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Research progress on rapid pickling process of salted duck eggs and

comprehensive utilization of salted duck eggs white
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Abstract: The technology, processing method and pickling princi-
ple of salted egg. and the comprehensive utilization of salted egg
white were discussed and analyzed. The advantages and disadvan-
tages of different technologies, including the factors involved in
efficiency, economy, environment and operability, etc., were
summarized, and their future applications were also prospected.
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