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1) The eggs outer covering accounts for what percent of the total weight of 
the egg? 
                 9 – 12 percent (depending on the size of the egg) 
2) Approx what percent of the shell is calcium phosphate? 
                     94 percent 
3) Other than calcium phosphate, and a small amount of organic matter, 
including protein, what else is the shell composed of? 
          Magnesium carbonate and calcium phosphate 
4) Shell strength is greatly influenced by what part of the hen’s diet? 
              By the minerals and vitamins. 
5) What deficiency would cause the hen to produce a soft-shelled egg or 
possibly an egg with no shell? 
                         Deficient in calcium 
6) Why would an egg occasionally be prematurely expelled from the uterus? 
          Injury or excitement to the hen 
7) True or false. 
Shell thickness can be related to eggs size, which in turn, can be related to 
the hens age?                True 
8) As the hen ages, what happens to the size of the hens egg? 
               It decreases    p 145 (3rd paragraph down) 
9) As the egg size increases, the amount of shell material also increases. 
            T 0r F      false 
10) As the hen ages, and the egg size increases, does the thickness of the 
shell become thicker or thinner? 
              Thinner 
11) What is the approx number of tiny pores that are distributed over the 
shell surface? 
                      7 to 17 thousand pores 
12) Of all tiny pores, distributed over the shell surface, where is the greater 
number of pores?              At the large end 
13) As the egg ages, and pores permit moisture and carbon dioxide to move 
out of the shell, what is allowed to move in, and what does it form? 
                     Air, and the air cell is formed 
14) What is the name of the protective coating that covers the shell? 
               Cuticle or bloom 
15) What purpose does this protective coating serve? 
It blocks the pores, preserving freshness and prevents microbial 
contamination of the contents 
16) What is considered a thrifty use of an egg shell?    Compost 



17) What would be a creative use of an egg shell? 
          Decorating 
18) Several factors influence the size of the egg, but of all the factors, which 
is the major factor? 
                             The age of the hen 
19) What would be the 2nd major factor that influences the size of the hen’s 
egg? 
                      The breed of hen that laid the egg. 
20) As the hen ages, does the size of her egg decrease or increase in size? 
                          It increases 
21) What are 2 of the environmental factors that lower the weight of the 
hen’s egg?     
        Heat, stress, overcrowding and poor nutrition 
22) Why would a slight shift in egg weight, be a concern for the egg 
producer, when wanting to market the eggs? 
  Egg weight influences size classification, and size is a factor that is 
considered, when eggs are priced. 
23) Most recipes for baked dishes, are based on what size eggs? 
                                   Large eggs 
24) How many small eggs would be required to be a proper substitute for 2 
large eggs?                    3 small eggs 
25) If the recipe called for 3 large eggs, how many jumbo eggs would I use ? 
                      2 Jumbo eggs 
26) My recipe calls for 2 large eggs, all I have are medium eggs. How many 
should I use?                                     2 medium eggs 
27) The recipe calls for 1 cup of eggs. How many large eggs do I need? 
                             5 whole eggs 
28) This recipe calls for 1 cup of egg yolks. How many eggs do I need,if the 
eggs are small?                   
                    18 small eggs, will yield 1 cup of egg yolk 
29) This creation is a puffy,delicate,light-as-air creation. It is savory or 
sweet, hot or cold, served as a main dish, accompaniment or dessert. What is 
this dish called?                        A Souffle 
30) What is the leavening agent, in a true soufflé? 
                Stiffly beaten egg whites 
31) What is added to the sauce of the soufflé, to make it into a sweet or a 
dessert soufflé? 
                             Sugar is added to the sauce 
32) As the soufflé bakes, what happens to its size? 
                       It will increase in volume 2-3 times. 



33) What size container is best suited for a 4 egg soufflé? 
                     1 ½ - 2 quart container 
34) For what reason, are the sides of the soufflés container not buttered 
before baking? 
               The soufflé must cling to the sides of the container to reach its 
maximum height. 
35) If you don’t have a container of the suggested size for baking your 
soufflé, what can you do to keep the soufflé in bounds? 
Make a color out of aluminum foil, to go around the rim of the container 
36) When desiring stiff egg whites, what is added to eggs whites, when 
beating them for your soufflé? 
            Cream of tarter 
37) What can be done to your soufflé, before baking, to achieve a “top Hat”? 
 Hold spoon upright and circle mixture to make a ring 1inch from side of the 
dish and 1 inch deep. 
38) At what temperature and for how many minutes approx. does the soufflé 
bake? 
                At 350 degrees for 30-40 minutes 
39) How long can an unbaked soufflé wait, in the refrigerator before baking? 
                2 hours 
40) When baking a soufflé, when is it safe to open the over door to peek at it 
for the 1st time? 
                     After the 1st 25 minutes of baking time 
41) Why is in recommended not to open the oven door, during the 1st 15 
minutes of baking the soufflé? 
        A cool draft might deflate the soufflé 
42) What is a more accurate name foe a cold egg dish with a texture closely 
resembling a soufflé?      
           Snows or sponges, chiffons or Bavarians 
43) What light airy dish, is comprised of clear gels plus egg whites? 
                 Snows or sponges 
44) What light, airy dish is comprised of custard gels, to which beaten egg 
whites are added? 
                  Chiffons 
45)(Fill in the blank)………..are custard gels made with egg yolks to which 
both beaten egg whites and whipped cream are added 
                    The word is Bavarians 
46) Spell soufflé 



47) This light, airy cake is similar to angel food cake. This cake contains 
neither nether shortening nor baking powder. What cake is this?   Sponge 
Cake 
48) What term is used for eggs .held under refrigeration for more than 30 
days?                       Storage eggs 
49)65 percent of eggs sold today, were once storage eggs. True or false? 
                     False (Almost no retail eggs, were storage eggs) 
50) What is the most common place to store eggs? 
                 In the refrigerator 
51) What prevents the eggs from picking up odors and flavors form foods, 
and helps prevent moisture loss, while in the refrigerator? 
The carton the eggs are sold and stored in. 
52) Fresh, uncooked eggs can be kept refrigerated in their cartons for how 
many weeks, past the pack date? 
                 At least 4-5 weeks 
53) If eggs are left at room temperature, how quickly will they age, in one 
day, compared to number of weeks stored at proper temperatures? 
       They will age more in 1 day at room temperature, than they will in 1 
week in the refrigerator. 
54) What may cause a hard cooked egg to produce a gassy odor in your 
refrigerator? 
                    Hydrogen sulfide forms when eggs are cooked. 
55) What type of eggs are recommended to use, if you hiking trip has no 
refrigeration or cooler facilities?    Dried eggs 
56) What would a camper have to do to a dried egg, before eating it ? 
          Reconstitute them with purified water 
57) What are considered Egg producers living? 
                Laying hens 
58) What is the name of the custard mixture poured over layers of bread and 
cheese and baked? 
                       Strata 
59) For what purpose was the strata created?   
              To use up stale bread and cheese   
60) How many eggs does the average hen lay per year? 
          250-300 eggs 
61) Name 3 types of egg preservation. 
Dried, specially coated hard-cooked, freeze or pickle them 
62) T or F. Chickens may exhibit cannibalistic tendencies. True 
63) What is done to the hen, to protect the birds from each other? 
           The beaks are trimmed 



64) What is the term for the technique used to blend uncooked eggs into hot 
mixtures? 
                Tempering 
65)(Fill in the blank)Tempering helps to prevent the eggs from …….when 
blending uncooked eggs into hot mixtures?        
66) List 2 other uses for eggs, other then for food, compose or decorating. 
Cosmetic, animal feed, experimental use, medical and pharmaceutical. 
67) What doe the initials RDA stand for? 
   Recommended daily allowance or recommended dietary allowance 
68) What was the term RDA once indicated suggested levels for proteins in 
the daily diet.  T or F    false,,,nutrients 
69) RDAs have now been replaced by RDIs.What does the term RDI stand 
for?               Reference daily Intake 
70) What do the initials DRV mean? 
                Daily Reference Value 
71)One egg equals how many ounces of lean meat,fish or poultry? 
                  1 ounce 
72)(Fill in the blank)An egg conatins varing amounts of …vitamins  
                       13 vitamins 
73)What  vitamin does the egg NOT contain?        Vitamin C 
74)What is another term for water bath? 
                      Bain marie 
75)What delicate dish is cooked in an over,in a water bath? 
                        Custard 
76)What purpose does the water bath serve? 
          The water promotes even cooking 
77) Water Glass is a solution of what? 
              Sodium Silicate 
78)Whats is the purpose of a water Glass? 
                 Egg preservation 
79)What makes up 33 % of the weight of the egg? 
                The yolk 
80) Where would all the fat of the egg, and a little less than half of the 
protein of the egg be found?          In the yolk. 
81) What vitamins are found in the yolk of the egg?       A,D and E 
82) How many calories does the yolk of a large egg contain?         59 
83) Double yolked eggs are often produced by what type of chicken. 
Young hens or pullets, or older hens that produce extra large eggs 
84) In fertilized eggs, where is the site of embryo formation?  YOLK 
85) What part of the egg is responsible for emulsifying properties?  YOLK 



 
 
                          
                   
  


