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Abstract 

Eggs are used for a wide variety of purposes in the food industry. Mostly ready for use egg products are
used in the technology, for example, liquid whole egg. However, this product has limited shelf life (10 - 11
days) and there is a market need for products with longer shelf life.

In our study, we worked on the prolongation of pasteurized salted liquid whole egg’s shelf life. We used
different  plant  extracts  and  allyl  isothiocyanate  because  there  is  an  emerging  trend  of  using  natural
preservatives. Among the used plant extracts were lavender, rosemary, ginger and sage extracts. First, we
determined the appropriate concentrations of plant extracts with sensory tests. We prepared solutions in 10
different concentrations of the extracts in the range of 102 - 104 mg/L. An expert panel identified the maximal
concentration of each extract based on the samples sensory properties. After that, a 4-week long storage
experiment  was performed.  We defined  total  plate  count  and the  number  of  Enterobacteriaceae of  the
samples with plate counting method every week. Besides that, we examined the calorimetric properties of
samples with Differential Scanning Calorimetry. Statistical analysis was performed by IMB SPSS Statistics
22.0 software.

Samples were considered satisfactory under Hungarian regulations if their total number of bacteria did not
reach  105 CFU/g  and  the  number  of  Enterobacteriaceae was  less  than  102 CFU/g.  Results  of  the
microbiological analysis have shown, that allyl isothiocyanate preserves samples more than 4 weeks. Among
the plant extracts, the use of ginger proved to be the best preservative, with a minimum shelf life of 21 days.
At  the  applied  concentration  the  added  natural  materials  did  not  significantly  influence  the  calorimetric
properties of the samples. 

It was found that by adding different natural preservatives, the consumption time can be extended without
affecting  the  calorimetric  properties.  In  the  next  of  our  study,  we investigate  consumer  preference  and
economic aspects.
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