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NUTRIENT DENSITY OF THE EGG
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AIR CELL The empty space b
the white and shell at the larg«
the egg.

When an egg is first laid, it is 1
As it cools, the contents contr:
the inner shell membrane sepa
from the outer shell membrane
form the alr cell!

The candler uses tlie size of th

-cell as one'basis for determ‘iml

grade. In Grade AA eggs, the:ai
may not exceed 1/8-inch in‘de
and is about the size of-a dime
air-cell of Grade A eggs may ex
3/16-inch in depth. For Grade

there is no limit on air cell siz

As the egg ages, moisture and (
dioxide leave through the pore
the shell, air.enters to replace
and the air cell becomes larger
Although the air cell usually for
the large end of the egg, it occas:

‘moves freely toward the uppern

point of the egg as the egg is rote
is then called a freg or floating a
If the main air cell ruptures, rest
in one or. more small separate’ai

ﬂattened envd: of a;peeled, hard-c
egg. ~=see Candlmg, Composzt
Gradmg, Peelmg

ALBUMEN Also known as egg
white: Albumen accounts for n
of an egg’s‘liquid 'weight, abou
It contains'more than half the «
total protein, niacin, riboflavin
chlorine, magnesium, potassiu
sodium and sulfur.- The-album:
consists of 4 ‘alternating layers
thick and thin consistencies. F
the yolk outward, they are:des:
as the inner thick'or chalazlfer
white, the inner thin‘whi
thick white and ‘the}
Egg white tends to thi
ages because its protein chang




