H 72 5% 27g (F v a—
v UERERA Swd B L r 9w ORERE), 35%) AL
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7oo FefiEE, —AN20g AL 72 A ds, BRI THIZOWT
EIFMBERTH 2 2 L 2 EMLC, ABROERTICHIIL, #H

AT o7,

SITRIEMEO B H I, 128V, HROES OmIsEIr- 72,
@ W

WM, FEIEAKICEEINE A, 10 B L2 b ox AL,

PR Rk L7z MR, 72 T4 0E%F 240, (1/21H) & L7z,
SATTIEEIE, 2B, 2728, BROES O EIT- 72,

@ 72L&

7ELBINE, I 76.7%, 72 L1 200%, A0 A (FiEEKRNES
s HITRAYA) 16%, HEOLLHIW (Fva—~raEmkk
K&t Fva—<rr3dbLEHw) 16% &I (HARE
MRS B BRIE) 02% OFATRE L2, 72 L, B8]
X2 (HWF7 — FEHE v+ % 2 AS914) %K CTHy
ML7-boxMH L, INEDALOFRENT, T—&EIZH S8/
%, BEFTHRLEbOERE LI, 77452102, 450 %
ALz 1 ROAEND 1L, 220g T, — AGoHft
L 20g & L7zo ARG, 2708, Ya—v—& (%),
BRDFREFIZ DOV TIT - 720

@ WA —=FTT4 7

TT 4 7, IR 23%, B (B ILEMRASH kAL
Wi L) 65%, 7T = a —fE (ZHEMERASH rI=a
BE) 12% ORATHE L7z MEZRA L, AN L ThA
L, HE7Imm &S 42mm AFm 95mL O 7)) oy 7124 90g
2oEL, 85T, 30 NEk L 7-. InEdmie L, 3 H I RERH
W, SRV oORMHREIZ 10CE L, #EEIF—A45g s L
720 AATEIRENIE, &Y, 27-&, O60E, HA, KoOEsg
W22V To 720

6) SNFHEE (W THN, ZZUEW, 771 >7) OMERFHYE

@ THIOBEWTREEIE, B RERHEHUEL & IRk ISR L 7230k 2
W, @R WREETHEIA L AR EIICLT, Sty 2 THEIE L
TZIREECOINEIR G & Vv, —IiADD72 8% Lt 2 —4% — (Hk
A&ttIE  RE-2:3305B-1) CTlllsE L7ze MIESRME, B—Ft
JL 220N, HIZEHUE © 1 mm/sec, HIZETESE 1 15.0%, 7D HEkE:10.0
mm, 77V v¥— :3mmé&L7,

ELEWOT 7 2AF ¥ =45, fBHoRE &2 2em B0
% 20g &2, LA x—%— (#kattIlE  RE-23305B- 1)
T, B— Fov 20N, JEHE © Imm/sec, MIEER 1 80.0%,
O HEE:100mm, 77 ¥ Y v — 1 16mm OFEMFTHIE L2 »
723, BENE ST RO,

TT 4 v T O, T vy TICANRIREET,
Texture Analyzer Ta.XT Express (Stable Micro Systems f1:%%)
Z vy, 10T Tl © 1mm/sec, HIZEEZE 1 50.0%,
T ¥ = 20mm CHERIS ) % #lE L7z,

7) #EtnE

FRERHIO 7 — 7 13, 2305 5, s am~7-awlk 2 28 (0)
LB 24T o 72 2 & 06, MATENT ORI, Hrigp 2 itk
(0) & L7-RHfE I L7z SEHRITIE, 7 I —ZHE T
FREBLOMEFENEEEEB L, BRI L A 2y 7=
O—xFIi (i) 217072 (5&, 2019). TEEA % aFfifE,
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WD WA O BV L S22 B

SRR I e L, ¥ =R, DI — e
%1, [HEON—Friesn ] % —1 12810 HCreo ffTicid, 79—
V7 7 [R (ver. 400)] 32 € MWD Im B% % Fva7z,
WHHED T — %1%, TIVF O RETIT> 720 MEDHEK
HIL 5% & L7z,

F72, BEODIATo7MARHN (BWwWL &) 2EEEL,
EHEHMIE H 2 M7 28 e LCAT v 7 4 AP X B ERYRS
WEITV, BWL SICHEL-ERIFMIER % 172 T
1, IBM SPSS Statistics 25 % H\ 72,

3. & R

1) BINOERIER & pH

JROUNE, Ny o=y b, G, B L OYIHO pH Off
FI3E 112, OEGZEIZ OV TIRE 2R T,

F2BR A 25C BriEp

PIE L, I & 0 R R 2%, AEEDNASNE - T,

ATy M, 927 05 340 1A L7 (p<001)s

PR B X YN O pH IZIZIFEIC X 2B IEA LN D>
7205 PO pH ITHFZIZ LA L7z,

FERB 5Tl

PIEE L, IFRIC L) 2R R DD, BEESAO N D572,

NIy ME, 97305 865 1A L7 (p<0.05).

DB B LU pH I21E, OB IIASN L, o7, L
L, BIE® pHIZAZIC EA L7z,

F2BR A 25 Bris o

BCHF BTl JItk oKL, e L bIc kAL, &
TUHEWIRE G EIZET Lz ¥ Y282 & 121dd £ ) B A
SNmrol, WHOKGEREBLUY /X7 H@EIZOWT
i, BRI L 2RI A SN LD o7,

FERB 5T N
SCHFRGRERCId, IR OKRGEFRB L OIRE &A=, ¥ 8
I EEIZEALEA SN o T,
EOKRIEHEEB LY V87 BRIZOVWTIE, Iz X 5
WEIIAR LN P> T2,

2) SIFHEDERESTM

BRI T — 7 122oWT, &3 =% /2 BRJESTIC X
by 7 xO—xtig (Fik) ofifs, £3L4I1TRT, £
3, FEEIN (283 Him) A ALHE (0) & LT 25CH IO 5 Hr
ERESTAM, 413, WEEOE (292 Hih) #3LdE (0) L LT5CH
IR ST E R i %, 2N 2NIT-> 7m0 BRI, 78R
A D ONEFERN R A B 7280, [HilEIi—Eril ] ONECREM$ 5 7
N—T7 & [HEI—FiEIn | ONECTEHM$ 5 27— 71255 72,
% BIEFE SR DWW, 25CTHIEIITIR T X COFMIEH T =
#3 %L, SCHEWTEIIAY — RS Fr v 7 Dhobnss
L OHBRIZO W CIEFHINIET O 2D A E (p<0.05) 17D 5L
728, FNLMOIHE CTIEED o7,

@  PHT OB REEHIG

F2Bx A 25T ByiEon

F 1. HEENE IO E, N2y b, @mH, I Lo pl
25C Ik P 5C I p
I OH - "
gy e g SR
IIE (g) 56.741.1 56.5+2.7 62.6+3.6 61.4%1.3
NIy k 92.748.7 34.043.5" 97.346.7 86.5+5.5"
B 3 12.040.5 13.040.0 12.04+1.1 12.0+0.6
g o pH 5.940.0 6.0+0.0 6.0+0.0 6.040.0
IR pH 8.640.1 9.54+0.0" 9.040.0 9.240.0"
1) n=3, fHIZ FIMHE Ik
2) FE—ImEFERICAEEEDHY o p<005 *:p<001
£ 2. HEEINB X IR O — R o
o g o 25C TR0 5T Hya
T .
(%) Hiteeon RPN Hiteesn HFESN
sy 47.840.6 51.9+1.2" 47.5+0.9 48.84+0.6
g HrE? 33.4 30.5 35.4 34.1
VA 16.9 16.3 17.1 17.3
- sy 86.89+0.72 86.49+0.09 84.03+0.46 83.7340.60
Ve & 12.240.6 12.4+0.4 12.240.4 12.440.5

1) n=3, fEi3FIgfE+FaEmE

2) 3fzEAL, 1HOAWNE (ARGt 5 —128%)

3) F—mEIFEEIcEEZED Y = p<001
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% 3. 25 KRN O AT R AR
) i} A b
g ST H S
o (Pl HEERE)  yn  EESE
2B W 0.4440.87 0.02* 0.75
AT f
BeiF 28 IR —0.32%1.03 0.15 0.49
IZHWn 1.48+0.65 0.00* 0.65
WYY VAAYARS 0.04%+1.14 0.89 0.39
'R 0.12+1.01 0.57 0.87
VAAvAR 0.484+0.92 0.02* 0.75
S SEY Va—v—38 —1.20%0.87 0.00* 0.53
R —0.76%0.88 0.00* 0.40
=) 0.0840.95 0.62 0.09
HAY— K VAAVARS —0.60%0.98 0.00* 0.46
T T ROLMNE 0.80%0.645 0.00* 0.33
ek 0.08+1.22 0.72 0.33
1) /S A +=25%
2) WEETR— BP0 13 %, WO B0 © 12 %
3) BHEEID (0 £) AT 2 BEHWINEEEDHY <005
F 4. 5CHFRIIO IR B
. 3 . ST pIE
i SEA 5 R
Rk A (P +HEERE)  an EL A0
_ . IZHWn —0.04£1.10 0.83 0.37
AT Z
EALNLS IR 0.28+1.17 0.23 0.38
IZHBWw» 0.20£1.12 0.58 0.38
W TP VARVARS 0.12+1.09 0.04* 0.50
IS 0.08+1.08 0.73 0.73
VARVAR 0.20£1.26 0.74 0.54
7ELA&REN Ja——& 0.00£1.04 0.70 0.70
IS 0.24+1.05 0.47 0.47
&0 0.20£0.96 0.32 0.57
HAY —F VARVARS 0.16£1.03 0.46 0.73
T T LROLNE —0.36%1.15 0.09 0.00*
Hk —0.04%1.46 0.99 0.00*
D /S5 A b=25%
2) WEESH—EFREIN 13 %, BRI BN © 12 4
3) BHEEID (0 £0) AT 2 BEHINCAEEDHY T p<005

25CHFEINCIE, FEEgl (005 L OREIZBW T, IZBWwS
044 i CHBEIZHRD? > 72 (p=0.02), BRIZDOWVTIE—0.32 /5T
BHolzN, HETIERholz (E3),

F2ER B 5T HFE D

SCHHINTIE, 12BWRIROE S TEIEIIRE & E VD A
SNehorz (F4d),

©@ W TIOE R
F2ER A 25T BN
25C IR ClL, il & DRI B VT, 128V A 148 1T
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F2ERB 5Tl

S5CHERIITIL, Bl OHRICBWT, WTNOIHE THE
WAL N otz (R4d),

® 72 LBINO B RERT

ELBIINITIE, ZLRPREHI L - T, JIRIFE L S
ELTIZBVOIEHZHIL 720

F2Bx A 25T ByEn

< (p=000), 27z ERHIZOWTIZEDN Lh o7z (F
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B 1. W THIREES OGS [Pal

1) n=5 2) ab: BFFHICEEZDY ($p<005)

BCHEIITIE, FEINREOEIZ BT, 272591048 A
THEI D> 572 (p=002)0 ¥V 2—3—51F, —120 4 (p=
0.00) T, HOESIEI—0.76 /5 (p=0.00) TOFNOEHIZB W
TOHEEINRH L W BFEICENEEZR L (F£3),

FEERB 5T N

STHFEIN T, BN & OFFMI VA% { W oA
DEEEIALN -7 (K4),

@ HAF—FTTF1 v T OB

FEERA 25Tl N

25C PRI TIE, ol & D ERIc BT, 272 & T—0.60 21
FRLTHBEICRDLSNL (p=0.00), 205513080 5 (p=
000) T, OO THLEFZICHI SN (F3),

FEERB 5T RN

SCHEINTIE, FEINE ORBEIZBVT, 2o 5hE - Hik
12, JEFNRECEEEN D720 LaL, #ildil & OFFHmIZ
AR, WENOEBLEEERAON o7 (Fd),

3) SREIEDIBRYIFE

O WTIOINEF D72 &

25CHEINDINET O 2272 SATHFEIN L ) DA ZICE WEZ R
L720

SCIFEINOIIA D 2272 1%, BCHERBORE L ) vwind
EWETH o 7275, FFEIC L BEBICERV D 2 h o7 (M1,

@ 7ZL&EN

25CHFIN D A7z 1%, Il L W BEICE D572,
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5 IFEATEIN O B L 1252 5 8

45 <
4 b
35 -
3
25
4.07

2 3.54
15
1
0.5
0

by 25CHEIN
6
5 I
4
3

473
2
1
0

Hrfefop 5CHIN
2. PLA&AZIIOMMIS [Pal

) n=5 2) ab: BHFF5MICEELEDD (p<0.05)

STHFEII D 2372 S 0%, Frffil L ) R EE R L72AS, A
Lol

HEE OB, 0.22~0.25 OFIPET, A5 1EIE 123~277
(J/m®) OHETHY, FREMICEEZRASN L7 (K
2)s

@ HWAF—=FTT4 T7ONE

25C IR D 7z 21k, FEEIE 2 v 7 BURHC TR ISR
oz,

SCTHFEIN D 2072 S 1%, FFEIN A 72k L M0 07- 8T
FEEIASN R -7 (3),

% =

PHEER T2V Ee & TEB & JIESZ ALY LD
EAoTBY, ADHELLAESTICL o5 LTREZ ST
bo F77, PWEBEATRS, 2FHIENTE L, —EIZIITIAD
BOWLEDOBEL LTHEONLZIENSL VW, R-HIZBWLE%
&L A7ODEELZEFTHHD, ERIINIZDETANL S
AR, I LI REAEDETAND Z 05, BED
EWDEARLREORICEEZEZ LT T0h L iEEZIC{ v,
91 % B L 72 B DAL IZ D W TR 2 I0 & B L 72 & O THRLS
TALH B B D H D 72012, 25T & 5C T 2 B EIFE L 7250 &
FEIR 3 HHOIN & OBRD ik % N2 iT o 72,

1) BINOERBEEOEI

25C TR L2 8a1E, "=y POKIERKT, SED
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177.86

HriEegn 25CHIEIN

200
180
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140
120
100
80 166.88
60
40
20

bl

NAZ— T4 v rohrlzs (gl

D n=5 2) ab: BF5HICAEEEDD (p<0.05)

5CHEIN

X 3.

pH RIIE DK mD LARCIEOREEHim - & v /3 HED
KFPROLNTz, INHDZEAIL, INEAPIERF SN TR
WA AT B 2L D, JHO pH A E R, ZHUlL o
TIIEII I ORI T RN EBEOTHLI R o722 812X 20D
LEZ NIz, INHIZIRIFEEEIC X 258K E W &9
S5NTW5 (HAE, 1989a). 25T 2 BMOERMRNTD 2
SOBEPRIL T EDDo72,

5C CTHRE L 723561213, KERELEA SN b o7z,

2) BHORSDEE

Pz itesE 7 3 BERRIEIAEE 7 & O BRI T T &N
SNTBY, T HFEL T 7077 -2 ETHsniewn
ZEMSNTWAE (Wouters J et al, 1985) o ARIFZET L KD &
HEDIMIITRIC & 2@WIEA S NApo 72, BFIC & 290 HK
D B, SIAP SIIHEANOKGOBITTH S (AR L/
1999) L#HEE N T 5,

1) EBeETE & BRI

KWFFED & 5 % BREFMI T ENDIAF IR Z 21T v
(P, 2011)o RWIETIEFRESIZE A ER LN D> 72D
X, BRERHIIIEN/Z /SR Y AN THo72Z LB L Cnb L
Eibhd,

© IInF TR

AR O W CH 290700 T TlE, 25T I InEtE o
2 BWSHERII RN LI L CoRv &R S iz MAECT T -
7z, 25C Wi IR O WE R RIGEAM 0 48 & FFAN (CFI4 M + A 72

57 % J2 5 (2020)

—0.88+0.88) Tid, FEINFHE L VAR FE L 2V n) @
MSA N2 L5 25C OIFRIC L 22T L < Wi
M2 b 2 PR SNz, F72, SCHIEOFEFREE O/ A
SR CPIME AR 2 - —0.361.15) (2 2W TIEEWVDTED 5
NWE, EIECTOIERINE ZA R E IR 72 Bbh
b

@ wTH

JENIENT 2 7200 ORBECH 2@ TINZ DV TIE, 25T Byl
AETIZBVSERV & T S 7o, RBIFRIERT O AFHE (P
il AR - —0.76+£1.05) THHERICH F L v LS
720 E 51, SCHMOMETHE CFEM R 022+1.14)
TIEEDN o722 8 h 5, 25CHEIZE D W TINITF Nz v
BV 2505 5CTHETUEZENZBE CZ L bho
720

@ 7ZLEE

PZLEINE, bhbobhl, Ya—y—bodFInslnb
NTW5ED, KR T 25CHFEINGEUEHI Ny 2= v P2 L
PREASIR LD R ized, sk A% ) 25Hr S gnaiE & i L <
W&, Va—T—SDFRBIML Lo Tz, YEEEEICBWT
b 25C IR D A7 SITHEEISHE <, EREFHi O 3R & [Fk
DFERTD o 720 WEIFRIFHM O A FHM PRI £ AR =
—096+1.02) dAZIFHEDSSER o722 L b —fRICEbNT
W EREMNIT LRI o7, L L, SCIFETlEn &
R, Va—T—SIIEFROLNT, BRI OB AR (F
WH R © —0.12£1.07) THENLh o7z TIUT/NIE
KERDRA DN, LIV A RS CTEDIEBE S U0 &I % L - A
DIRETIEAL7Z LA SINTYHOBNFIGEWS b DL 2
720

@ WA= FNTT4 07

TTA Y ZICB VTR 25T RN AT IR & D b
L, ROLMTHD LS, WHNEEIZBWTE 25T
IR O BRI b S0 L, B0 L & AT
Holzo FVOFRIZIEHAF DT RTNT IV THED, +RT
VT I IEECIREE TP L 7235 A SAL L AU L CREILT
LHIENHOLNT VL, T UBRbLNho720d, ZOF
RTNVT IV OBUK T B HEADHEL, ZNFRDOL0EI
DRV, HELWEWIRERIZR 72 E 2L (U, 2008),
L L, FEIFRIEHI O &R (25°C BFrilatEr : 0.32+£1.11, 5T
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Effect of Storage for 2 Weeks at 5C or 25°C on the Taste of Chicken Eggs
—Comparison with Eggs on the Third Day of Egg Laying—

Hiroyuki Shidara', Akiko Koizumi® and Machiko Mineki?

! Kewpie Corporation 2-5-7 Sengawa Kewport, Sengawa, Chofu, Tokyo, Japan, 182-0002
2 Tokyo Kasei University 1-18-1, Kaga, Itabashi, Tokyo, Japan, 173-8602

The purpose of this study was to investigate whether hen eggs have different flavors based on their freshness.
Dishes were prepared from eggs stored for 2 weeks at either 25°C or 5°C and those that were laid 3 days before. The
difference in their tastes and flavors were examined using sensory evaluation. Hen eggs that were stored at 25°C
showed a significant decrease in Haugh Units ; these units and other change were lesser in eggs stored at 5°C.
“Tamagokakegohan”, boiled egg, “dashimakitamago”, and custard pudding were used as samples of the prepared egg
dishes for sensory evaluation. “Tamagokakegohan”, boiled egg, and “dashimakitamago” prepared with eggs stored at
25°C were significantly more unfavorable in overall sensory evaluation, but the evaluation if the custard pudding from
the same group was not significantly different from that of the pudding prepared using fresh eggs. It was suggested that
this result was due to the change in the odor and physical properties of the eggs stored at 25°C ; however, no significant
differences were found in the dishes prepared from eggs stored at 5°C. According to this study, eggs stored at 25°C for 2
weeks are safe to be eaten raw, but their odor and physical properties change after being cooked. The taste of the fresh
eggs was different from that of the eggs stored at 25°C for 2 weeks. In contrast, when eggs were stored at low
temperature to prevent such a changes, the difference in taste was minimal and could not be clearly perceived.

(Japanese Journal of Poultry Science, 57 : J45-J52, 2020)
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