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The price of eggs fluctuates with production. The de~ 
· mand, however, is fairly constant. Hence the thrifty house
wife, like the commission merchant, resorts to the device of 
collecting eggs when they are comparatively cheap, at the 
flush season, which is usually in spring, and keeping them 
against the season of scarcity and high prices, which is usually 
winter. The commission merchant commonly adopts the 
method of cold storage. Few housewives have facilities for 
packing eggs by this method,· however, and accordingly resort 
to less expensive and more adaptable devices. In the days of 
our grandmothers eggs were packed in oats, salt, brine, etc., 
and stored in the cellar. This was certainly an improvement 
over the method practiced in some parts of China, where eggs 
are "put down" by embedding them in mud. More recently 
the American hemsewife preserves a stock of eggs by cover
ing them with varnish, immersing them in lime water, or in 
a solution of sodium silicate, popularly called water glass. Of 
all these methods, the best and most convenient is the water
glass method. 

Why Eggs Spoil. An egg spoils because of the growth of 
certain kinds of bacteria inside the shell. At the time it is 
laid, the egg is nearly sterile internally. There are small num
bers of bacteria inside the egg, and since the shell is porous, 
and there are quantities of bacteria on its outer surface, these 
may in time find their way through the shell. Later they will 
grow in the egg albumen, which is one of the best mediums 
known for the growth of bacteria. The underlying principle 
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of all methods for preserving eggs, therefore, is to control the 
growth of bacteria inside the egg_ 

Which Eggs May Be Put Down. In selecting eggs to be 
preserved in water glass, choose those only that are sound and 
clean. Use no cracked eggs; for they are bound to spoil and 
thus taint all the eggs in the same pack. Use only clean eggs; 
because eggs dirtied with manure will introduce manure bac
teria into the water glass. These bacteria will in time pene
trate the eggs and spoil them; since the water glass is used 
not as a germicide but as an antiseptic. If eggs are dirty 
when taken from the nest, it is not advisable to w:ash them 
for the purpose of putting them down later. The reason for 
this is the fact that on the outer surface of a fresh-laid egg 
there is a mucus, which, in drying, partly seals the pores of 
the egg through which bacteria may enter. Washing removes 
this protective coating of mucus and thus makes such eggs, 
even though clean, more liable to spoil than those not washed. 
It is important therefore, to keep the nests clean. · 

Materials Needed. Water glass, which is technically known 
as sodium silicate, is the basis of the preserving fluid. It is 
a very heavy, syrupy liquid, nearly colorless, which should be 
slightly alkaline in reaction. It may be purchased of almost 
any pharmacist. One gallon, diluted according to directions, 
one part to eight parts of water, .is sufficient for approximate
ly 30 dozen eggs. An earthenware crock, with a properly 
fitting earthenware or tin cover, is one of the best receptacles 
to use. Metal should not be used in contact with the water 
glass. Before putting in the water glass or the eggs, scald the 
crock thoroughly. 

Testing Eggs for Freshness. All eggs that are put down, 
except possibly those that are taken directly from nests visited 
daily, should be tested for freshness. The method of "can
dling" is reliable (See Extension Bulletin No. 189), but is not 
always easily used. The following method is simple, requiring 
only materials at hand, and can be carried out accurately with 
no previous practice. It depends entirely upon the fact that 
as the egg ages its density grows less, and in consequence the 
more readily it floats in water or other solution. The ex
planation of this is that at the larger end of the egg there is 
a small chamber containing air, and from the time the egg 
leaves the hen this air chamber slowly becomes larger, due to 
the evaporation of the contents of the egg. The larger the 
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air chamber becomes the more readily the egg will float. To 
carry out the test, place approximately one quart of water, 
which has been boiled, in some small enamel or earthenware 
container. To this, with constant stirring, add enough wa
ter glass so that a fresh egg, known to be not over 5 or 6 days 
old, will just sink to the bottom. The amount of water glass 
that must be added to the water will have to be determined 
by experiment. Into this solution the eggs may be placed in 
twos and threes. All that float should be discarded, and tried 
out for possible household use in the near future. An egg 
which is ten days or two weeks old will generally float slowly 
nearly to the surface of the solution. One which is fairly 
spoiled will bob up to the top almost like a cork. Later this 
same test solution, after proper additional dilution, may be 
used as a part of the preserving fluid. 

The Preserving Solution. The preserving solution is pre
pared by adding one part of water glass to eight parts of 
water, which has been boiled for five or ten minutes just 
previously and then cooled. Sufficient of this solution should 
be poured into the crock to fill it half way or a little over. As 
the eggs are placed in the solution, the level will be raised 
nearly to the top of the crock. The solution should be pre
pared fresh from year to year. 

Putting Eggs Into the Preserving Solution. The eggs 
should be placed in this solution carefully, lest any be cracked. 
If the silicate solution affects the skin of the hands unpleas
antly, a wire spoon or similar device may be used to lower 
the eggs into the preserving fluid. In filling the jar with 
eggs, care should be taken to see that all are submerged in 
the water glass, and remain so as the solution thickens. 

It is not necessary that all the eggs be ,put down at once, 
especially where eggs are collected daily from a small num
ber of hens which supply the reserve for winter. The solu
tion may be made up, put in the crock, properly covered; and 
the eggs, taken day by day from the nest, may be added to 
the solution. 

Removing and Using the Eggs. The eggs may be removed 
from the solution as needed, and rinsed in cold water. In this 
condition, however, they cannot be boiled without exploding 
or cracking. This is due to the fact that the pores of the 
shells have been thoroughly sealed by the water glass. As 
the eggs heat, the air chamber expands, bursting the shell. 
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This difficulty may be obviated by pricking a pin hole in the 
large end of the egg, thus giving the air inside a chance to 
escape as it expands with the boiling. 

The White Precipitate Which Forms. After a time a 
whitish, gelantinous precipitate forms around the eggs. This 
is due to the fact that silicic acid is precipitated out onto the 
surface of the eggs and the sides of the crock. All water 
glass on the market is alkaline to a greater or less degree. 
If its reaction were acid, it would attack the shells of the 
eggs and precipitate silicic acid out of them, rendering them 
useless for the purpose in view. On the other hand excessive 
alkalinity may also injure the eggs. To counteract this excess, 
a certain amount of vinegar may be added to the water glass. 
Just the amount to be added in a given case can be definitely 
determined only by an expert chemist. If such a determina
tion is desired, however, it will be made, free of charge, by the 
department of Agricultural Chemistry of the Oregon Agricul
tural College, which will render a report in due time. In sub
mitting a sample of the sodium silicate for test, accompany it 
by a letter explaining the purpose of the test. · 

Storage. The eggs in the crock should be stored where 
the temperature is below 60 degrees F., if possible, and where 
direct sunlight will not fall, preferably in a dark place. 

Keeping Qualities. The water-glass method of preserving 
eggs has been in general use for a number of years, and ex
perience has shown that eggs so preserved are usable for cook
ing purposes a year, two years, and even four years after 
being immersed in water glass. It is not advisable to expect 
them to keep in good condition longer than a year, however, 
which is ample time to serve the purpose usually sought. 

The Saving. The total cost of preserving eggs in case 
lots by this method should not exceed two cents a dozen. If 
eggs are purchased and put down when they are as low, for 
instance, as twenty cents a dozen, their total cost will be only 
twenty-two cents. When the price has advanced ten, twenty, 
and even thirty cents a dozen, these eggs may be used for all 
domestic purposes. In this way a very decided cut is made 
in the cost of living; since at certain times during the year 
fresh eggs in Oregon reach a price as high as fifty and even 
sixty cents a dozen. 


