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A Study on Making Pidan Using Chicken Eggs (Part 1)
Kumiko Kivosk

Chicken-egg pidans were experimentally made using four different kinds of
alkali preserving liquids. The best pidans based upon their condition of solidifi-
cation, color, and taste were produced when they were preserved in a liquid (5%
NaOH, 10 % NaCl, 2 % Black tea ) for 12 days at
25-30°C: afterwards, they were paraffin-coated for 14-30 days for ripening.

In China PbO: is added in the process of making pidans to alkalli preserving

room temperature

liquid because it promotes ripening and helps maintain the original color of
egg-yolk. However, the current experiment showed that expected solidification and
the color of chicken-eggs were obtained and white needle crystals that were
characteristic of normal pidans were observed.

As for the amount of water in the chicken-eggs, while pidans were being
produced, water in the egg-whites decreased while water in the egg-yolks increased
as time went by.

The permeation of NaOH contained in the preserving liquid into the egg-whites
was faster than that of egg-yolks’. The amount of alkali in the eggs peaked on
the 12th day of preservation with both the egg-whites and yolks completely solidi-
fied. Afterwards, it began to decrease with the passage of time. The same pattern
was observed on the permeation of NaOH.
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Fig. 1. Commercial Pidan
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Table I. Composition of Liquids Used for Pickling
Composition
NaOIl (%) NaCl (%) Black tea (%)
Liguids

A 25 10.0 2.0
B 5.0 10.0 2.0
C 5.0 5.0 2.0
D 8.0 10.0 20
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Fig. 2. A Vertical Section of Pidan
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Fig. 4. Liquid B, lmmersingperiod: 12 days
Eggyolk Condition of Slidification
and Color

Fig. 3. Liqud A, Immersing period: 14 days

Fig. 5. Liquid B, Immersingperiod: 14 days
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Fig. 6. Liquid C, Immersingperiod: 12 days
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Table HI. Condition of Chicken Eggs during Ripening Period
Ligquid B
Ripening period | Condition of Sclidification Color
(days) Egg white Egg volk Egg white Egg yolk
outside: Dark green
7 +++ +H Blackish brown ingide: Blackish green
center: light green
Blackish brown outside: Dark green
14 ++ - a necdle was observed | inside: Blackish green
center: light green
Blackish brown ouiside: Dark green
21 +H ++ some needles were observed | inside: Blackish green
center: light green
outside: Dark green
28 +++ ++ Blackish brown inside: Blackish green
center: light green
outside: light green
38 - +H+ Blackish brown inside: Blackish green
center: light green
Blackish brown outside: yellow
42 - -+ needles all arcund the surface | inside: light green
center: light green
Blackish brown outside: yellow
49 - - reedles all around the surface | inside: light green
center: light green
Blackish brown outside: yellow
60 -+ +HH needles all around the surface | inside: light green
center: yellow

++: Most of the egg white solidified
All of the egg yolk except the center part of it solidified
+++: Entire part of egg white solidified
Entire part of egg yolke solidilicd

+H+: Became hardes




U Ef G E (Pidan) OREICIT 2T (E1H) 101

Fig. 7. Liguid 1, Immersingperiod: 12 days
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Fig. 8. Liquid B, Ripening period: 24 days
Egg yolk Condition of Slidification

and Color

Fig. 9. Liquid B, Ripening period: 60 days
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Tahle IV. Changes in Quautity of Water, Alkali, and Concentration
of NaCl in & Pidan in the Course of Producing

Immersing pericd Moisture (%) AlkalilNaOHmmol/egg) NaCl (%)
(days) Egg white | Egg yvolk | Egg white | Egg voik | Egg white | Egg yolk
0 85.8 51.5 0.00 0.0¢ 0.0 0.0
1 85.8 02.8 0.03 0.00 1.9 0.4
3 86.0 54,3 0.09 0.01 2.7 0.4
5 85.9 86.1 0.10 0.03 36 1.0
T 84.5 58.3 0.10 0.05 3.8 2.0
10. 83.2 60.5 0.11 0.09 4.6 3.2
12 81.0 60.8 0.13 0.12 5.3 3.9
Ripening period
(days)
ki 80.7 60.2 0.1 0.12 5.3 3.9
14 80.4 61,5 0.09 0.11 5.3 3.9
21 80.3 61.7 0.09 0.09 5.3 39
28 80.1 62.0 0.08 0.09 5.3 4.0
35 79.9 62.2 0.07 0.08 5.3 4.0
42 79.7 62.3 0.07 0.08 9.3 490
49 79.6 62.3 0.06 0.08 5.3 4.0
60 79.4 62,4 0.06 0.07 5.3 4.1
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Fig. 1 Commercial

Fig. 4 Liquid B, Immersingperiod: 12days
Egg volk Cond:tion of Solidification and Color

Fig.5. Liquid B, Immersingperiod: 14days Fig. 6 Liquid C, Immersingperiod: 12days
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7 Liquid D, Immersingperiod: 12days

Tig. 8 Liguid B, Ripeningperied: 24days
Ege yolk Cendition of Solidification and Color

Fig. 9 Liguid B, Ripeningperiod: 60days



