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The c¢.;s cf all birds are suitable for Tocd as they all haove tie
sane chaiical cow osition, but the flavor, wilceh is thie discriminating

feature, depends wuen uron the fo:d and nabits of the bird,

Tigeis  Corw a comrlete fovd, Ac

Py

roraing to Baron Liebig there is uore

3

nutrinent in an ¢ than in anytihing celese of cqual bulk t' a2t exists in

~

natare or thot chenistry can rroduce, They contain all the elauents of
the blocd, and from them the orgonisi of thie youns chick is develored,
Tut when regurcaed in the lignhnt of a com?letc.food, in tiis instanece the
shell must bve talicen into consideration, as it is frou the shicll that
certain ccsentail constituents of the organism of the chicK are owtaincd.
In the procaces ¢f incubation the sartihv salts in thie shell are dissolved
by the phosthioric acid vhien is develored by the oxidation of the phos-
Thorous, Thesc salts are tihus in a condition to be absorved and g0 to
foru bo:c,

For exrerimnent, the chilcken egg has tecen selected, Its averase
welght is given by Bouer a2s 700 graing; of which 105 grains is shell,
405 grains vwiiite, and 440 grains yolk,

b}

The siell of Lhe e is a comround of liiie, not the rhosphate as it
exists i thic bones, but chiefly the earbonate, It is & porous body anc

adiiits air Tor iie ned of the voung in incuvation. Its weight is usual-
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The vrhite ¢of the ¢ 1s serarated frow the shell by a thin unedhrane.
It contai less s21id watter thna tho volk, alco mmen less ot and
consists chiicelly of albwaien atcecolvaea in water, There is vsually froi
5 to 20:: £ the albwsen in an ery, T albuwsen vesaouvles sorwl albuien,
but is nct icdeutieal it it,
The yoli contodiis an albwienous constituent cailed vetellin, also

fats sucihh as Oline, Paluatine,

and a siall anount

of Cholertine,

raen

Lecithin and a yelilow ccloring watter, inorganic salts, extractivcs, and
a siall cunount of grare sugar,
Table of Constituente,
wnhite YclXk,
water, 84,8 51,5
Albuen, 12 15
Fat, 2 30
Mineral, 1.2 1.4
Pigment, extractive,
and swaor. 3.1
Comrosition of shell,
calcic carkonate - 019, Calcic phosihate- &0, Organic waterial- 3¢,
T ¢ freshness of an ey can be deteriidned by puttin g the large end
to the tonsue, I7 1t fe-le warier thon the €071 end, ihe e way e
considoered frosn, another toct i Lo Teld the e vy tovar-ds the s, I
the cutline cf tre yolk is well shored and can e distinetly traceq,
thus indicating tie clearness of the surrounding albuuen, it is safe tco
concider Lie o4 a g od one,



The wost decided ana satisractory test, howevor, is to vlace the o

intc a deor v of c¢cld water, A fresh egogn will sink to the bottow

fiszediately, An egs that cinks slowly, one way regard with susrt cion,

~

and if a stiff weringue is desired, one o

3

culd not use it, An egf tha

floats cii top, iy salfely Do aiscurded as syoiled,
The deccni osition of an ¢ee is cue to the btreciting of the tissue
.y - . - - = .~ LR T .y - ~ 3 3~ e e L 2 .. 4 -
betweon tihe gle’l and the albuucnous coating, witich allovs tiwe alr frou

the air-chzler in the lrree ena of the esg to aingle with the vwhite and

35S a £as

volk, This iil.cdictely starts deconrosition and in tris rroc

~

which is lighter than air is generatod and mixes with the entire eqs
Comrarcd with weat, caps contain more allwuencids, but less fat

than an caqual weisnt, Their nutrient ratio

(oY

s 1:1,70
.

It Tas hoeon enleunlated that eisiitecen (12) eges would contain an

amount of Tlesh-rorning substaice nitregenous nutrients sufficient

O
&

for the unecds ¢of 1life for one rerson or one day, It would Lo necessary
in orcder ic ryrovide tiie saue awount of albuien from fruit, such as the
Tear, to conswiie nct less than seventy (70) ~ounds,

The feollowing is a table shewing tne asen constituents of threo noct

Inrort-nt aniiaal ¢ ods,

X. Na. 0fa. 4. Pe0. DPuOSH 12804 Cl.

Ash of flosh. 1.4 3.63 2.8 3.41 .70 42.54  1.506  5.°6
voow 1, 44,61 9.7 20.00 3.05 .55 £8.45 30 14.25
TR 10,20 17.5 .44 4.43 1.16  53.05 06 13.97

The digestivbility of egss when fresih is alwost | erfeet. They are

’

wore casily digested raw than ecoroc

—

. Slight cooliing inrairs this



cuality bul 1itille, while with eqss that are ecocoied to a coudition of
hardness, aizestivility is very srocedily lessenca,

Exyerinents siicwing this were nade by adding a suall awonnt of
Persin to dilute hydrochloric acid, in wihich solution was tlaced a swmall
aquantity of hard-voiled ess, XeorTing this wixture at or unear the teujera
ture requirea for the natural assiiilaticn of food, 98 avgrecs, I found
that the eean wos conrletely dissclved throusn thie liqui. in one day.
Anothicr uixture uacde in tie sane warmrer but witnh uncocked e:q:; in rlaco
of the cug hard-volled, I found that it required only a few hours to
dirmest thio €. thiroush the liquid, This I taie as conclusivo cvidence
that the nenrer the raw tondition the eae 1s whvm caten, the nore nutri-
tion it contains and the wore easily 1t is digecsted and asciwilated,

In the exrerinent ncde to deteruine the taupercture at vwhich eass should

be ccclied, it wvas so arranged tha  the heal would increasc gradually and

v

could be accurately n-ted, A test-tube containing the alowien was

D

-

Tlaced in & glasc vessel whiclhi was in turn riccced in a cdouble QOiler
each —art of which contained wator, The water vas aecated and the teupor-
ature tallen, The cgg besan to coasu zte at 138 degrecs, was soft ecoked
at 170, and hard cooxed at 19~ desrees, € nealing it to 213, the alvu-
men bvecawe nard, tougn, and horny, It is tihius rendered uwnfit for £ood,
but in this condition vroves to be an excellent cenent.

The yeclk of the ege neated in the sawe wanser vesan to coarsula
at 130 desrees, was soft ¢ oked at 150, and hard cooked at 170

FEems may be rreserved for a long time by vorious dovices wiiieh are
intended to revent ithe entrance of air throush tihe vores of the shel’,

~ 5 -

Several rrocorvatives are considored iood and are quite extensively
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(1) Paciing the eggs in coiuzon salt to wihieh nos Ttoen added a smal!
amount ¢’ starcih to yrevent lwiring, 1 rart of starceh to 20 rarts of
salt, Feges whiich: were racked ia this way for eighty (80) dars were ot
the end of that tine found 1o ve in execl mt coudition, the white of
the egs aking aliost as good a  x as the fresh ogs, Quite a differcnce
was nanifest, novever, in the formn of the yolk and wiite:that of the
Tresh e Ve npg Tirma anda round.a, wiile the old egsg was watory and Flatt

ened,

~

(2) Tre liiwe solution ig very widely used by shirrers, but is not
to be recounecnd d, as cggs prescerved in this way show by both odor and
flavor thatvr the liue gas Las Tenetratoed the shell and arffected tihe vhite
and vollk,

v,

(5) Aratlher wethod is a tedious task of

]

coaling the ese with
raratfine and as ovn by the exrerinment ( altor keering then eighty

(80) doys we Tovnd the esgs stoiled) an unsucceessful on

bJ

Ag

-

Loconclusion ruegording the racking of egsgs, wo nwy say that the

salt method is by rar the woct practiecal, as curs are ot alTected In

-~

<

taste or odor, and tihe mixture, being a dry one, con we used agaln and

again,

in the large ona is art to treal the inner coating Ly being Torced LY

to another rart of the oog whore e welst 1e less,
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with tiot < a Cfreshy cne, ovwing t- the rrecence or Jomaotion of water
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