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ABSTRACT: Salted egg yolk can be separated from over-fermented salted duck eggs and used
for various cuisine. The objective of this research was to investigate the quality and extend shelf
life of partial-dried salted duck egg yolk comparing with the control sample which was sun
dried for 3 hours, packed on plastic tray and wrapped with elastic film. Three oven temperature
(60, 75 and 95 °C) were used to dry salted egg yolk for 24 hours. Qualities and shelf life at
different storage temperature were studied. The results showed that drying at 60°C for 2 hours
gave the same quality salted egg yolk as control sample. Partial dried salted egg yolk were then
packed in poly ethylene (PE) bag and stored at room temperature (28+3°C), chilling temperature
(8+3°C) and freezing temperature (-20 £3°C).Qualities were investigated every 3 days for 30
days or until deteriorate. It was found that storage time did not affect color, water activity and
moisture content significantly (P>0.05) while total plate count, yeast and mold, PV and TBARS
increased significantly (P<0.05) during storage. Partial dried salted egg yolk packed in PE and
kept at room temperature, chilling temperature and freezing temperature had shelf life for 9, 15

and more than 30 days, respectively.
Keywords: Partial dried salted egg yolk, drying, shelf life, quality
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Table 1 Changes in appearance of salted egg yolk dried with different temperatures of 60, 75
and 90°C for 24 hours and final water activity and moisture content of dried salted egg yolk

Temp. Time (houp) Moisture
a
(°C) v content (%)
60 0.68+0.05° | 12.17+0.72°
75 0.59+0.02° | 11.17+0.35°
0 0.56+0.01° 9.46+0.54 °

a-c Means with different superscripts in the same column are significantly different (P < 0.05).
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Figure 1 Total plate count (A) and yeast and mold (B) of partial dried salted egg yolk stored at

different temperatures.
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Figure 2 PV (A) and TBARS (B) of partial dried salted egg yolk stored at different temperatures.
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