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 Thème : les coquilles d’œuf sont-elles utiles pour la clarification des bouillons ? 
Consomme blanc : bœuf et légumes
Trouble. 
Pour clarifier, battre du blanc puor le mettre mopusseux, incorporere un bouilon froid ou chaud, selon les cas. 
D’où la question : blanc contre froid. 
Possibilité : à froid./ 
Stéphane delée, prof cuisine françois rabelais, Hérouville saint Clair
Avec licence prof innovation et assemblage cuiliniare 
Benoir prieur, medcin et chimisit
Clarif à froid : 
Un litre
Bœuf, carottes, poireaux, oignos, arnitrue aromatique eau : consommé  blanc
Enlever la graisse au chinois
On utilise un bahut
On utilise un pochon ; 
Chinois Etamine
«  a froid « : température ambiante ou sortie du réfrigérateru
Le passer en gel : le réchauffer
On rserve
On divise en deux. 
60 cl dans deux lots
Un blanc d’œuf : 30 g. 
4 blancs, 
Coquilles pilées
Michel : a utilisé les 4 coquilles. Pour éviter pertes
Coquilles pas lavées. 
Gilles morini : pas genre de truc que je ferais dan un restaurant (salmonelles), mais bouillon réchauffé. 
Questionh du blanc qui touche la coquille
On prend exemple l’œuf dans une mayo. 
Lorsque mayo, cas typique des accidents alimentaires, œuf est pas cuit, et cuisinier souille l’œuf avec la coquille. 
Et si on lavait avant ? 
Laver un œuf fait rentrer les microbes ????????????
Possibilité de mettre les oeufs à 60 degrés pendant dix minutes. 
Pb : coliformes fécaux
Yolanda : restaurant du cea, salmonellose, avec spaghetti carbonara (œuf pas cuit)
Phénomène qui fait que les microorganismes ? 
Peut on imaginer un désinfecter chimique ? biocide ? 
Dangeruex sui l’œuf reste cru dans préparation
Si œuf cuit. 
Mayonnaise, sabayon, 
Œuf avec truffe : contaminée ? 
Gober les œufs ? 
Poooler les blancs (4)
1887 : Emmeline Raymond, Le nouveau livre de cuisine (3e édition), Paris, Firmin-Didot, 1887, p. 275 : « Clarification. Battez légèrement deux blancs d’oeufs avec leur coquille concassée et employez-les  à clarifier la gelée. [...] On met la casserole avec son liquide tiède sur le feu ; on fouette le liuide d’une main avec une verge en fil de fer, et de l’autre main, on jette les blancs d’oeufs dans le liquide. Quand celui-ci paraît entrer en ébullition, on cesse de le battre ; on laisse faire un ou deux bouillons, on met la casserole au bout du fourneau ; la clarificaiton est immédiate. On passe le liquide au travers d’une serviette ployée en deux, qui a été rincée à l’eau chaude, puis à l’eau froide ». 
Environ 1900 : Catherine de Bonnechère, La cuisine du siècle, Éditions Paul Brodard, Coulommiers, 1904, p. 99 : « Pour clarifier le jus, battez une coquille d’oeuf et un blanc, mettez-les dans le jus froid ; vous placez sur le feu et fouettez sans arrêter jusqu’au premier bouillon ; passez ensuite dans une serviette ». 
1905 : Le livre de cuisine de Tante Colette, 1905, François Tedesco, Paris, 2e edition, p. 1 : « Clarification du consommé. Pour clarifier le consommé et en obtenir une gelée transparente, retirez la casserole du feu, dégraissez-le consommé et ajoutez-y trois ou quatre blancs d’œufs très frais, travaillés avec un peu d’eau froide ou, plus simplement, des coquilles d’œufs écrasées. Remettez au feu jusqu’à ébullition ».  
On sépare en deux parties égales, on fouette de la même façon. 
On mettra les 4 coquilles concassées. 
On concasse On met avec blanc dans le bouillon
25 coups de fouet (fouet à 16 fils)
On chauffe et on fouette jusqu’au premier bouillon : 4 minutes
On passe dans deux mouchoirs papier dépliés
Réserver : met de coté
Débarrasser pour mettre en réserve. 
Le boullion est très clair même sans coquille !
On fait maintenant la deuxième moitié de l’expérience. 
Pour améliorer , on aurait pu mesure le temps. 
Un peu plus
Peser
On ne voit pas d’amélioration de l’expérience
4.15 pour le second
Coquilles au fond
Très légère différence de couleur
Avec coqulle : moins jaune. Pas question de turbidité. 
Manip michel rossman : à chaud. 
Différence clarificaiton à chaud, prmier bouillonnement, ébullition immédiate. 
Laisser dix minutes à gros frémissement. 
Un demi litre de bouillon. 
Testé dans des verres, diffrence de couleur
Pas de diférence de turbidité. 
Sujet : 
Pb : éclaircir et clarifier
Refaire manip fumet de poisson pour pas de diffé de couleur, ou fond de volaille
Pb : difficultés à clarifer un fumet de poisson ? 
Selon la lanture du poisson, plus ou moins compliqué. Sole OK, merlan difficile. 
Proposition giles morini : oseille, vin blanc. 
Jus de citron
Partie II : 
Rapport des expériences du précédent
Bœuf frappé. 
Recu de François Galloin
Je n'ai pas réalisé qu'il s'agissait de coquille d'oeufs pour clarifier le bouillon... c'est peut être une "coquille" car d'habitude on prend du blanc d'oeuf pour cela. La surface de la coquille est souillée par les résidus fécaux qui restent dans le cloaque de la poule : je pense que les cuisiniers devraient y penser.....
Recu de Michel Grossmann
Comparaison entre la cuisson d'une pièce de boeuf façon "boeuf frappé" et une pièce de boeuf bouillie.
La méthode de cuisson employée pour le  boeuf frappé fut celle indiquée lors du dernier séminaire.
La méthode de cuisson employée pour le boeuf bouilli fut une cuisson par immersion directement dans de l'eau bouillante.

Boeuf frappé:

Première cuisson.
 poids de la piède de boeuf:484 g  -  température à coeur:+2°c  -  (volume)dimensions:6x7x12 cm  -  Température à coeur à la fin de la première immersion:+7°c  -  perte de poids:6g
Deuxième immersion.
Poids de la pîèce de boeuf:478g  -  température à coeur après passage dans le bain d'eau glacée:+2°c  - dimensions:6x8x11 cm  -  Température à coeur à la fin de le deuxième immersion:+7°c  -  perte de poids:18g
Troisième immersion.
poids de la pièce de boeuf:456g  -  température à coeur après passage dans le bain d'eau glacée:+6°c  - dimensions:7x8x10  -  température à coeur à la fin de la troisième immersion:+10°c  -  perte de poids:18g
Cuisson terminale: 
durée de la cuisson:2h  - température à coeur en fin de cuisson:+84°c  -  Dimensions:6x7x8  - perte de poids:75g

Boeuf bouilli:
poids de la pièce de boeuf:400g  - température à coeur avant cuisson:+2°c  -  dimensions:6x6x10cm  - durée de la cuisson:2h  -  température à coeur en fin de cuisson:+84°c  - dimensions en fin de cuisson:4,5x5x9  -  perte de poids:105g

Aspect des pièces de viande après cuisson: identiques -   couleur:gris /rosé 
Aspect du bouillon: légèrement trouble avec un petit dépot de matière au fond de la casserole et des traces de matières grasses sur la surface.
Recu de Michel Grossmann


Thème:
Clarification d'un bouillon avec coquilles d'oeufs additionnées aux blancs d'oeufs.

Expérience menée avec 2 clarifications à base de blancs d'oeufs dont l'une est mélangée avec des coquilles d'oeufs.

Protocole:

Matières premières:
Bouillon utilisé: Consommé blanc. 1/2 litre pour chaque expérience.
Composition des clarifications: 1ER:2 Blancs d'oeufs - 2ème: 2 blancs d'oeufs + 4 coquillesd'oeufs pilées.
Méthode:
1°- Porter à ébullition le liquide.
2°- Casser les blancs d'oeufs, c'est à dire, les battre légèrement au fouet à main afin de les rendre moins compactes et mousseux. Pour l'une des clarifications, ajouter les coquilles pilées.
3°-Verser et incorporer à l'aide d'un fouet la clarification au  liquide bouillant. Puis réduire la source de chaleur de façon à maintenir le liquide entre le frémissement et petits bouillonnements. Durée de la clarification 10 minutes.
4°-Eliminer le plus gros de la clarification à l'aide d'une écumoire.Passer le liquide, avec une louche, à travers un chinois garni d'une étamine.
5°-verser dans deux récipients identiques,  en verre, une partie des 2 liquides pour comparer leur limpidité.

Résultats:
Il semblerait que le consommé clarifié avec les coquilles d'oeufs soit plus clair. (les photos prises ne peuvent justifier le fait) 


Clarification : consiste à corser un bouillon à la viande hachée
Gout dans : 
Le blanc coagulé a du goût
Gout des bouillons : goût différent ? 
Endives trempées : trognon ou pas, trempé ou pas (1 heures
Cuisson vapeur. 
6 endives, temps de cuisson différents. 
Personne n’av vu l’amertume (six personnes)
Recu d’Yves Nys, spécialiste INRA de la coquille d’œuf à l’INRA de Nouzilly : 
> Est-il vrai que les micro-organismes de surface puissent être 
> introduits dans l’œuf lors d’une telle pratique ?
Cette question est en effet l'objet de débat et cette pratique est interdite en Europe car il est considéré que le fait de mouiller les oeufs peut favoriser la pénétration bactérienne. Il est clairement démontré que le lavage des œufs avec un antiseptique réduit à court terme la charge microbienne. C'est moins évident après quelques semaines. J'envoie un texte sur ce sujet mais l'EFSA a du publié un rapport scientifique dans ce domaine , je crois en 2005 qui doit être disponible sur leur site.
/www.foodproductiondaily.com/n
Eggs: washed or unwashed?
By Ahmed ElAmin
09/11/2005 - A report by the EU's food regulator not only indicates that it is moving to recommending that table eggs be washed in the bloc, but also provides insight to the different methods and equipment food plants use to handle procedure.
The report by an European Food Safety Authority (EFSA) panel could also end up providing a push toward better technology within plants for egg washing, cleaning, and drying equipment.
Eggs are a primary source of human salmonellosis in Europe. Egg-associated infections are mainly caused by Salmonella Enteritidis. The EFSA panel found that the evidence from other countries that require egg washing indicates that the procedure might help to prevent food contamination and illnesses in human. However in weighing the advantages and disadvantages of the requirement, the safety regulator says it needs more scientific evidence on whether to recommend that the bloc makes a shift in requirements.
In particular the panel will now look into how to make the washing process and the hygienic design of the equipment better. It recommends that EFSA should look into developing a code of practice for egg-washing systems based on food safety requirements.
It calls for the testing of post washing practices, including the effect of oiling and storage conditions on washed eggs.
"Developing new technologies to decontaminate the external surface of the eggshell, without damaging the shell integrity, should be encouraged," the panel stated.
EU regulations require that eggs sold directly to the public, defined as "Grade A",  must not be washed or cleaned before or after grading. Producers also cannot chill or treat eggs for preservation. Grade B eggs, the second classification in the EU, may only be used by the food or non-food industries and can be washed or unwashed.
Other countries like the US and Sweden require that all eggs be washed prior to being sold, claiming the procedure's food safety benefits outweigh the disadvantages.
The practice of washing of eggs has been mainly developed to clean dirty eggs in the Grade B classification. Another reason for washing eggs is to improve the hygienic quality of eggs by decreasing the bacterial load on the surface and thereby preventing the infection of the inside.
Modern in-line egg washing procedures involves three stages. The pre-washing or wetting stage is usually done using a gentle spray of warm water. The washing process typically involves rubbing the eggs with brushes or spraying them with jets of potable water containing chemicals.
Rinsing completes the process and aims to remove any loose debris that the egg has picked up during the main wash and to remove the residues of any chemicals or other dissolved matter. Post-washing treatments involve processes such as drying and possibly oiling and cooling .
Normally the unwashed egg shell serves as a good barrier to bacterial contamination and provides an array of antimicrobial properties for the egg. Washing may harm the delicate shell, encourage the propagation of crack sites and eventually bacterial contamination.
Scientific data regarding current egg washing practices indicates bacteria are reduced on the surface. However, sanitising eggs will not prevent egg related diseases caused by microorganisms, such as Salmonella that are already present inside the egg.
"Table eggs sanitised by these means will contribute to a general hygienic improvement and a decrease in the potential for cross-contamination during food preparation," the panel concludes.
The major disadvantage of egg washing is the potential damage to the physical barriers, such as the cuticle, which can occur during or after washing, for instance from incorrect operations, in particular washing eggs in cold water.
"Such damage may favour trans-shell contamination with bacteria and moisture loss and thereby increase the risk to consumers particularly if subsequent drying and storage conditions are sub-optimal," the panel stated. "Whilst any shell damage should be seen as a disadvantage of washing, it should be balanced against the fact that washed eggs normally have considerably lower microbiological populations on the shell."
After evaluating Sweden's egg washing requirements and industry practices, the panel concludes that the risk associated with current commercial practices in the country is low.
On the other hand, taking into account the very low prevalence of Salmonella in layers in Sweden, the overall risk associated with egg washing is assumed to be low.
In Sweden eggs are required to be washed in a fine water spray at high pressure, and gently brushed for 45 seconds at a temperature of 41°C. Under this procedure contact with the shell surface is minimised.
The standards adopted in Sweden for egg washing, as set out in the National Food Administration's Inspection Manual for Egg Packing Centres, are broadly similar to those in place in the US. However, Sweden's regulations do not include a specification for iron content in the water.
In addition, in Sweden the temperature of the water must exceed the temperature of the egg by at least 15°C, whilst in the US the comparable figure is 11°C. Swedish legislation states that rinsing water must not be recycled other than as wash water, but there does not seem to be any equivalent requirement in the US, the panel stated.
Site de l’EFSA 9/11/05
Opinion of the BIOHAZ Panel related to the Microbiological risks on washing of Table Eggs
Last updated: 27 October 2005   
Adopted on 7 September 2005. (Question N° EFSA-Q-2004-031)
Summary
Concerning marketing standards of eggs, Regulation no. 2295/2003, defines 2 grades of eggs (A and B) according to different physical characteristics as follows: (i) Grade A eggs (“fresh eggs” or “table eggs* ”) should have a “normal, clean and undamaged” shell and cuticle; they will not be washed or cleaned before or after grading, and will be not chilled or treated for preservation.”; (ii) Grade B eggs, i.e. eggs “which do not meet requirements applicable to eggs in grade A”, may only be used by the food or non-food industries.
It is important to produce eggs that present the lowest health risks for the consumer. A major challenge is that shell eggs are considered a primary source of human salmonellosis in Europe. Egg-associated infections are mainly caused by S. Enteritidis.
The shell serves as a competent barrier to bacterial ingress with an array of antimicrobial properties for the egg. But it is a vulnerable package and its physical structures encourage the propagation of crack sites and so its handling following oviposition requires the minimum of trauma. Also, egg shell integrity declines with increasing bird age.
There are basically two routes by which the egg and its contents can become infected with bacteria:
1) Vertical transmission, i.e., transovarian transmission of Salmonella spp., especially S. Enteritidis, which is dependent upon the presence of infected ovaries and the migration of bacteria across the vitelline membrane into the substance of the yolk during egg formation.
2) Horizontal transmission, which can occur both before (internal) and after (external) shell formation. Infection of the egg contents can occur from the moment of ovulation onwards until consumption. Trans-shell movement of bacteria can occur under the appropriate conditions of temperature, humidity etc. in spite of a number of defence mechanisms to limit the effects of such an event.
The practice of washing of eggs has been mainly developed to clean dirty eggs (grade B). Nevertheless, another reason for washing eggs is to improve the hygienic quality of eggs by decreasing the bacterial load on the surface (“sanitizing”) and thereby preventing the infection of eggs by horizontal transmission of bacteria.
This opinion identifies and evaluates advantages and disadvantages, from a safety point of view, of using washing systems to sanitize table eggs (grade A).
Modern in-line egg washing procedures can normally be divided into three stages. The pre-washing or wetting stage is usually done using a gentle spray of warm water. The washing process typically involves rubbing the eggs with brushes and/or spraying them with jets of potable water containing chemicals. The final stage of the process, rinsing, aims to remove any loose debris that the egg has picked up during the main wash and also to remove the residues of any chemicals or other dissolved matter. These stages are followed by what may be referred to as post-washing treatments, such as drying and possibly oiling and/or cooling.
The major advantage of using washing systems for table (Grade A) eggs is the reduction of microbial load on the surface of “clean” eggs (sanitized eggs). Data regarding current egg washing practices indicates a bacterial reduction of 1 to 6 log<SUB>10</SUB> units. However, sanitizing eggs will not prevent egg related diseases caused by microorganisms, such as S. Enteritidis, that are already present inside the egg. Table eggs sanitised by these means will contribute to a general hygienic improvement and a decrease in the potential for cross-contamination during food preparation.
The major disadvantage of egg washing is the potential damage to the physical barriers, such as the cuticle, which can occur during or after washing, for instance from incorrect operations, in particular washing eggs in cold water. Such damage may favour trans-shell contamination with bacteria and moisture loss and thereby increase the risk to consumers particularly if subsequent drying and storage conditions are sub-optimal. Whilst any shell damage should be seen as a disadvantage of washing, it should be balanced against the fact that washed eggs normally have considerably lower microbiological populations on the shell. Nonetheless,the aim must be to avoid, or at least minimise any such damage. No epidemiological data on the public health effect of egg washing is available.
There are also other options that can reduce the risks to consumers associated with washing of eggs. These include:
1. Preventing Salmonella spp. infection, especially S. Enteritidis, in primary layer production will reduce the occurrence of Salmonella spp. in eggs, especially on the surface of the eggs, and thereby reducing the risks associated with egg washing. If Salmonella spp. is not present, any risks associated with potential damage to the cuticle from washing, will be much lower compared with a situation where the birds may be infected with Salmonella spp.
2. The risks associated with egg washing can be reduced by the adoption of defined best washing practice procedures at all times. In countries where the washing of Class A eggs is permitted, the process is carried out using on-line systems whereby all eggs destined for Class A are treated. The process is undertaken immediately prior to grading and packing.
3. Prompt and thorough drying of eggs after washing and before packing is important to avoid mould growth and bacterial trans-shell penetration.
4. Oiling the cuticular surface of the egg which seals the shell pores can help to maintain the internal quality of eggs during storage and can thereby reduce the risk associated with washing.
5. Storage of eggs below 8°C could be an option to prevent growth of pathogenic bacteria such as Salmonella spp. present in the egg. However, after eggs have been refrigerated, they need to be kept in that state, mainly because a cold egg left out at room temperature can lead to condensation facilitating the growth of bacteria on the shell and probably ingress into the egg especially if the shell is damaged.
6. The use of UV-light either alone or in connection with washing can reduce bacterial load further. However, the reduction depends on the dose of UV used and on the protection of microorganism as a result of shadow as is the case in dirty eggs.
According to the information provided by Sweden, washed eggs had lower microbial counts on the shell surface than unwashed eggs and no movement of microbes from the shell to the content was reported following washing process. However, no data were provided regarding whether the particular Swedish washing process caused any damage to the shell cuticle. Moreover, specification of the maximum holding time for eggs prior to washing and of the maximum iron content for the water was not given. In Sweden, consumer preference is weighted in favour of washed eggs and the Swedish authorities point out that to ensure egg safety, the process must be conducted under the strictest rules with regard to operation of apparatus. "
The evaluation of advantages and disadvantages of egg washing need to be related to a particular system of washing. If well done, there are clear advantages to egg washing because of the reduced microbial load, but poor practices increase the risk. The greatest risk in relation to egg washing is penetration of the egg by Salmonella spp. Thus, in countries where the Salmonella prevalence in layers is very low, the risk of egg washing will also be lower. Taking into account the very low prevalence of Salmonella spp. in Swedish egg production, the risk associated with egg washing using the current system under strict rules is considered to be outweighed by the advantages of egg washing.
_____________________________________
* For citation purposes: Opinion of the Scientific Panel on Biological Hazards on the request from the Commission related to the Microbiological Risks on Washing of Table Eggs. The EFSA Journal (2005), 269, 1-39.
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