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Effect of antioxidants on quality of salted egg yolk powder
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ABSTRACT: Chaiya Salted egg yolk powder is a potential product to produce for sale, however,
it has oxidation problem lead to quality loss. This research was aimed to study the effect of 2
antioxidant substances; 200 ppm of butylated hydroxy toluene and 300 ppm of tocopherol which are
the maximum regulatory limits in fat and oil product from animal origin, on the quality of salted egg
yolk powder vacuum packed in aluminum foil bags during storage at room temperature. Chemical,
microbiological and sensory qualities were assessed every 10 days for 40 days or until deteriorate.
The results showed that during prolong storage; salted egg yolk powder had increased values of
PV, TBARS, moisture content and water activity while sensory scores decreased (P<0.05). At 30
days storage, salted egg yolk powder had unacceptable odor score. Moreover, yeast and mold was
also exceeded the standard limit. It was found that the salted egg yolk powder vacuum packed in
aluminum foil bags and kept at room temperature had 20 days shelf life. Addition of tocopherol and
butylated hydroxy toluene in salted egg yolk powder could not extend shelf life of salted egg yolk
powder at room temperature.
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Figure 1 Chemical properties: moisture content (A), a (B), PV (C) and TBARS (D) of Chaiya salted
egg yolk powder incorporated with BHT and tocopherol and stored at room temperature
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Table 1 Biological qualities of Chaiya salted egg yolk powder incorporated with BHT and
tocopherol and stored at room temperature

Biological qualities Storage time (Days) Control BHT Tocopherol

Total plate count 0 <25 <25 <25
(CFU/g) 10 <25 <25 <25

20 1.5x10° 1.4x10° 1.4x10°

30 1.7x10° 1.6x10° 2.8x10°

40 2.0x10° 2.5x10° 2.4x10°
Yeast and Mold 0 <10 <10 <10
(CFU/g) 10 <10 <10 <10

20 1.8x10' 1.7x10' 1.6x10'

30 1.9x10° 1.5x10° 1.2x10°

40 1.2x10° 1.4x10° 1.0x10°
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Table 2 Sensory characteristics of Chaiya salted egg yolk powder incorporated with BHT and

tocopherol and stored at room temperature

WALLNERT 48 AtUNLAE 1: (2563).

Sensory attributes ~ Storage time (Days) Control BHT Tocopherol
Color 0 8.53+0.49% 8.59+0.02" 8.60+0.00%
10 8.50+0.21% 8.42+0.03™ 8.47+0.03*

20 8.28+0.04°" 8.16+0.05" 8.17+0.03%

30 7.59+0.05" 7.93+0.02"® 8.00+0.06"

40 7.12+0.03* 7.83+0.07°%® 7.85+0.03%

Flavor 0 7.85+0.07%" 7.86+0.09%" 7.87+0.10%
10 6.01+0.02* 7.07+0.04%® 7.15+0.07®

20 5.25+0.07*" 6.29+0.00%° 6.75+0.06°°

30 4.87+0.03" 5.28+0.04"® 6.12+0.03°°

40 4.53+0.04** 4.96+0.04** 5.75+0.07*

Texture 0 7.74+0.06*" 7.79+0.13% 7.84+0.06™
10 6.45+0.07™ 6.55+0.07™ 6.50+0.07°"

20 6.10+0.14°" 6.10+0.07*" 6.20+0.07°"

30 5.40+0.14°* 5.40+0.07"* 5.70+0.28°"

40 4.50+0.07" 4.60.28+*" 4.80+0.28°"

Overall liking 0 7.79+0.06" 7.88+0.02" 7.89+0.00™
10 7.47+0.03*" 7.45+007% 7.59+0.12%

20 6.39+0.00"" 6.86+0.05" 7.05+0.07"

30 5.55+0.07"* 6.52+0.03" 6.87+0.07"°

40 4.45+0.07" 6.35+0.06%® 6.59+0.51%®

Note:
attrib

** Different lowercase superscripts indicate significant differences within a column of each

ute. (P<0.05)

~C Diifferent uppercase superscripts indicate significant differences within a row. (P<0.05)
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