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Fig (1) schematic of circuit and ultraviolet radiation method
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Table (1) Test independent variables levels in response surface methodology
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Table (2) The test plot used and the results obtained for the pH value
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B0 &g D p B dg : R
pH Eg;gg (s) Number of Test PH ;g;gg () Number of Test
Shell Lamps Number Shell Lamps Number
7.97 1 Cd"‘" 2 40 15 7.54 1 CJQ"“' 3 40 1
7.64 1 Cd"‘" 2 40 16 8.01 1 CJQ“' 2 40 2
7.62 2 Cd"‘" 2 60 17 7.64 1 CJQ“' 2 40 3
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7.69 2 mhao 2 20 4
7.37 2 mhao 2 40 5
7.81 2 mhao 1 20 6
7.73 2 mhao 2 40 7
7.35 2 mhao 3 60 8
7.57 1 o 2 60 9
7.98 1 o 1 40 10
7.75 1 oo 2 40 11
8.06 1 oo 1 20 12
7.65 1 o 1 60 13
7.44 2 mhao 2 40 14
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Table (3) Is the actual equation for the pH value
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Table (4) The results of the response surface method for pH value
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Note p value F value ARl DERJTEES ! Sum of Squares Source
Squares Freedom q
Josd L 0.0004 8.79 0.17 3 051 Jae
Model
0.0069 8.72 0.17 1 0.17 A
0.0650 3.74 0.072 1 0.072 B
0.0010 13.90 0.27 1 0.27 Cc
6.019 24 0.47 saile-l
Residual
Jss LB 0.6240 0.84 0.018 14 0.25 il s
Lake of fite
0.021 10 0.21 oAl o>
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Fig (2) The cubic diagram of the pH value under the number of lamp factors, irradiation time and oil
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Fig (3) Disturbance diagram to determine the percentage of egg crude protein in the number of lamp and irradiation time
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Fig (4) Dispersion Rate of Error Data on Crude Protein percentage
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Fig (5) three-dimensional graph for determine the amount of egg total ash in the number of lamp and irradiation times
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Fig (6) The amount of dispersion of total ash data errors
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Table (5) The test design used and the results obtained for the percentage of pure fat

KW3%) e N ) IR Y] o loud KW St s oY olaxi o yloud
G DY T o ooyl G ENH T o oo
Pure fat Egggg s) Number of Test Pure fat Eéggg (s) Number of Test
percentage Shell Lamps Number percentage Shell Lamps Number
40.33 1w 2 40 15 4561 1w 3 40 1
45.66 1w 2 40 16 40.66 1w 2 40 2
36.87 2 o 2 60 17 43 1 2 40 3
45 2 o 2 40 18 41.33 2 mlaw 2 20 4
33.33 2 zha 1 60 19 41 2 zha 2 40 5
36.87 1zl 3 60 20 40.66 2 zha 1 20 6
40 1 e 2 40 21 36 2 mlaw 2 40 7
45.61 2 o 3 40 22 45,61 2 law 3 60 8
48.33 2 o 3 20 23 355 1 zho 2 60 9
38.66 2 zhas 2 40 24 38.58 1z 1 40 10
46 1 oo 3 20 25 42 1 2 40 11
38.58 2 mlaw 1 40 26 41 1 o 1 20 12
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Table (6) coded equation for pure fat
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Table (7) The results of the response surface method for the percentage of pure fat
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Fig (7) Disturbance diagram to determine the percentage of egg pure fat percentage in the number of lamp and irradiation time
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Abstract

Today, due to the use of eggs as a complete food package directly and indirectly, it is important to
maintain quality. In this study, fresh eggs purchased and after placing the samples under UV rays with
different levels of parameters, they were divided into two groups of impregnated and not impregnated
sunflower oil. The samples were then stored for two days and then, the biochemical properties were
determined for them including the percentage of fat and crude protein, pH and total ash. In the
statistical analysis, the results for pure fat were the highest and the lowest was 48.3333 (20 lamps- 3
hours irradiation time) and 33.3333 (60 lamps- 1 hour irradiation time). In the study of the effects of
the number of lamps and UV irradiation time on total ash, no significant changes were made at
different levels of the parameters. There were also significant changes in the number of LED lamps
and irradiation times in the raw protein review, so that the highest level of protein in the parameters
studied in this section was 40 lamps and 1 hour of irradiation and the lowest level The protein was
about 20 lamps and 2 hours of ultraviolet radiation. In the pH check, the increase in the number of
ultraviolet lamps and irradiation time reduced the amount of pH; As a result of the inverse
relationship between the increase in the number of LED lamps and the irradiation time with the pH
value. Also performing impregnated egg shell sunflower oil was a decrease in pH value.
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