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Abstract

Salted egg production is food preservation. For traditional process, duck egg is pickled in
salt solution, NaCl 25% (w/w), for 28 days. Ultrasound will be used to accelerate the pickling
process. Ultrasound frequency at 37 kHz was applied for 0, 120, 180 and 240 minutes. The
results showed that haugh unit trended to decrease when egg was irradiated by ultrasound but
no significant different. Pickled egg with all treatments of ultrasound for 21 days had the
moisture, % salt in both white and yolk egg similar to traditional pickled for 28 days. But the
yolk of ultrasound treatment was more hardness than the traditional process. Furthermore, the
pulsed ultrasound process between irradiation for 2 hr and pickled for 24 hr was also studied.
The pulsed process could accelerate pickling time remain 14 days and the moisture, % salt in
both white and yolk egg similar to the salted egg of ultrasound 21 days and traditional 28 days.

However the hardness of yolk was lower than them.
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