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ABSTRACT 

 

GALES, G.J., LOMAAD, F.G., and ZANTUA, P.J., Battered chicken egg 

machine, Bachelor of Science in Mechanical Engineering, De La Salle University – , 

Dasmariñas Cavite, April 2014. Adviser: Engr. Edgardo L. Alasco.   

The conventional way of making battered chicken eggs involves manual 

deshelling, battering, and frying of eggs. Battered chicken egg is also very accessible 

to all Filipinos and more affordable than other food available in the market.  

This conventional process was made mechanized by the researchers to 

improve the whole process of making battered chicken eggs. Also, the researchers 

aim to develop the process in making battered chicken eggs in terms of time efficacy, 

and consistency. 

This thesis shows a new aspect in food processing of battered chicken eggs in 

the Philippines. Also, it will contribute a lot for utilizing a cleaner way of producing 

battered chicken egg. 
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