How can freshness be tested?

Materials

Work in pairs. Each pair should have:

An egg stored for two weeks in a domestic airing
cupboard in which the cistern is kept hot.

An egg stored for two weeks in the fridge

A newly purchased egg

3 sheets of greaseproof paper, each 20cm x 20cm
3 sheets cm graph paper, each 20cm x 20cm

3 sheets carbon paper (A4)

3 chopping boards, each at least 20cm x 20cm
Chinagraph pencil

Kitchen knife

Skewer

Method

1. Arrange the chopping board so that the surface is flat.

2. Place a sheet of graph paper on the chopping board, squared side up. Place a sheet of carbon
paper, sensitive side down, on top of the graph paper. Place a sheet of greaseproof paper over the
carbon paper.

3. Take an egg. Crack the shell carefully with a kitchen knife so that the blunt end of the shell,
with the air sac inside, remains intact. Empty the egg onto the centre of greaseproof paper.

Label the greaseproof paper with the age of the egg. Retain the shell for Task B, marking it
with the chinagraph pencil to denote the age of the egg.

4. Using the skewer, trace the perimeter of the egg, pressing down firmly but without tearing the
greaseproof paper.

5. Repeat stages 1-4 with the remaining eggs.

6. For each egg, carefully remove the egg and sheet of greaseproof paper from the board. Remove
carbon paper. Put the eggs carefully to one side, and retain for Task C. Count the cm squares which
fall within the perimeter line; this gives the approximate area of the egg. Record areas.

7. Examine the texture and smell of all three eggs.
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8. What can you deduce about the spread of the egg in relation to the age of the egg?

9. Does texture or consistency also alter with age?
10. Does smell alter with age?
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