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DESICCATED AND FROZEN EGGS
In the Scientific American, Otto 

Maurer under the above title gives us 
some interesting facts regarding the 
frozen and desiccated egg business 
which is of late years acquiring much 
popularity, from which we quote as 
follows:
“The young industry of desiccating 

eggs and preserving them by freezing 
the egg contents in bulk, seems destined 
to have a great future and to revolu
tionize the egg industry of this coun 
try. The desiccated product not only 
furnishes an excellent and highly nu
tritious substitute for fresh eggs, in 
compact form, to campers, explorers, 
sailors, and soldiers, but there is an 
increasing demand for it for general 
culinary purposes, and wherever eggs 
are used in large quantities, as for in 
stance, in bakeries and restaurants. The 
product appears in the market chiefly 
in the form of golden yellow flakes, 
which are made ready for use by simply 
dissolving them in water.

“A visit to a factory where desic 
cated and frozen eggs are prepared 
gives one a fair impression of the mag
nitude of the egg industry in general.
“As the eggs arrive in the familiar 

egg crates from the dealers and small 
commission merchants they are immedi
ately placed into a large refrigerated 
room, where they are quickly cooled to 
a point just above freezing to stop the 
growth of germs and to prevent decay 
during subsequent handling. The chilled 
eggs ai^e then transferred, as soon as 
possible, to the candling room.

“All eggs that will not stand ship
ment and that are unfit for the expen 
sive cold storage, go to the breaking 
room. This includes all cracked, dirty, 
watery eggs, and others that are per
fectly fit fur consumption, but which 
would be likely to spoil or break during 
further shipment or prolonged cold 
storage. In the breaking room, cleanli 
ness is even before godliness. This 
room is provided with a system of re 
frigeration pipes so that the tempera 
ture can be kept low enough to prevent 
the growth of the germs that are al 
ways present, even in the best of eggs. 
The cups into which eggs are broken, 
and all other utensils, such as cans, etc., 
that come in contact with the egg meat, 
show a smooth surface.

Separating White From Yolk
“The girls who break the eggs are 

required to be neat and have clean 
hands. As each egg is broken into a 
glass cup, the girl smells it, and if she 
detects an odor, the egg is discarded. 
There is a large demand for egg-prepar
ations consisting of white or yolk alone, 
or in various proportions. Therefore, 
the white is separated from the yolk 
by means of a simple mechanical de 
vice which insures cleanliness. Dirty 
eggs are not fit for this work because 
during separation there is too much 
danger of contamination with bacteria 
and fecal matter from the shells. The 
mere fact that the white and yolk can 
be separated is a proof of the good 
quality, because a weak yolk is one 
of the earliest signs of decomposition, 
and such an egg cannot be broken with 
out getting the yolk and the white 
mixed.

“The egg meat is transferred to a 
large, closed mechanical churn provided 
with a brine cooling jacket, and is 
thoroughly churned for about half an 
hour. To make the frozen product, the 
churned egg-meat is distributed into 
50-pound cans, which have first been 
sterilized in live steam. The cqns are 
immediately transferred to a refriger
ator. where the contents are frozen solid 
in a short time, at a temperature of 
several degrees below zero. Here fhey 
are kept until they are shipped in re
frigerated cars to hotels, restaurants, 
bakers and dealers.

The Drying Process
1 ‘ The egg meat intended for con 

version the dry product, is taken
to the drjjrng room as soon as possible 
after leaving the churn. The drying 
apparatus consists principally of a long

flexible metal belt, which revolves in a 
hot air chamber, around two big drums. 
The strong air current applied in dry
ing is filtered and heated by steam coils 
before coming into contact with the 
egg meat. The temperature of the air 
is regulated automatically so that it 
will never reach a point at which it 
might coagulate the egg and render it 
insoluble. Of course, the egg meat never 
gets as hot as the surrounding air, be
cause it rapidly loses water thru evap
oration, and this evaporation reduces 
the temperature. At one end of the 
hot air chamber the belt is exposed for 
a short distance, and here the egg mix
ture runs upon the belt along its whole 
width in a continuous stream. The egg 
meat is supplied by gravity from a large 
cooled cylindrical tank, which is sus
pended several feet above the outlet.
“The belt makes one complete revo

lution in 15 minutes. This is sufficient 
to dry the thin layer of egg, and not 
long enough to permit a multiplication 
of the bacteria in it, as it takes the 
bacteria at least half an hour to divide 
by fission. As the egg meat is applied 
to the belt in a continual stream, sev
eral layers of egg are superimposed 
upon each other. When the whole layer 
of dried egg has reached the desired 
thickness, the further application of 
egg is stopped and the thin film of dried 
egg is scraped off the belt by a meehan 
ical steel scraper. The resulting dry 
egg is now in the form of fine golden- 
yellow flakes, which are placed on sieve- 
trays of various mesh size and exposed 
to a current of dry heated air, in a 
special room. Here the drying process 
is completed. The finished product, 
which contains only about 5 per cent, 
moisture, can be kept in cold storage 
indefinitely without deteriorating. At 
room temperature it changes slowly, 
finally acquiring a fishy odor and losing 
its solubility.
“The conversion of eggs into the 

frozen and desiccated product should 
become a great stimulus to the egg in 
dustry of this country. In fact, it 
opens up the European market to the 
American egg. The cold storage of eggs 
only retards, but does not prevent de
terioration. With the modern methods 
of freezing and desiccating eggs, on 
the other hand, it is possible to obtain 
a product which retains for a long 
period the qualities of fresh eggs.

The Export Trade
“ Desiccating also greatly reduces the 

weight and bulk of the eggs, one pound 
of the dry product representing about 
3$ pounds of the raw egg-meat obtain 
ed from thirty eggs. This means an 
enormous saving in freight and storage 
charges. When it is remembered that 
the high price of eggs in our large cities 
is chiefly due to the high cost of trans 
portation and storage of the bulky 
shell eggs, and to the great losses aris
ing from their decay and breakage dur 
ing transit, the value of the freezing 
and desiccating industries will be ap
preciated.

“In spite of all these advantages, 
savings and conveniences that, the use 
of frozen and desiccated egg offers, 
there seems to be quite a popular pre
judice against it. This is due partly to 
the fact that a few dealers have" placed 
on the market, or sold clandestinely for 
food purposes, frozen and desiccated 
rotten eggs. A large amount of eggs 
that are unfit for food are worked up 
into so-called ‘farmers’ eggs,’ to be used 
in the treatment of fine leathers. In 
the preparation of tanners’ eggs, the 
sound portion of spot eggs, eggs show
ing bloodrings, and tainted eggs are 
used. After desiccation the product 
can hardly be distinguished by its 
pbvsical appearance, from a similar pre
paration obtained from perfectly good 
eggs ’ ’

WHAT’S IN A NAME?
Geraldine: William means good; 

lames means beloved. I wonder 
'blushing) what George means.

Mrs. Fondhopes: Well, daughter, let
u< hope thaï George means business
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King of Wild Oat Separators
THE OWENS

“New Superior” 
WILD OAT 
SEPARATOR

With our piiteotrd open and blank *psce 
sieves, it positively separate* every wild 
oat seed, causing them to lie flat, and 
not up on end.

PATENTED ADJUSTABLE WIND BOARDS
are provided so that the blast is always 
under control. You can blow out as much 
or as little as you like, making it a perfect 
oat cleaner and grader. The lower shoe 
is fitted with a cleaning rack that is ad
justable, never touching the sieve, but 

just close enough to knock out any grain kth*t gets stuck when going over the sieve. It is 
movable, working back and forth about two inches in opposite directions to the shoe. By 
this improvement the capacity is increased about 85 per cent.
Made In hIzch 24, 32 and*42 Inches wide, with or without bagger, and with power attachment for 
engine drive If desired. Write Today for Prices and Pull Particulars.

CUSHMAN MOTOR WORKS OF CANADA LTD.
Builders of Light-Weight, High-Grade Gasoline Engines for all Farm Power Work 

284 PRINCESS STREET, WINNIPEG, MAN.

WRITE TODAY FOR THIS BOOT
A HIGH GRADE BOOT

AS AJT WHILE THEY LAST. Transportation Chargee .
w4iVV Pald to your nearest post office. The Best Boot In 
” the country for all-round wear and comfort. Made
'of high-grade brown Elco Stock. Full double waterproof sole.
AU Goodyear welt sewn. Sizes 7 to 10, wide widths. Begular $6.00 
values. While the lot lasts we wUl sell them at $4.06 per pair.

CALGARY 222 Eighth Avenue West ALBERTA

We are now In a position to supply Seed Grain of any description and 
in any quantity. We would be pleased to furnish samples on request. 
Also a large stock of MU1 Feed and Chopped Grains on hand. Special 
Prices on carload lots to Grain Growers' Associations.

Phone 1377

S. A. EARLY & CO., LTD.
Opposite City Market, SASKATOON

Grain and

Posts and Farm Supplies
fTT CEDAR FENCE POSTS, LUMBER, SALT, or 
wJI SUGAR, in full Car Lots at Bottom Wholesale 

Prices. Write us for Prices before ordering. We 
have our own Timber Limits and can ship 
Posts to advantage.

McCOLLOM LUMBER AND SUPPLY COMPANY
707 Merchants Bank, Winnipeg, Man.

Good Cigars for Christmas
Make your choice of brand and quantity from the list below, •end cash
and we will promjttly forward to address given. at these apeclsil Christmas Prlcmm.

100 50 25
Acme Perfectos..................... 17 00 S3 60 $1.75
T. L. Londres................ 6 00 3 00 1.60
T. L. Rothschilds 6 00 3.00 1 so
Acme Londres . 6 00 3 00
Flor de Pantella 6 00 3 00
Lord Selkirk 6 00 3.00
Little Pete.................... 4 00 zoo
Magnificos Perfectos 9 00 4 SO 2 ZS
Magnifiées Bouquet . . 8.00 4 00 2 00
Magnificos Concha 7 00 3 SO 1 75
Alfonso Juez Perfectos 9 00 4 SO 2 25
Alfonso Londres ................ .................. 8.50 4 25 2 25
Alfonso Bouquet 8 00 4 00 2 00
Alfonso Concha.................................. ................... 7 00 3 SO 1»

MADE IN WINNIPEG—GOOD AS THE BEST
Box’order» a Specialty—hone too large or none too amall. Prompt delivery aaeured

THOMAS LEE
MAKER Eetebliehed 188* DEPT. G

187 SUTHERLAND AVE. WINNIPEG, MAN.


