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Abstract

This Abstract explores about An Instant Innovative Egg Omelet premix from various types of eggs i.e.
broiler, hybrid and Gavraan eggs, incorporating with ingredients such as- coriander leaves, curry
leaves, onion, salt, red chili & turmeric powder. The bulkiness, fragility, and high perishability of fresh
eggs make them challenging to transport. For these issues, powdered egg offers a nearly comprehensive
answer. An Instant Innovative Egg Omelette Premixes were developed which provides a Nutritive,
Convenient & Healthier choice to the busy job personnel’s, Army soldiers, and trekkers. The Premixes
obtained were coded as- S1 (broiler egg premix), S2 (hybrid egg premix) & S3 (Gavraan egg premix)
and subjected for Chemical Analysis & Sensory evaluation. The observations in respect of Chemical
Analysis were found to be Moisture- 5.37%,5.23% & 4.10, Ash- 3.61%,3.12% & 5.44%, Protein-
11.73%,10.39% & 12.91%, Fat-9.83%,8.27% & 9.98%, Fiber- 0.2%, 0.1% & 0.2%, Carbohydrate-
74.53%,78.12% & 71.47%, Energy 433.91,428.47 & 427.34Kcal and the observed results for Sensory
evaluation were 9,8 & 9

Keywords: Explores, incorporating, bulkiness, perishable, convenient, fragility, nutritive, instant
healthier

Introduction

Global egg production has increased by 203.2% in the last 35 years as a result of the
developing world's fast rising demand for proteins. Eggs are an important part of basic
nutrition since they are a source of protein, lipids, and vitamins. Although eggs are cheap,
their content can vary depending on a number of factors, including the hen's food, age, strain,
and climatic conditions. Eggs as a reasonably priced, nutrient-dense food item with highly
digestible ingredients, they are essential to human diet and nutrition. One of nature's most
adaptable and nearly ideal foods is the egg. Protein, amino acids, vitamins, and the majority
of mineral compounds are abundant in it. The white and yolk parts are easily digested and
have significant biological value.

Eggs are considered to be very essential and good source of protein. Eggs are used in a
variety of cuisines because they have significant culinary uses. Their emulsifying,
thickening, and foaming functional qualities. Additionally, moisturizing aids in the physical
functions and desirable qualities of many food products that they are used in. Other than
milk, eggs are recognized as the finest source of proteins. In order to obtain the amino acids
that our bodies require, we rely on both animal and vegetable protein.

An average large egg contributes 6.25 g of high-quality protein based on 10- 12.5% of the
Daily Reference Value for protein, and 5 grams of mostly unsaturated fat. As an excellent
source of high-quality protein, 44% is found in the yolk and 56% in the egg white. The
proportion of potassium and phosphorus in eggs is balanced. Because the iron in egg yolks is
highly accessible, just like the iron in meat, they could be a valuable addition to the diets of
lacto-ovo-vegetarians and those with iron deficiency. Regretfully, raw eggs have a limited
shelf life of two to three weeks in tropical ambient settings, although they can last a little
longer in refrigeration (Surai and Sparks, 2001) 41,
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Spray drying is a method used in industry to preserve eggs
and turn them into egg powder (Rannou et al., 2013) 21, In
recent years, the manufacturing of dried foods has increased.
The development of the egg market is significantly
influenced by the production of dried powdered products.
As part of the post-harvest procedure, the produce is dried
quickly until it reaches the "safe-moisture” threshold.
Reducing the moisture content is the goal of drying so that it
can be stored safely and processed further. In order to
promote sustainable global development, drying is crucial.
According to Digvir S. Jaya, drying is one of the most
energy-intensive industrial processes, accounting for 7-15%
of overall industrial energy consumption in the majority of
countries.

Consumer demand for convenient, high-quality ready-to-eat
(RTE) food products is rising, which has increased the
commercial production of these products. To get the instant
ready to eat product to the consumers. By keeping all these
points in view, An Instant Innovative egg omelet premixes
by using tray dryer were developed and tested at
Department of B (Voc) food technology, VPASC College,
Baramati-413133.

Materials and Methodology

Materials

1Fresh Eggs: Eggs are the main Ingredient for the
development of Egg Omelet Premix as they are considered

2.2 Methodology

https://www.agriculturaljournals.com

as a versatile ingredient which enhances the overall quality
of the Premix. Fresh Eggs serve as a binding agent, giving
the premix structure and nutritional content. They also
contribute to the texture, flavors, and color making it
wholesome and satisfying meal option. We will need fresh
& different varieties of Hen’s Eggs such as:

Broiler, Hybrid & Gavraan/Desi Eggs

2. Spices: Spices might include seeds, fruits, roots, bark, or
other plant materials that are mostly used to color or taste
food. (P.A. Borkar and others) When it comes to improving
the taste and flavor of processed meals, spices are crucial.
The components of flavor in food are spices.

Spices required for Development of Egg Omelet Premix
such as: red chilli powder and Turmeric powder.

3. Seasonings: Seasonings plays a key role in balancing the
flavors and ensuring a well-rounded taste in the final
product. Seasonings required for the Development of the
Egg Omelet Premix are: Salt & Pepper.

4. Butter or Oil: Butter or Oil serves as a cooking medium
for preparing the omelet premix. They also help in
preventing sticking and ensure even cooking of the
ingredients. Butter adds Richness. Oil provides a Neutral
base for cooking.

5. Vegetables: Vegetables enhance the taste and texture of
the product, it also provides additional Nutrients and visual
appeal. Vegetables used were: Onion and Coriander leaves.

Liquid Albumen

Fresh, Whole Eggs
Cleaning & Washing

Sterilization by dipping the Eggs into
warm water for 10-15min

l

Drying & De-shelling |
Separation into

Addition of butter paper into trays

Pouring the samples into Trays

Set the temperature at 50°C &
allow the samples to dry for 2-3hr

Flakes Dried Eggs

Powders Eggs

\

Liquid Yolk

Figl: Standard Flow diagram of Whole egg processing into powder with some modifications & by using Tray dryer
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Weigh all the dry ingredients (spices, seasonings,
oil} accurately

Weigh Egg Yolk & Egg white powder separately
Take the entire iremu( in the bowl
Mix all the ingidients thoroughly
Add hot water
Whisk it for 5-10 min until foam is not formed
Heat the pan by adding oil
Pour the whisk sample on the heated pan
Allow it to cook for 5min from both sides

Serve hot

Fig 2: Standard Flow diagram of Development of Egg
Omelette Premix & Preparation of Egg Omelette from
developed Premix.

Results and Discussion

Compositions

The following are the compositions used for the preparation

of Premixes of 03 types of Egg -

1. Sample 01- Broiler Egg Omelette Premix
Broiler Egg White 20 gm + Broiler Egg Yolk 20 gm +
Red chili powder 1.5 gm + Turmeric powder 1.5 gm +
Dried Coriander leaves powder 1.5 gm + Dried Curry
leaves powder 1.5 gm + Onion Powder 2 gm + Salt-2
gm.

2. Sample 02- Hybrid Egg Omelette Premix
Hybrid Egg White 20 gm + Hybrid Egg Yolk 20 gm +
Red chili powder 1.5 gm + Turmeric powder 1.5 gm +
Dried Coriander leaves powder 1.5 gm + Dried Curry
leaves powder 1.5 gm + Onion Powder 2 gm + Salt-2
gm.

3. Sample 03- Gavraan Egg Omelette Premix
Gavraan Egg White 20 gm + Gavraan Egg Yolk 20 gm
+ Red chili powder 1.5 gm + Turmeric powder 1.5 gm
+ Dried Coriander leaves powder 1.5 gm + Dried Curry
leaves powder 1.5 gm + Onion Powder 2 gm + Salt-2
gm.

Chemical Analysis

An Instant Innovative Egg Omelette Premixes were
subjected for Chemical analysis to know the Nutritive Value
of the 03 Types of Egg Omelet Premixes by using standard
procedures and the proximate compositions were
determined.

Tablel: Chemical Analysis of all 03 Samples

Sr No. Parameters Sample - 1 Sample - 2 Sample - 3
1. Moisture 5.37 5.23 4.10
2. Total Ash 3.61 3.12 5.44
3. Crude Protein 11.73 10.39 1291
4. Crude Fat 9.83 8.27 9.98
5. Crude Fiber 0.2 0.1 0.2
6. Carbohydrate 74.53 78.12 71.47
7. Energy 433.91 428.47 427.34

The following data shows the results of Chemical Analysis
of Egg Omelette Premixes (S1-Broiler, S2-Hybrid & S3-
Gavraan).
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e The Percentage of Moisture - 5.37% in S1, 5.23% in
S2,4.10% in S3.

e The Percentage of Ash - 3.61% in S1, 3.12% in S2,
5.44% in S3.

e The Percentage of Crude Protein - 11.73% in S1,
10.39% in S2, 12.91% in S3.

e The Percentage of Crude Fat - 9.83% in S1, 8.27% in
S2,9.98% in S3.

e  The Percentage of Fiber - 0.2% in S1, 0.1% in S2, 0.2%
in S3.

e The Percentage of Carbohydrate -74.53% in SI,
78.12% in S2, 71.47% in S3.

e The Percentage (Kcal) of Energy - 433.91Kcal in
S1,428.47Kcal in S2, 427.34Kcal in S3.

From the Table-1 it was analyzed that Sample-03 (Gavraan
Egg Omelette Premix) truly work the best during the
Chemical Analysis.

Fig 3: Dried Hybrid Egg powders - egg white, egg yolk & egg
shell powder.

Fig 4: Dried Gavraan Egg powders - egg white, egg yolk & egg
shell powder.

Fig 5: Dried Broiler Egg powders - egg white, egg yolk & egg
shell powder.
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Weight of Dried Samples in Tray dryer

Table 2: Weight of dried samples in Tray dryer

Sr No. Samples Temperature | Initial Weight | Final Weight
1. | Broiler Egg White 50 °C 706 gm 112 gm
2. Broiler Egg Yolk 50 °C 591 gm 89 gm
3. Broiler Egg Shells 50 °C 71gm 38gm
4. | Hybrid Egg White 50 °C 671 gm 106 gm
5. Hybrid Egg Yolk 50 °C 587 gm 82 gm
6. | Hybrid Egg Shells 50 °C 76 gm 41 gm
7. | Gavraan Egg White 50 °C 379 gm 64 gm
8. | Gavraan Egg Yolk 50 °C 449 gm 76 gm
9. | Gavraan Egg Shells 50 °C 63 gm 31gm
10. Onion 50 °C 480 gm 145 gm
11. | Coriander Leaves 50 °C 59 gm 16 gm
12. Curry leaves 50 °C 23gm 09 gm

Fig 7: Separated Hybrid Egg yolk, white, & shell. Fig 10: Drying of Coriander, Onion & Curry leaves.

Percent Moisture loss of samples in tray dryer.

Table 3: Percent Moisture loss samples in Tray dryer

Sr. No. Sample Temperature (°C) Time (hr) % Moisture Loss
1 Broiler Egg White 50 1.0 0.4
2.0 1.6
3.0 2.0
2 Broiler Egg Yolk 50 1.0 0.6
2.0 1.3
3.0 2.5
4.0 3.8
3 Broiler Egg Shell 50 1.0 1.2
2.0 2.7
4 Hybrid Egg White 50 1.0 0.9
2.0 1.4
3.0 2.3
5 Hybrid Egg Yolk 50 1.0 1.0
2.0 1.8
3.0 2.9
4.0 3.4
6 Hybrid Egg Shell 50 1.0 1.6
2.0 2.9
7 Gavraan Egg White 50 1.0 1.0
2.0 1.6
3.0 2.5
8 Gavraan Egg Yolk 50 1.0 1.3
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2.0 2.2
3.0 3.0
4.0 3.4
9 Gavraan Egg Shell 50 1.0 1.4
15 2.0
10 Onion 50 1.0 4.3
2.0 9.7
11 Coriander Leaves 50 0.5 3.9
1.0 8.0
12 Curry Leaves 50 0.5 34
1.0 7.2

Sensory Evaluation

All the finished Egg Omelette and their Premixes were
served to the 05 Panel of Judges. The following Table
shows the overall acceptability of each product & premix
for the Samples-01, 02 & 03.

Table 4: Average Score of sensory evaluation of all 03 Samples
given by the Panelist.

Sr No. Samples Score Like
1. S-1 9 Like Extremely
2. S-2 8 Like Very Much
3. S-3 8 Like Very Much

It was analyzed that the average Scores obtained for all the
samples were Like Extremely (S1), Like very much (S2) &
Like Very much (S3) with the scores 9, 8 & 8 and it was
found that the sample (S1) i.e., Broiler Egg Omelette Premix
was truly work the best and like the most during the Sensory
Evaluation by the Panel members among the three samples.

Fig 11: Sensory Evaluation of Egg premixes and Prepared
egg omelettes.

Conclusion

On the basis of findings and result the following major
conclusions were drawn:

The data presented describes the proximate composition of
various types of egg varieties for the preparation of Egg
Omelet Premixes.

Out of the three different types of Egg Omelet Premixes, all
of them truly work best for chemical as well as sensory
evaluation. It is seen that the Gavraan variety Egg Omelet
Premix (Sample- 03) is truly work the best for chemical
analysis due to its high protein content and the Broiler
variety Egg Omelet Premix (Sample- 01) is truly work the
best for Sensory Evaluation with a score - 9 i.e., Like
extremely.

The Premix was developed with a blend of ingredients to
enhance the flavor, texture, and nutritional value of the
omelets and it can be easily stored & used for quick and
easy meal preparation.

It is also Found that the various types of Egg Omelette
Premixes are cost effective & affordable to everyone i.e., the

premixes vary with the quantities i.e., 100 gm, 200 gm, 500
gm, 750 gm and 1 Kg. The cost of 1 Kg Pack of premixes
varies in the range of 218.06Rs (Broiler), 189.31Rs
(Hybrid), and 249.31Rs (Gavraan) and also easy to cook.
The Consumers can now enjoy delicious and nutritious
omelets with a longer shelf life by simply rehydrating the
premix and cooking it according to the instructions given.
This product can also be combined in many food products as
a protein powder in baking industry, Use for production of
goods i.e., Mayonnaise, Salad dressing & Pasta and also as a
foaming agent, a rich source of protein etc. It can be the
most convenient Ready-to-eat product for the Mountain
trekkers, Soldiers and Busy Job persons. Not only nutritive
but also convenient to everyone.
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