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AIR CELL

/ ® Pocket of ir formed
at large ad of egg
o Caused by contraction
of the contents during.
cooling after laying.
© Increases in size as
egg ages.

SHELL
 Quter covering of egg.
‘composed largely of
calcium carbosate,

© May be white o
brown depending on
breed of chicken.

@ Color does not affect
egg qualiy, cooking
Charceristics. nuuitive
value or shell thickness.

SHELL MEMBRANES
® Two membrancs (inmer
and outer shell
membranss) surround the
albumen.

© Provides protective
barrer against bacterial
peneration.

® A cell forms oen
these two membranes.

YOLK
© Yellow portion of ege.
© Color varics with fesd
of the hen, but doesn't
indicate nutritive content
® Major source of cgs
vitamins, minerals. and
fat

® Germinal Disc.

THIN ALBUMEN
(WHITE]

@ Nearest to the shell,
® Spreads around thick
whike of high-quality egg.

VITELLINE
(YOLK) MEMBRAN
© Clear scal which holds —
egg yolk THICK ALBUMEN
(WHITE)
® Major source of ege
ribaflavin and protein.

CHALAZAE
® Twisted, cordlike

strands of cgg whitc. © Stands higher and
 Anchors yolk in center spreads ess than thin
of egg.

white in higher-grade
® Prominent chalazae eges.

indicates freshness © Thins and becomes
indistinguishablc. from
thin white in lower-grade
ez




EGGS  CAN ACT AS AN EMULSIFIER AND A LEAVENING AGENT 

AN EMULSIFIER CAUSES OIL AND WATER TO MIX COMBINING THE TWO ELEMENTS.

WHEN EGG IS EXPOSED TO HEAT THEN THE PROTEINS OF EGG WHICH ARE IN THE LIQUID FORM ARE CONVERTED IN A GEL LIKE FORM AND THIS IS KNOWN AS EGG COAGULATION. THE WATER CONTENT OF EGG IS REDUCED BECAUSE THE FORMATION OF THE THREE DIMENSIONAL PROTEIN MOLECULES RESULT IN TRAPPING WATER CONTENT. WHEN EGG COAGULATION IS CARRIED OUT, IT STARTS SHOWING THE CHARACTERISTICS OF SOLID.
