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METHODS OF PREPARING HARD COOKED EGGS

M. Ighal, M. Zubair Siddiqui, M. Rafigue Chandbry &
Abrar H. Gilani*

The experiment was conducted to find out the bast cooking
msthod for hard cooked eggs keeping in view th: incidence of
shell oracks, greutest ease of paeliag and minimum davelopment
of ferrouws sulfida riny. 1t was observed that hot water boiling
methods were supcrior to th: cold water boiling methods in all
respects. Ot of boiling water m=thods, Irmiter’s method {1970)
was the best where cggs were lowered in beitlog water and as
saon as the lowering was completed the heat was reduced to
simmering temperature of B5%C for I8 minutes,

INTRODUCTION

An cgg hard cooked in the shell should rate high in the critcrin thag
thell does not break dering cooking, shell peels off easlly and does ot
adhers to the coagulated egg album:zn and the yolk docs oot have any dark
ring. Sevaral factors, fe., tempeorature of thregg, pH of albumen, temps-
rature of hzating m:xdium and L:jgth of cooking period ete.,, may influence
how the paelability of hard cooked cgus can maet thess eritzeia, Th: cooking
procedurs cequired to giv: optimum results for ong ¢riterion may not produce
optimum results when judged by another eriterion, However, extremely fresh
egg seems (0 b asspsiatyd wilh increased diffizulty in thz removal of shells from
hard cocked cggs and it has put salad maksrs and house woutrvzis i nble.
Further more salad plates prepared in large institetional kitchens loss
certain mesthetiz appral when th: hard cookxd cggsare (orn end ragged
lookiog. The dark circle around the yolk of hard cooked eggs is caused
by the formation of fzrrous sulllde (Tinklar and Scar, 19203, The ring can
be prevented by minimizing cooking time and immediately cooling the cooked
eggs by immersion in rupning cold water. [t is difficult to svggest a
supsrior method of cooking, unless comparative cvaluation [rials are
condugted. Diff:rent mahads already used and recommended were
included in this study to evalualz which of th: m:thods give low:st insidenca
of shell gracking during ecooking, greatest ease of pecling und minimum
devetopment of dack yolk rings.
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MATERIALS AND METHODS

All the cggs used in this study wers obtained fram . White . Laghom. .
flocks maintained on commerejal food. at Poultry Experiment Station,
University of Agn:u]turc Lyalipar. These ¢gps were of good quality and
uoiform large size: :{24.0zfdoz.y and werz- collected - within 8 “hoors of lay.
These were nest clean and free from cracks.

COOKING, METHODS .

Sm mokm; methﬂds were used,  In first three methods, cggs were pul
ia cold wat:r whr:rr:aa in the other mcthnds. the cggs WEre place:i in bm]mg
water, } Lo :

T;tib :rpiln'wing_ were the cold water methods.

I Fry's Method: Theeggs were placed in water at 13.5°C and then
the water was brought to boil. - After the cooking pradedurs was over,
they were afllowed to stand for 2#] mmutes covered in the sams pan without
heat and-thén chiilled-in'ica water for 10 mmutes (Fry'ct ab, 1966y, -

- 2 Fuller's methods :. The cooking was parformed by placing the eg,gs '
in water hent:d to 55%C and then water was bmu*rht to boil.  The boiling’
Wwas ¢unf1n.te:l for 7 mihutes and at the end, tggs were removed and cooled
ra_pld]].r under ruru'.m'wr cald Lap watsy at [7eC {FuIIr.:r and Angus, 19-5'.-'}
undfh-e'n brought ta bail . S*mn the bm!mg sta:t*d the pan contam:pg {:ggs

L)
was removed f'mm the flamz immediately and plnced at room tempe.raturc foi

25 minutes. Later thz eggs ware suhm¢rged in culd tunning watér forj
mmutes (Irmncr -:': af IEI'?D}

-t

Thr. fn!Inwmg werc the hr.rt water cuokmg meihods :

1. Margaret's Mﬂ.‘iud The cggs wpre r:noked' m 23§ ml. of water in’
a pressurcmat uddet 15 PSI pressure for 7 minutes and’ then ' coeled ﬁ:r IE
m1qut¢s und:r ninnmg I.’ap watr.!r (Margarr;t ft ni'., [963}

oo 2"“Irmﬂer".r Method: - The watcr was Bloushk 1o boil firdt thda-the?
ehps wore Iﬁ%red n th* pan.” - As soon 's3 Iow&ﬂng is mmpleted heﬁE ﬂ‘as'-’
réduced fo “simmering tempcra’tum {85°C) " for I8 minites, The eggs wme
tBen cooled-tider running cold water for 5 rnm-utcs {[rmrter et u.' FB‘FG} RS

S, Lonrmon-Method: . _The egps wers I.nmmlmtn I::-m.lma_wntc: Iur. E.

minutes then were removed fromtis pum and “oocled fol! ¥ ninfules, Dodst
tap water. okt
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| EXAMINATION OF EGGS

After cooling, the eges were examined for cracks which developed
in the shell. The cooked eggs were peeled off and the ease of peeling was
evaluated on the basis of rating scalz fTable 1). The outside appearance af

the peeled eges was also cvaluated on the basis of rating scale shﬂwn_ in
Table 2. Albumen thickness was measured with the help of vernier caliper

Tapre 1. Scale showing ease of peeling in hard cooked eggs

Epg peclability grades Scores

Superiar
Excellent
Good
Fair
Poort
Poor™
Yery poot

— kW B ]

TabLt 2. Scale showing eleanness after peeling in hurd cooked eggs

Characteristics Scores

Eggs peeled free of nicks

Eggs peeled with 1/87 or less surface affected
Eggs peeled with 1/8" to 3" surface affected
Eggs peeled with }* to 3" surfece affected
Epps peeled with " to #* sorface affected
Figs peeled with §7 to all surface affecred

o B ot R e

RESULTS AND DISCUSSION

1. Shell cracks: The incidences of shell cracks as influnced by
various cooking treatmenis are showa in Table 3. There wers more cracked
eggs when hard cooked by the cold watet methods than hot water mathods.
This may have beer dus (o an increased tendency of the ¢pgs to lump
around in the pan &s th: water was brought to boil in the cold water
mcethods  Both inctdence and severity of cracked shells influence eppenarance
and ease of peeling of hard cocked epgs.
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2. Euse of peafing: The data on ease of pseling cevealed that the

epgs cooked by hot water boiling methods were easier to p:althan the egrs
" hard cooked by the cold water mathods, The eggs cooked by the hot
 water methods got an average score of 3 (psort). The good pezlability
geore in hot watsr mz2thods seamls to ba duz to less incidenee of eracks, which
" make peeling deficult. Out of hot water methods, Trmiter's mathod was the
best.  Passible explanation for superiority of this method over the other
beiling water methods may be due to the less cooking time,

Tanre 3. Effect of cooking methods on the peeiability and physical charace
. teristics of hard copked egps.

Methods " Incidence of Farrous Average Av.gase Av.cleanness

ghell sulfide albumin of aftar
erack. ring thicknesa peeling peeling
{nicks)

Fry's method Present Present U.Zﬁ_ 1.9 4 57
Fuller's method —do— —do— 0.27 2.28 4 57
Itmiter’s method 1 —do—  —do—. 0.23 2,57 . . 414
Cold water methods  —do—  —do~" 0.26 2.38 4.40
Margaret's method Abzent Absent 0.20 .71 4.00
Trmiter's methed 17 —do—  —do— .13 3.9 3.43
Comimon method = —do—  —do— 0.17 ~ 3.00 3.71
Hot watet methods  —do—  —do-— 017 30 3.70

Cleanness  after peeling: The appeerance of the hard cooked epggs
sfter shell removal was clossly assoviated with the ease of shell removal.
When the sheli was easily removed, the pecled eggs had a good appzarangs
‘amd wice verse, - The average appzarancs score for eggs cooked by " the hot
water method was 3.7, This revaaled that hot water methods were better
than ¢old water mathods. Irmitee’s mathod was again superior to the ather
hat water ‘methods having an average score of 3.43  These results confirm
the observations made by Irmiter’s ef ai. (1970), that rase of peeling is closely
associated with cleanness afrer peeling.

Ferrows swifide Ring: The pressnce or absence of dark ring of ferrous
sulfide which is formed by the interaction of hydrogen suifide and sulfur,
released from albumen and yolk (Baker er ol 1967) was notad in-this study.
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Jt was observed that this was present in eggs cooked by the cold watsr
methods and abiirt in cpps cooked by hot watzr methods. The reason of
it Formation in eold water meihods seems to be Jong cooking time. It was
elso noted that its proscncz or abienca had no effect on pezling ease, which
s in confirmution with limitwr er af (1970). However, the findings
coniradict the findings: of Ruink:and Speocer (1964) and Fuller and Angus
1967, '

Afbumen thickness : Albumen thickness is also an index of peeling.
More the thikness less is the pedhrg ease and vice versa. The data
revialed that the thckness aviraged 0.17 cm. in bot water methods and
0 26 cm. in cold water mzthods. Out of hot water methods, this thickness
was (.23 cm. jn case of epgs cooked by Irmiter's method. These observrtions
ar¢ in harmony with the ohservation in ¢ase of pzeling esse; cleanness after
peeling and formation of Ferrous suifide ring. From the findings of experi-
ment, it 1s confirmed that the hot water method vsed by Irmiter et af, {1973}
was the best.  This was also recomm:nded by Poultry and Egg National
Board (Anonymous, 1966). '
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