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Circular No. 47
July. 1917

MANITOBA ACHICIJLTUKAL COLLECK

How to Preserve Eggs
BV

M. C. HERNER, B.S.A.

Professor of Poultry Husbandry
MANITOBA ACRIC(I[,,URAL COLLEGK

WINNIPEG, MANITOBA

Leading Points

1
It is a matter of domestic economy to preserve

eggs In the summer for winter use.

2—Eggs for preserving can i-suaUy be bought
cheapest during June a«d the early part of July.

.u'~?t'
'°°"" *''' "^^^ ""^ P"* '" *»»« preservative

after laying, the better.

4.-EggB for preserving should be fresh, clean, un-
cracked, unwashed, and untainted.

5.-A five gallon crock is the bes* .ontainer.

6.-Candle all eggs before putting them down; aU
unsuitable eggs are thus detected.

A-Limewater and water glass solution are two of
the best preservatives, and directions for their use are
contained herein.

By Authority of Hon. V. Winkler, Minister Of Agriculture and Immigration
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knowMiK liow to Ko al.o.it jt what i<in.i of preservative to nlc or

; • tM""P.nv .t prevents many from "pnttint -lown" rg^ VnZ

The ohjcet of this circular is to yive the housewife the neeess,irvormation on preserv.n., cu^s for home use: the kind of r^Z
JE/dowlr*

P--n.atue, „„d the best time „„d best way tTput

ii, '^I'T ,u Tu^} 'T*
''" '•'" '"»'"'"'"ti'>n at this time, in view of

LoInJ'nn v""
^""^ nrodnets are very high in price, ami arc stH

goitiK up. Krks are no exception ; in fact, the increase in price isevon more noticeable in eggs than in any other food produ t '^^iZto their perishable nature, egj^s deteriorate more .pieklv and s, oi^more easily than most of the other articles of diet These fcts are

fa Jl
•' The" In

'"'
;^"""Vk"'

''''
''l^^

"•*^^" '""'y '•^««^»' the con umer-

untithe! .! T"'*.
"•" ^^' *""' ^^' 'f'^'' "•« Procluoed on the farmuntil they reach the consumer, are also much heavier than those o

of eggs. The scarcity of eggs .luring the fall and winter seaso.rhas

si%M,v stale «av„, pre,e;";;;;:L\'';;vl^,,:;;r/,l-^j^»•|'^^-•
-

Time to Preserve.

of JuW^^'Thf
'^^'

I'
"'"'"•' '''""'* ^^"""^ '^""^ «'»! tli*^ '-nrly partof Jiily. They are not .,uite so g-od in keeping .piality as Alarcli orApril eggs, but, properly preserved, they will come mit of he pn-servative m the winter fit for any table. The egg shell is porous andthe warmer the weather the greater the evaporatfon wh eh^™'s the

soS-a,Tb:™ 'r'"'''''
'^^'' '' « ""«' ^^ °«t «tand shipping cuile

T^ off erth?s ir[he"fa?t';b"f^I/'t
'""'^^ '"' "^"^"^ ^ ''"I'e h^eavieroitset this IS the fact that the later eggs are so much cheaper.

The Class of Eggs.

The older the egg, the greater the evaporation and the poorer thekeeping quality. This means the sooner the eggs are put inTe pre

far better than old or stale eggs. P
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Lime Water Method.

wl:i.-l. tl |,,H- li, , i, Z T .' '^/'I'-.....l n tVw ti.nos, „ftor

"rvs n „ot l„. ,.„. in
'

' ' '"' "' ^"»''''^'>-- The
fill.'.i with ,..^,s np t wi h t«'

•'""'"' ""•• ''''"' '•••"••'< >*''""l<l I-,.

-t i..v..i an<T'^h,.:rh;: is^\x 1::: ;; 't"
'*'': .''''"' '•'•-^ ^•-"•^

"1 oi.onjrh so it is j„s» o, .. , "''/'V'"'
f'M' "ith th.. Ii,,„i,i. l.„t

Tl.is..o,,ls„n.lhnr.hM.s„" •,,;*'"'•''''•''• •'''''• ''"'"• ''^ "" the top.
"".v evaporation. "" "" """ "^''" ""vrinfr whi.h piwonts

Water Glass Method.

Manitoba V^M-i -ultur
' fLrjl.r ^ """''•'' I^''Partn„.nt of the

as .ood satisfactio: thJ'^, e'i'tor^T';;:'^""
'"" ""^ «'-' "-te

ago and .jualitv. p„t dow, at hoi V ''^r'
"'"'•'' "" *''•- ^'.ne

conditions. Th,.' no -ator t^'^ ""
k' J""'

^'^' "'"'*'•• ^'^ -'>„e
-«- in .,ar. to their,x,-';L,:r';;i.it- xi;--
eonj;"^rr;:oSt;:^" frn^iS'';,r"^^'-'^^^r -^ ^'^'-^ «^^-
ner Avhon warmed. The method nf" '"''' '"''"''' '"'^"'"•^^ ^^i"-
u.sually printed on the eontaine Tt 3""^ '*'" '^''-•^'•vativo is

part of water glass to ten parts ot'uate 17" '7"'''"' '' *" '"'"^ ""«
It IS best to have th^. waterTuke wnr,

'' '
'''fl"

^'''''^''^^y boiled.
The solution shoul.l be eoolP^ L \''*'" *"'^"'- '"^ ^^ater glass
Tho method of mulJ^^J^.^^l^'^X^'^ "' ^"'^ '^^-
the lime water method. When f kin/ n,7f .

"^ *''^ ''«">*^ as in
to be considerable sedimenrnthK^f *

*''"' ''-^"' ^bere is likelv
'ggs lying in this areTo" as Ind r "' '''' ''''^- ^sualiv the
the ii..uid. This solutioTL^nftte Selfr'seeon^ti^r^
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If itir spinf miiy 1)1

If fffffts i)f a liioMih I

mil. SiK-h
shdiilil lif ciilli',! itiil fVfii lliiiiit;|i tl

OKUH (iif iiMially ffflilf. iiikI ^liow tl..- .m.-.-in di a nr ly iifii HctfiiiK
on llifiii. Warm Wfatlifi- fondifions with llif tfiii|.fiatiirf as h\tih
IIS NO .Iftfi-.-fs K. tor tour hours will .ausf v^ais to iro tlif saiii.- wav
111 such ,'KUH thf jTfnii Inis starlf.i to t^.w, an. I th.-v air not likflv to
kffp in til.- pivs.M-vativf. rndfr \:>nu .•oiiditions fadi <lav"s fjf|/s".-aii
'"' I"" '" " '"•••< "' 'l"'y HIT laid until the crofk is tillfd." I'ndfr citv
fonditions II is ahiHist impossihif to R.-t iifw lai.l .-u'its. an.!, thfivf.wf
f If .|uality ..I .HIS., put .lowii would hanllv h.' a> u'oo.l as on tl'f
lanii. II..wvr, tin- avfi-a^f fity .•onsiiin.T slioiil.l |„. al.lf to ^ft .'ul'swith an spa.-,.s ,„)t lar^fr than a Iw.Mitytlv,- ....nt pif.-f ami volks
that aiv ..nlv slightly visiMf. Sufh vuKs will kffp all rijfht if putdown prop, rly. '

Thf proper way to faiidlf ;in i'iot is to hold it to th." li^hi with Hi.-
Inrt'f ..ml up. It shoiil.i hf hfl.l with tli.' tliiimh ami forfHnufr toufli-
iiiu thf sides of the fgg and not thf .'iids. |Jv h..|.li„u' it in this wav
thf eandlfr eaii easily s.>e th.- air spae.- at th.- top. an. I at th.- sanm
tinif thf fuj? fan hf ^ivf,, a sharp turn to makf thf v..lk Hoat ah.)ut.
»y .loii.tf this any hl...>,l spots or f.uvi/n matt(-r in tl HK fan hf
dft(-ftod fasily.

Preservatives.

Having' sffiiffd thf supply of r^as and thf eontaim-r. the iifxt
thinjT is to prfpan- the i.resfrvntive. There an- .piitf a f.-w .liti'.-rent
w.^vs ot pr.-servinjr. hut th.- main points ahout anv one of th.-m is
th.- ••tresln.-ss m whieli it will k.-fp thf .-ssrs. and thf .-ost ..f it.

Hraii. oats and salt arf ol.l tinif prt-s(-rvativ.-s. In tlu-s.- tin- t-jjjrs

usually heeonif musty, evaporat.- (-onsi.lerahlv and th.- volks stick to
thf sid.-s of thf sh. M. Wh.-i-f th.-sf arf usf.l. th. mlili..ns under
whieh t.;(- <-kl'> are kept must i»e fxeeptionallv jriiod j.s to fven teni-
pfratnrf and dryness. At best th.- e..j;trs will 'not come out in a '.-rv
palatahl.- .-ondition. Wrappiiif; eaeh ogff tightly in pap.-r, ami sft-
tinjr them away in a eool, dry plaee in th.- efllar is aiiothfr niftho.l
soniftim.-s followed. Here, ap:iin, there is too much -vap.„ation and
the epjjs f;o otr m flavor as well. Coveriiij; with a cat of lard or
vas.-liii.- IS not to he recommended, for similar reasons. Eg^- pre-
serve.! this way take on a distiix-tly foreijrn flavor. 'I .. p,-,,. „f
dipi)ins or i-imersinL' egps in hoilin^r water a few s. ....nds
times recomiiK-nded. Ejifrs preserved in this wav will keep b.
better than those not treated at all. Esrgrs kept in eold storai-e h-
show more ev;'poration than those kept in a li(|uid pres.-rvativ
white of the i-it also seems to sn a little more water.- and tin
have a somewhat hitter flavor. To k^ep the eggs hist in eou
new cases, new, clean and dry fillers should be used.

Liquid pres rvatives seem to clog ivj) the pores of the i j:«
efl'ectively than any other method of preserving, and at the sariip
they pn-vent evaporation and outside contamination. If the .

put down are all in good condition, the materials used properi\
pared, and the container placed in a eool place, they will come out

ome
little

lallv

The

I
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Tl,.. uhol,- ilM.„ry ..f |..vs..rvintf .^Ks is to .-Iok m,. tli- ,.„n•^ .,|' tli-s 1.11 s., M> to pivv..,.t .•v„,M.n..ion. ,„„i „|mo hhuU-v u-r.ns In.,,, irHiinL-

Mi.l
I

Dirt Ml „i,y kin.l or, tl ,isi.l,. of „„ ,.«i^ is |ik..|v to ..hi.s.

'.'• "H ,,..,,•, I,., nat.in.l ,„„,,i,„...l ...„„|i„.,„ ,„„| ,„ ,•,,„,, ,,s'''^,;, .'

Vrssels to Use.

A «oo,|..„ ,.„il ,.,. ,.a,.th..„ rn>rk is tl,.. host kil„l of ,.o„t,., i,,..,' I„iiv to|. |.,vs..rvi,nr runs. <i„lvi,„i/..,| i,„„ ,.„iis o,. i„i,. are not auitablii

,,:";'•'' ' •;'""•••, •" "-• ^"-l' " -^.' will hoM nhn,.t two

t ,^T,\v
'"••»-'-• ;iuant>ti,.s an. ,. ,,„i,...,l. it ,s „s„allvmr t K.t tuo or ,„o,... ,.,.,M.ks of this si/,, rath..,- tl,a„ to „s,. ....Iv.10 of , ,p hu-i,n; M1/..S. If ,1„. ,.,,,„ ,,, , j,, „„. ^^.,. ;

II '.1^- I.'ss t,,.... to ..„,pty tl,.. V..SS..1 i„',l... .vintcr that, i riarl';!,'.<•'••• V "...•.. „s,.,i, a„.l tl,.. ,la„K,.,- of .poilinjr is al. . loss,.,.,., s '^,
.

n;;.-;n!;'ir.ri:;:;i- ,.

' tLTtiuT;; .!';;;iir:.:-/"Vi'i
'"^

Preparing the Eggs.

I'so o.,ly .'U|rs that at-., ahsoiiitoly sou,,.! i„ sl„.|| aii.l fm ft'o,,, ilirt.I-. , ... ,
.' ""ii'i III siMii aiKi irct' Iff),,, (lift

I n.l..r no .•o,„i,t,on sl,o„I,l .p^s bo put i„ „ pro.sorvativo witi Zlioa.Hllnm. Ofton this is node.-t,.,] ^ith tho rosult tl a tho •

l," h 1.

How to Candle or Test Eggs.

Ih, vu).k ta- oas.or. A i-oo„, havint; ,<„.• wiM.iow on tho sonth si.lo
.s host s,.,to.l fo,- tho work. This roo„. sho„l.| ho .larkono.l hv t oki ,.'

a p.ooe of .lark oil cloth .-vor tho win.h.w or win.h.ws Tho,, ^ ^hole ,„ the oloth tho s.zo of an egur Eaoh .-;:,- is hold ,„> to t is hole

ot the o^^r. Ih, host ofrs lor proservinfr has a sma!I air spaoe at

'Iclor. the an- spaoe u.cr .es in ,si.o, due to evaporation, an.l the ;olkb-omes tnore elou.ly and easier to so.. Th.' white also beo.H.esthmner and mor: vatery. thus making the yolk more visible fV, ie'?

as?ll"''r
'? >-/iot..oted roa.lily. Tho.se should be eulled out weas all y^s showmg very large air spaees an.l ,|uite eloudv volks Ia now laid egg the air space is u.suallv abo.,t tl e size of a five or to

^^m ^v^^'::::^:^ %r' "-^ti^
^-^^^ uriii"

.:-j... u:i,i n<H\^ 1,1- cioudv \uiks

I

:?/f^*5it .\6*'^r45st]«ir
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Lime and Salt Solutinn,

III rinii|iiiriinf ihi' iiiijility «r
Host- iir.'MTvcil l»y ciilMr 111,, liri

wiff t'Diiinl tr> lii> iiitVri(»r. Till-

thri'i- .litfiTcnt rncfhoil

Nvsfciii. Til

Nflllltioil l-U\l<i IjlHt

f WiltiT L'lil>iS ctfUS Wl'fi

rtrirs |.r.'«f , ,,y f|u.s ni.tllixl with
II' wnlor .ir whIit gluHH Kii'ti'od. they
.|iuility of tho cifi^s |.nN.TV.'<l hy tlic

liiiH' wator
Ml' aiiil salt

s ^\as cr'iiMiiily in fav )r of
><t'i'oricl th th

Tl

S'if to til.' li

I

Ills |.n-s.'rvativ.' can \u> niaih' l.y sinii.lv mI.I

iiK' wafff Holntion prrpari'il an |iVc i,.,h-

inif oi.i ] lund of

inM Itci-n said i >raiilintf inittin^; il

hold H ifood hen
H' f'KKN in till' o;

M.I. What
• p' t'M'rvativcH

iitti

UJTH taken out of an.v of these three pt-eservaf
e evaporation. The whit

the yollc nion
fi

iiidi

e or alliniiK'n wii; he mori

ivex will show hut

'OIll

'111 III a new laid (

watery, , iid

IIIK when hu llUK, the lar(fe end should I

pin. This will let th.. ait

wiiili> heinj? hoilpd.

iiU- To prevent the e^Ks
)e piereed with

(Hid iicrinit the eonteiifs • 'xpaiitl

Thc conniion reasons for

1. I'oiir (|unlitv when |mf .hiwi

not ke 'pinK in tliese preservatives are:

• 'iir('l<'>i>.|ie»>4 in |iiitfin« fh.'iri .Idwfi;

I-. nrly prt'imrpil proHrrMiti

lu

Ki'.'pitiif thoni iti t(i(i wiirm n |>liei'.

paying speeial attention to these points, a
fan he had foi use e itflit or ten nionihs henee.

siipi)ly of good eggs
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