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Elucidation of the Processing and Taste Properties
of Nagoya Breed Eggs

NAKAMURA Kazuhisa, OHGUCHI Hideshi, NAGAO Kenji, IDA Yuzo,
NAKAMURA Akihiro and UEDA Junichi

Abstract: This study evaluated the processing and taste properties of the eggs of the
newly established layer-type Nagoya breed, which has improved laying performance
compared to White Leghorns. _

1. The processing properties differed between Nagoya breed and White Leghorn eggs.
The ratio of yolk weight to egg weight and the yolk viscosity for Nagoya breed eggs
were significantly higher than were those for White Leghorn eggs. The yolk color of
Nagoya breed eggs was deeper than that of White Leghorn eggs. These properties
were maintained regardless of aging.

2. The taste of Nagoya breed eggs was superior to that of White Leghorn eggs. When
the taste of yolks was investigated using a taste sensor, the umami taste of Nagoya
breed yolks was found to be better than that of White Leghorn yolks. A study of the
human gustatory preference of boiled eggs found that Nagoya breed eggs were:
preferred to White Leghorn eggs. In particular, soft-boiled Nagoya breed eggs were"
highly evaluated.

In conclusion, the processing properties of Nagoya breed eggs differed from those
of White Leghorn eggs, and Nagoya breed eggs had excellent taste properties.

Key Words: Nagoya breed, Processmg properties, Taste properties, Egg yolk viscosity,
Taste sensor
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