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Lorah et al. (1954) reported that mold growth on 
shell eggs could be prevented effectively by using the 
following substances in egg processing oil: 1.0 percent 
to 0.1 percent zinc dimethyl dithiocarbamate, 1 per­
cent tetra-ethylthiuram monosulfide, 1.0 percent to 
0.25 percent Thiourea, 0.1 percent to 0.01 percent alkyl 

dimethyl benzyl ammonium chloride. 
A 4.0 percent aqueous solution of sodium pro­

pionate was also effective when used as a dip before 
oil processing. This substance is used to prevent mold 
growth in bread. 

Conclusions 

The maintenance of quality in shell eggs is im­
portant, and much can be done to maintain quality by 
treating the eggs. 

Oil processing can be used to prevent evaporation 
and otherwise protect shell egg quality. There is evi­
dence that oil processing affects flavor in eggs that 
have been stored at 34° F. for more than 4 months. 

Sealing egg cartons with plastic and enclosing 
solid carbon dioxide in the carton helps maintain egg 
quality. 

Heating shell eggs sufficiently to pasteurize them 
results in: 

1. Retention of thick albumen. 
2. Devitalizing of embryonic development. 
3. Destruction of many of the bacteria that cause 

spoilage in eggs. 
Either dry-cleaning or wet-cleaning of eggs may 

result in heavy losses in storage unless the eggs are 
heat treated. 

The foaming properties of albumen are disturbed 
by heating. More time is required for whipping, and 
there is a slight reduction in angel cake volume. 

The development of mold in shell eggs may be 
prevented by the use of mycostatic agents. 
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