CHALAZA

Meaning: Chalaza: a twisted, rope-like structure in an egg that anchors the yolk in

place within the egg white.

8.

9.

. The chalaza helps anchor the yolk in the center of an egg.

. During cooking, the chalaza becomes less visible but still plays a crucial role.

. In certain recipes, the presence of a chalaza can indicate the freshness of an egg.
. Scientists study the chalaza to understand its function in embryo development.

. When baking, you can choose to remove the chalaza for a smoother texture.

. The chalaza is often mistaken for a blood spot, but they are quite different.

. Eggs with prominent chalazae are often preferred by chefs for their quality.

Some people find the chalaza unappealing and prefer eggs without it.

The chalaza's structure supports the delicate yolk and protects it from damage.

10. In culinary discussions, the chalaza is frequently mentioned in relation to egg quality.
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