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ABSTRACT

Quail eggs is one of perishable food products and a very short shelf life. If
left in the open air (room temperature) lasting only 10-14 days. After this time the
eggs undergo changes towards damage. Efforts to overcome the damage will need
to be preservation. Preservation can be done by soaking the eggs in a gelatin
solution. The pourpose of the study was for knowing the physical quality (egg
weight loose egg white index, yolk index, haugh units and pH) of quail egg soaked
in gelatin bone chicken feet long with diferent storage. The experiment was
conducted in October to November 2014 in the Post Harvest, Nutrition and
Chemistry Laboratory Faculty of Agriculture and Animal Secience State Islamic
University Syarif Kasim Sultan Riau. Thes study used 45 quail eggs a completely
randomized design (CRD) factorial pattern 3 x 3 with 5 replications, which
consists was two factors. The first was factor soaking time (0, 30 and 60 minutes)
and the second factor of storage time (0, 15 and 30 days). The results showed no
significant effect of soaking period (P>0.05) on egg weight, egg white index, yolk
index, Haugh units and pH. The longer the storage time, the egg weight, egg white
index, yolk index, haugh unit were decreased and pH increased. Soaking quail
eggs in chicken feet the gelatin solution for 30 minutes and storage time of 15
days resulted in a pH value almost the same of control.
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