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QUALITY INDICATORS OF EDIBALE EGGS OF DIFFERENT CHICKEN
CROSSES

Tsaruk L.L., Candidate of Agricultural Science, Associate Professor
Vinnitsa National Agrarian University

It is known, increasing the productivity of animals including poultry is determined by
achievements in the field of selection and breeding by 35-40%. If we combine the use of modern
poultry crosses with a high productivity potential with appropriate feeding and keeping conditions,
it becomes possible to achieve high results in the production of high-quality agricultural products.

The research material was eggs of the hens of the Cross Loman Brown and High-Line W-98
crosses in the conditions of LLC Tul-Chiken of the Tulchyn district.

As a result, of the studies it was found that the eggs of the Loman Brown cross hens had
1.1 g or 1.7% more weight than the eggs of the High-Line W-98 cross hens (the difference is
significant). According to the value of the shape index, the eggs of both crosses correspond to
standard indicators (76-78%).

The eggs of the Cross-Loman Brown hens had also less air-chamber height and its diameter,
respectively by 0.34 mm (10.9%) and 0.8 mm (3.8%) at (P<0.001), and therefore they were fresh
longer.

According to the morphological parameters of the protein and yolk, the eggs of the Cross-
Loman Brown hens were slightly better than the High-Line W-98 crosses, but the difference was not
significant.

Cross-Loman Brown hens eggs also had a higher percentage of dry matter by 0.7% due to
the content of protein (+0.36%) and ash (+ 0.26%). However, eggs with a white shell color had a
higher calcium content (0.8%) (High-Line W-98).

In conclusion, it can be argued that the quality of the eggs of the Loman Brown and High-
Line W-98 crosses corresponds to the standard indicators. It is recommended to give preference to
Cross-Loman Brown hens in the conditions of this poultry farm.

Keywords: hen eggs, foreign crosses, morphological parameters of eggs, protein, yolk, shell,
egg chemical composition

Fig. 1. Tab. 7. Ref. 6

Statement of the problem. Obtaining a large amount of high quality products
encourages the use of highly productive breeds or crosses of poultry. It is known that
improving the animals’ productivity, including poultry, is determined by
achievements in breeding by 35-40%. Combining modern poultry crosses with high
productivity potential with proper feeding and keeping conditions creates the
opportunity to achieve high results in the production of high quality agricultural
products [6].

Specialized poultry enterprises of Ukraine use crosses of both domestic and
foreign breeds, but their comparative characterization of economically useful traits
was carried out selectively and is not perfect; it prevents egg producers from selecting
the most promising cross to use [1, 5].
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Increasing the quota for export of chicken food eggs up to 3 thousand tons and
1.5 thousand tons of egg products to the European Union motivates domestic
producers to modernize production and to introduce higher standards of product
quality [2].

According to studies, the quality of food eggs obtained from different chickens
differ in energy value and chemical composition. However, in our country, the
assessment of quality indicators of food eggs depending on the cross is not carried
out, and at the market eggs category is taken into account, it is determined by
morphological features [1, 5]. The main normative documents governing the issue of
determining the quality of food chicken eggs in our country are SSU 8104:015 on
food eggs, egg products, methods for determining their microbiological parameters
[3]. Therefore, the assessment of the quality of products in accordance with the
Ukrainian regulations will increase the production of high quality products for the
Ukrainian consumer by using more promising crosses. So, no doubt, the conducted
research is topical.

Purpose of research. The aim of the research was to compare the quality
indicators of Lohmann Brown and Hy-LineW-98 crossbreed eggs in the Tul-Chicken
LLC poultry farm of the Tulchyn district.

Materials and methods of research. Research methods are modern
conventional methods, i.e. zootechnical (a characteristic of the studied crosses on
their productive features); analytical (literature review and generalization of studies),
morphological studies; chemical (chemical analysis of constituent eggs), economic
(the efficiency of using more promising cross chickens); statistical (biometric
processing of digital data).

The study on egg quality indicators was conducted in the conditions of the
scientific laboratory of the Livestock Production and Processing Technologies of
Animal Products Department of Vinnytsia National Agrarian University, and the
chemical analysis of the egg components were conducted at the laboratory of
zootechnical analysis of the Institute of Feed and Agriculture of Podillia of the
National Academy of Sciences of Ukraine by conventional methods [3, 4].

The research material was the eggs of Lohmann Brown and Hy-LineW-98
crossbreed eggs in the Tul-Chicken LLC poultry farm of the Tulchyn district.

The studies were performed according to the scheme shown in table 1.

Thus, according to the scheme of research (table 1), the morphological and
chemical parameters of eggs of hens of two foreign crosses Lohmann Brown and Hy-
LineW-98 were studied. 40 eggs at the age of 52 weeks of each cross were selected
for research, 30 eggs were used for morphological studies and 10 eggs were used for
determining the chemical composition of the constituent eggs.

The egg weight, shape index, white and yolk indices, percent of white and
yolk, white / yolk ratio were determined at the individual level.
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Table 1
Scheme of research

Group Cross name Poultry age, weeks Number of eggs The main researched
indicators
Morphological
1 L;rrl(;nvsgn 52 30 indicators
10 Chemical indicators
30 Morphological
2 Hy-LineW-98 52 indicators
10 Chemical indicators

The egg weight and its internal constituents were determined by weighing
eggs, white, yolk, shells on scales to the nearest 0.01 g.

The large and small diameter of the egg, the diameter and height of the air
chamber, the height and diameter of the white and yolk were determined by
measuring the caliper.

The indices of egg shape, white and yolk were determined by conventional
formulas [4].

Such chemical indicators were determined: egg solids, protein, lipids, crude
ash in white and yolk, and in the shell — calcium and phosphorus. The mean values
were considered statistically significant at *P<0.05; **P<0.01; ***P<0.001.
Biometric data processing was performed on a PC using MS Exsel software using
built-in statistical functions and a special statistical program.

Research results. The first necessary chain of selection improvement for eggs
Is to assess their quality. In modern poultry farming, it is quite valuable to have a bird
that rapidly grows its egg weight in the first months of egg laying and takes down
eggs of the correct shape. Therefore, by assessing the eggs of the test crosses of
chickens by morphological indicators at 52 weeks of age (table 2), we found a
difference in the weight of eggs of the higher category.

Table 2

Morphological indicators of eggs of laying hens, M+m

Indicator Hy-LineW-98 Lohmann Brown
Weight of egg, g 65.4+1.03 66.5+1.14
The longitudinal diameter of the eggs, mm 56.3+0.68 57.1+0.64
Transverse diameter of eggs, mm 43.4+0.42 43.9+0.44
Shape index,% 77.1+0.77 76.910.44
Shell thickness, mm 0.38+0.03 0.41+0.02
Height of the whip, mm 3.12+0.04 2.78+0.03™
Diameter of the whip, mm 21.1+0.19 20.3+0.19™"

Note: ~P<0.001

Thus, Lohmann Brown's eggs were slightly heavier than Hy-LineW-98 ones
(+1.1g or 1.7% difference).

98




Arpapna Hayka be3nexa npoaykriB XapuyBaHHS Bunyck 5(108), 1. 1

Ta Xap4oBi TeXHOJIOTii Ta TEXHOJIOTis neEeﬂoﬁlm HBOI{OBOJII)‘IO'I. CHPOBMHHM 2019

Egg shape is one of the main indicators of quality, which is very important for
hatching eggs. According to the value of the shape index, eggs with larger weight
(Lohmann Brown cross) were slightly inferior to white eggs, namely 0.2%, but the
obtained indicators for both crosses correspond to the norms.

The eggs of the Lohmann Brown cross were better in terms of diameter and
height of the air chamber. Thus, the height of the air chamber and their diameter were
smaller, respectively, by 0.34 mm (10.9%) and 0.8 mm (3.8%) at (P<0.001), and
therefore retained freshness longer. The thickness of the shell of both test crosses was
within 0.38-0.41 mm, which corresponds to the normative parameters.

Table 3 shows the morphological parameters of egg white.

Table 3
Egg white quality indicators, M+m
Indicator Hy-LineW-98 Lohmann Brown

Weight of egg white, g 40.3+0.41 41.5+0.39***
Large diameter of egg white, mm 76.12+1.01 76.9+1.12

Small diameter of egg white, mm 64.9+0.64 65.8+0.49
Average diameter of egg white, mm 70.51+0.59 71.15+0.66

Height of the dense layer of egg white, mm 8.7+0.28 8.8+0.31

Index of egg white, % 12.3+0.29 12.4+0.33

Note: ***P<0.001

Considering the morphological parameters of egg white (table 3), we observed

a higher white weight by 1.2 g or 3.0% (P<0.001) in chickens that had a larger egg
weight, namely, Lohmann Brown cross. The small and large diameters of the white
of the Lohmann Brown eggs were by 0.78 and 0.9 mm longer than the eggs of the W-
98 High Line chicken. According to the height of the dense layer of egg white, the
indicator that determines the value of the egg white the difference is also set (+0.1
mm) in favor of eggs of Lohmann Brown crosses.

Lohmann Brown's chicken eggs had a 0.1% advantage according to the egg
white quality index.

Yolk is the most valuable part of an egg. It is rich in proteins (16.2%) and fats
(32.6%), it contains carbohydrates (galactose and glucose), the minerals are the same
as those found in egg white, vitamins D, E, PP and group B.

The morphological parameters of egg yolk quality are presented in table 4.
Table 4
Quality indicators of egg yolk, M+m

Indicator Hy-LineW-98 Lohmann Brown
Weight of egg yolk, g 16.6+0.32 17.1+0.33
Large diameter of egg yolk, mm 40.7+0.56 41.2+0.63
Small diameter of egg yolk, mm 39.5+0.38 39.9+0.43
Average diameter of egg yolk, mm 40.1+0.48 40.6+0.51
Height of egg yolk, mm 17.1+0.21 17.920.27***
Index of egg yolk, % 42.64+0.49 44.1+0.52**

Note: **P<0.01, ***P<0.001.
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Comparison of the quality of the yolk of the studied crosses eggs is evidence of
the best performance of Lohmann Brown eggs (table 4).

Thus, the egg yolk weight of the Hy-LineW-98 cross was 16.6 g, or 25.4% of
the egg weight. The egg yolk with the brown shell was heavier by 0.5 g or 3.01%
than from analogues, and its share was 25.7% of eggs weight.

According to all investigated indicators, Lohmann Brown eggs were slightly
better. In particular, the mean diameter of the yolk was 0.5 g, or 1.25%, and the
height of the yolk was 0.8 g, or 4.7%.

According to the index of yolk, eggs of hens of the Lohmann Brown cross
were 1.46% better than eggs with white shell color (P<0.01). As a result, they are
longer kept fresh. However, there is no significant difference between the researched
eggs. It is 0.48-0.5 or 48-50 in fresh-born eggs, and it decreases during storage.

The weight of the egg components (white, yolk and shell) generally depends on
the weight of the egg. Taking into account the average percentages of egg
components (white — 56%, yolk — 32 %, and shell — 12%), the studied Lohmann
Brown and Hy-LineW-98 eggs had a higher protein content of 11.4 and 10%,
respectively (table 5). However, this can be explained by the fact that the
conventional ratio varies depending on the species of poultry and egg weight is not
the same. As the egg weight increases, the amount of protein in absolute values and
in percentage increases, too.

The internal structure of the egg as a biological system is characterized by the
ratio of its components such as white and yolk of an egg (table 5 and fig. 1).

Table 5
Ratio of morphological parts of the researched crosses eggs
Indicator Hy-LineW-98 Lohmann Brown
Ratio:
white and yolk, % 2.43 2.43
- shell 13.0+0.4 12.0+0.34
- yolk 25.4+0.71 25.7+0.66
- white 61.6+0.91 62.4+0.87***

Note: P<0.001

The test eggs of chickens of both crosses exceed the normative indicator of
1.75 by 0.68% in the ratio of white to yolk; it indicates the high reproducible qualities
of the eggs of both researched crosses. The High-Line W-98 eggs were worse than
Lohmann Brown eggs by 0.8% for white and had a heavier shell by 1 % (fig. 1)
despite the same protein ratio of yolk to white and the percentage of yolk. Thus,
Lohmann Brown's eggs were the most valuable.
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Fig. 1. The ratio of the eggs components, %

The level of variation (C,) of morphological characteristics of the researched
birds was additionally analyzed during the study period (table 6).

Table 6
The coefficient of variability (Cy) of morphological characteristics of eggs of the experimental
poultry, %
Q
2} < X =
S = 2, S g
Y— Y— Y— c
Chicken cross 2 - 2 2 ‘©
= o < = Qo
3 £ o g 2
= 3 = = @
=
Lohmann Brown 10.6 11.4 8.1 11.7 3.8
Hy-LineW-98 9.7 14.8 7.8 10.9 2.9

Variability is considered weak if Cy <10%; it is average if Cy is from 11-25%,
and it is significant if C,>25%.

The coefficient of variation of egg weight is in the range of 9.7%-10.6% and is
consistent with the trend observed for egg components, which varies for yolk weight
at 7.8-8.1% and for white weight at 11.4-14.8% (table 6).

Thus, most egg morphological characteristics have a slight variability of 3.8-
11.7% for Lohmann Brown and 2.9-14.8% for Hy-LineW-98.

According to the research results of the chemical composition of eggs of hens
of the studied crosses (table 7) no significant difference was established. However, it
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should be noted that the eggs of chickens that prevailed by weight (Lohmann Brown)
also had a higher percentage of dry matter by 0.7% and, mostly, due to the protein
content (+0.36%).

Table 7
Chemical composition of eggs, %
Indicator Hy-LineW-98 Lohmann Brown

White+yolk Shell White+yolk Shell
Dry matter,% including: 24.9 - 25.6 -
protein,% 12.48 12.84
lipids, % 10.88 10.98
raw ash, % 1.54 - 1.78 -
phosphorus, g/kg - 0.076 - 0.075
calcium, g/kg - 38.6 - 37.8

Assessing the quality of the shell, it can be noted that white eggs have a higher
content of calcium, compared to the shell of brown eggs by 0.8%.

Conclusions. 1. It was found that Lohmann Brown 's eggs had a 1.1 g or 1.7%
greater weight than the Hy-LineW-98 eggs (the difference is not reliable). According
to the shape index, eggs of both crosses meet the normative indexes (76-78%). Also,
Lohmann Brown cross hen eggs had smaller air chamber heights and diameters of
0.34 mm (10.9%) and 0.8 mm (3.8%) at P<0.001, respectively, and thus they retained
freshness longer.

2. The thickness of the shell of both researched crosses was within 0.38-
0.41 mm, which corresponds to the normative parameters.

3. The morphological parameters of egg white and egg yolk of Lohmann
Brown hens were slightly better than Hy-LineW-98, in particular, the egg white
difference was 1.2 g (3.0%) at P<0.001 and yolk weight difference was 0.5 g or
1.25%.

4. The test eggs of chickens of both crosses exceed the normative indicator of
1.75 by 0.68% in the ratio of white to yolk; it indicates the high reproducible qualities
of the eggs of both researched crosses. The High-Line W-98 eggs were worse than
Lohmann Brown eggs by 0.8% for white and had a heavier shell by 1% despite the
same protein ratio of yolk to white and the percentage of yolk. Thus, Lohmann
Brown's eggs were the most valuable.

5. It was found that most egg morphological characteristics have a slight
variability of 3.8-11.7% for Lohmann Brown and 2.9-14.8% for Hy-LineW-98.

6. The eggs of chickens that prevailed by weight (Lohmann Brown) also had a
higher percentage of dry matter by 0.7% and, mostly, due to the protein (+ 0.36%)
and ash content (+0.26%). However, eggs with a white shell (Hy-LineW-98) had a
higher calcium content (0.8%).

Thus, summarizing the results of the research, it is possible to propose to prefer
the brown cross hens Lohmann Brown in the conditions of this enterprise.
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AHHOTAIL[IA }
HIOKA3HHKH AKOCTI XAPYOBHUX A€1]lb KYPEH PI3HUX KPOCIB

Hapyk JIJL, kanouoam c.-2. HayK, 0oyeHm
Binnuyvruii nayionanenuti aepapHutl yHigepcumem

Hapowenns obcszie éupodbnuymea ii ekcnopmy, ROULYK HOBUX PUHKIE 30Ymy ma eupilieHHs
HAbONIUX KAOpo8UX NUMAHbL — MAki peanii 6upoOHUKie Kypsauozo auys 6 Yxpaini. Came ye
CHOHYKAE GIMYUSHAHUX BUPOOHUKIE MOOEPHIZY8amu 8UPOOHUYMBO I NPOBAOXCY8amMU OLNbUL BUCOKI
cmanoapmu  axocmi npooykyii. I oOHum i3 winAxie 30ibUeHH GUPOOHUYMBA BUCOKOAKICHOT
NPOOYKYIi € BUKOPUCMAHHS MUX KPOCI8 nuyi, SKI 8UAGIAMbCS OLIbUL NePCNeKMUBHUMU.
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B pezynemami npoeedenux oocniodcenv ecmanosnero, wo 8 ymogax TOB «Tynv-Yikeny
Tynvuuncbko2o pauony siys Kypok kpocy Jlomann opayn manu oinewy na 1,1 2, abo 1,7% macy,
HIdIC UYL Kypok kpocy Xau-naiin W-98, (piznuys — nedocmogipna). 3a 3HaveHuam iHoexkcy gopmu,
Ay 060x Kpocie ionosioaioms Hopmamuenum noxaznuxam — (16-78%). Takoorc siiyst Kypok Kpocy
Jlomann 6payn manu menwii i 8ucomy nosimpsHoi kamepu i diamemp 8i0nogiono Ha 0,34 mm
(10,9%) i 0,8 mm (3,8%) npu (P<0,001), a omorce, 0osuie 36epicanu ceixcicmo.

3a cniggioHoOwEeHHAM: OINOK .| HCOBMOK, OOCHIONHCEHI ALYsL Kypeli 000X KpOoCie nepesaxicaroms
HopmamusHui nokasnuk 1,75 na 0,68 %, wo ceiouums npo 6UCOKi 8i0meopHi AKocmi seyb 060X
odocnioxcysanux kpocis. He ousnauuce na oonakoge cnie8ioHoweHHs OIIOK & HCOBMOK, I 8IOCOMOK
arcoemka, auys kpocy Xavi-naiin W-98 yemynanu suiyam Jlomann opayn 3a % oinka na 0,8 i na 1%
Manu 8axcyy WKApanyny.

AHiiys kypeti kpocy Jlomann 6payn manu i Oinbwuti 8iocomok cyxoi pevogunu Ha 0,7%,
30ebinbuio2o 3a paxynox emicmy npomeiny (+0,36%) ma 3onu (+0,26%). [lpome, 6inbwiui 6
wkapanyni emicm xkanvyiio (na 0,8%) manu suiys 3 6iaum korvopom wikapanynu ( Xau-Jlaiin W-98).

V3azanvuwrwouu pesynomamu npogedeHux O00CNIONHCEHb, MONCHA CMEEPONXCYBAMU, WO 3d
sakicmio Ay kpocie Jlomann opayn i Xai-navin W-98 ionogioaroms HOpMAMuGHUM NOKAZHUKAM §
NpONoOHy8amu 6 ymoeax O0aHoi nmaxogadbpuxu Hadamu nepeazy Kypam KOPUUHEB020 KpOCY
Jlomann bpaym.

Knrwowuoei cnoea: xypaui saiiys, 3apyOidcHi Kpocu, MOp@ON0ciuHi NOKA3HUKU 5E€Yb, OLIOK,
HCOBMOK, WKAPATYNA, XIMIYHUL CKAAO AUYSA

Puc. 1. Ta6a. 7. JliT. 6.

AHHOTALIUA
IIOKA3ATEJIH KAYECTBA ITHIIEBBIX AUI] KYP PA3HbIX KPOCCOB

Hapyxk JLJL., kanouoam c.-x. nayx, ooyernm
Bunnuyxui HayuoHanbHsll azpapHulil yHUusepcumem

Kax uzeecmmuo, nosvluienue npooykmueHocmu dcusomuuvix 6 m. 4. u nmuywvl Ha 35-40%
onpedensiemcsi 00OCMUNCEHUAMU 8 0O1acmu celekyuu u niemernozo oeia. Ecnu oice cosmecmumo
UCNONIL308AHUE COBPEMEHHLIX KPOCCO8 NMUYblL C BbICOKUM NOMEHYUAIOM NPOOYKIMUBHOCMU C
HAONeHCAwuMu  YCloSUAMU KOPMACHUS U COOEPIHCAHUSL CO30Aemcsl B803MONCHOCMb O0CMUAmb
8bICOKUX pe3ybmamos 8 Npou3800Cmee CelbCKOX03AUCMBEHHOU NPOOYKYUU 8bICOKO20 KAYeCmada.

Mamepuanom uccredoganuti ciyxcunu auya Kyp kpoccos Jlomann opayn u Xaii-naiin W-98 ¢
yeaosusax OO0 «Tynv-YHuxeny Tynvuunckozo pationa.

B pezynvmame nposedennvix ucciedoganuil ycmauosiero, aiuya Kyp kpocca Jlomaun opaym
umenu o6oavwiyro na 1,1 e, unu 1,7% maccy, vem saiya Kyp Kpocca Xati-navn W-98, (pasnuya -
Hedocmosepua). Ilo 3Hauenutro unoexca ¢hopmoel, AlYa 0O0UX KPOCCO8 COOMBENCMEYIOM
Hopmamuenvim nokazamensm — (16-78%).

Taxorce satiya Kyp kpocca Jlomaun 6payn umenu meHvule U 8b1COMY B030YUIHOU KaMepbl U ee
ouamemp coomeemcmgenno Ha 0,34 mm (10,9%) u 0,8 mm (3,8%) npu (P<0,001), a
C1e0068ameNbHO, 00IbUle COXPAHAIU C8EHCECTD.

Ilo mopgonocuueckum nokaszamenam bOenxa u dceamka auya Kyp kpocca Jlomanu opaym
ObLIU HEeCKONbKO yyute no cpasHeruio ¢ Xav-navn W-98.

Auiya kyp kpocca Jlomann opayn umenu u 6onvuwiuii npoyenm cyxoeo eeujecmea na 0,7%, 6

104



Arpapna Hayka be3nexa npoaykriB XapuyBaHHS Bunyck 5(108), 1. 1

Ta Xap4oBi TeXHOJIOTii Ta TEXHOJIOTis neEeﬂoﬁlm HBOI{OBOJII)‘IO'I. CHPOBMHHM 2019

O0CHOBHOM 3a cuem codepoicanusi npomeuna (+0,36%) u 3ot (+0,26%). Oonaxo, 6orvute 8 ckopiyne
cooeporcanue kanoyus (na 0,8%) umenu siiiya ¢ benvim yeemom ckopaynsl (Xati-Jlatin \W-98).

Obodwas pe3yiomamsl NPOBEOCHHLIX UCCIEO08AHUL, MOJICHO YMEEPIHCOAmMb, HMoO No
Kauecmgy auya kKpoccoe Jlomann 6payn u Xai-naun W-98 coomeemcmeyrom HopmamueHvim
nokazamensiM u npeoiazams 8 YCiosusix OaHHOU nmuyepadpuku omoams npeonoumenue Kypam
KOpuuHeso2o kpocca Jlomanu o6payH.

Knwueevie cnosa: xypumvie siiya, 3apybedxicHvie Kpoccwl, Mopgonocuieckue noxkazamenu
auy, 6enok, Hcermok, CKOPIYNa, XUMUYeCKuli cCocmae sauya

Puc. 1. Ta6ua. 7. JIut. 6.
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