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Abstract

“Frozen shell eggs” are eggs frozen with the shell intact to allow for long-term storage and to make a new yolk texture. Although there
are many studies on “frozen liquid eggs,” which are eggs removed from the shell, beaten, and frozen, there are few reports on frozen shell
eggs. It is thought that the presence or absence of a shell has a large effect on the condition of frozen eggs. In this study, we examined
frozen shell eggs in terms of freezing time, thawing time, and egg freshness. The results suggested that frozen shell eggs should be frozen
at temperatures between —10°C and —20°Cover 9 h, and that the core temperature of the yolk should be —15°C. No difference was
observed in the hardness of thawed egg yolks frozen for 7 days compared with those frozen for 1 day. The longer the freezing time, the
stickier the thawed egg yolk became. The stability of foam made from thawed egg whites frozen for a shorter time was closer to foam
made from raw egg whites.
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