
CRACKING         EGGS

Egg                                            Volume (ml)                                    Time taken to obtain foam

2 weeks in airing cupboard

2 weeks old in fridge

Newly purchased

Effects of age on the 
aeration of egg white 

Materials
Eggs from Task C (replace greaseproof 
    paper onto chopping boards) 
Egg cup 
3 measuring jugs of same size, labelled A, B, C 
Chinagraph pencil 
Electric hand mixer 
Stop watch
  
Method
1. Place the egg cup over the yolk of the two week old egg stored in the airing cupboard. Carefully tip        
    the white into measuring jug A.
2. Repeat using the two week old egg kept in the fridge, pouring the egg white into jug B. 
3. Repeat using the newly purchased egg, pouring the egg white into jug C. 
4. Whisk the first egg white in jug A until a stiff foam is produced and the jug can be inverted. Time the 
    whisking procedure.
5. Repeat with the other two eggs, using the consistency of the egg foam in jug A as the standard.

Enter the results on the table

    Which egg gave the greatest volume? __________________________________________________________

6. Does egg freshness have any effect on foam formation? If so, why?
    ______________________________________________________________________________________________ 
     ______________________________________________________________________________________________ 
    ______________________________________________________________________________________________ 


