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Topic: Egg powder processing-spray drying, Foam mat drying
Spray drying:

Fresh eggs

Cold storage (maintained at 4-5°C)

.

Candling and Inspection (Candling room maintained at 15°C)

.

Cleaning using Detergent-sanitizer solution (2% sodium hydrochloride solution, at
40°C/7min)

!

Removal of egg content

Chuming and Filtration (without beating air into egg mass)

{

Pasteurization — 62.5°C/3-5min
Desugaring (0.5% yeast, fermentation at 30°C for %0min)
Repasteurization - 62.5°C/3-5min to kill yeast

Spray drying (inlet air temperature 185°C and outlet air temperature $5°C, moisture
content 1.5% in the dded powder)

Packing (in tin container with inert gas)

!

Storage

The whites, Yolks and whole eggs may be dried by several methods, like spray drying, tray
drying, foam drying or freeze drying. Egg white contains traces of glucose and galactose which
react with egg protein leading to maillard browning. This discolors the dried egg white.
Browning can be prevented by removing glucose through fermentation by yeast or with
commercial enzymes. This is known as desugaring and this is practiced prior to the drying of
all egg white.
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The initial moisture content of the fresh, as well as dried sample was determined using AOAC
(2000) method. The cleaned eggs were soaked in 2 per cent bleaching powder solution for 30
min. Finally, they were washed and dried at room temperature to remove surface moisture. The
eggs were broken and egg liquid was inspected visually for any spoilage. The egg liquid was
filtered through muslin cloth to remove the shell pieces and any other foreign materials. The
eggs liquid were weighed and mixed thoroughly in electric blender.

For foam -mat tray drying, the foamed egg liquid, were evenly spread on the aluminium trays
at a thickness of 3 and 5 mm. The trays were placed on the tray stand in drying chamber. The
temperature was maintained at 60, 65 and 70 °C. The trays were taken out of the drying
chamber initially at 10 minutes interval after some time it was increases to 20 or 30 min for
weight loss determination. The drying rate was computed at different moisture content. Drying
was continued till the moisture content of the samples
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