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l‘ Human Sensory Analysis: for a) Batch 1, and b) Batch 2, for raw, boiled and fried egg parameters for 3 'l : . E:Emﬁ::ﬁm:ﬁ 2.5 o I
\ groups of eggs (G1, G2 and G3). Statistical calculated difference, p>0.05 (ns), p<0.05 (*), p<0.01(**), / - Eﬂﬁ%‘ﬁﬂgﬁmﬂm n I
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