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Selection plays an important role.

Layer breeds better quality eggs than meat purpose breeds.

~ Anti-microbial potential of eg




Nutritional and Rearing S 8stem—-(

»  Affects weight of egg as well as egg yolk : egg albumen.

» Dietary calcium plays an important role in regulating the size
of egg.




Nutritional and Rearing Sgstem—-l(

* Yolk colour 1s determined by the amount of carotenoids 1n
the diet.

» Free range birds lay larger size eggs than caged birds.




Phystlogieal status

+ Egg quality 1s influenced by age, stress and immune status.

» Healthier the bird better 1s the egg quality.

» Older hens lay eggs having more weight. The eggs show increase in
the weight of albumen, increase in the weight of yolk and increase in




€99 Storage § Heat Treatment

+ Egg storage conditions induce deep internal changes which lead

to physic-chemical modifications.

+ During egg storage:

Evaporation of water and exchange ot CO2 from egg shell surtace.




FRESH EGG:
CHALAZAE INTACT. FIRM YOLK
AND ALBUMEN {(EGG WHITE)

3 WEEK OLD EGG:
CHALAZAE SEPARATING
FROM YOLK, RUNNY
ALBUMEN {EGG WHITES,
YOLK BEGINNING TO
FLATTEN
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Ow storage, with time, 'ﬁVS’C the R?JE"I:FTIO VISCOSITY

viscosity of the albumen tncreases /
and thew after certain amount of /

time as the pH of the albumin K L
increases from#*.8-9.5 the albumen WHITEEC, WITEECH
starts to Liquify and become thin.




Surface Activity of Albuwmen § Yolk

» Due to the presence of proteins and phospholipids, both albumen and
yolk have lower surface tension.

+ Egg yolk 1n itself 1s an emulsion. Lecithin present in the yolk acts as
the main an emulsifying agent. Other fractions working as emulsion are




Newly Laid Ego:
pHt Albumen: #.6-2.5
pH Yolk: &.0

Du.riwg Storage:
pHt Albumen: 9.7 (max)
pH Yolk: 6.4 - 6.9

- pH of albumen and yolk rises due to Loss




Fresh €99 Colowr

- Albumen: Clear mass with a 58LLow£sla
tunt. 1t has two chalazae whiteh have a
oLouolg appearance.

+Yolk: Yellow to orange in colowr. Major
source of colowr are xanthophyll and
carotene.




Freezing Pount

- The freezing point of egg white is -0.45 °C.

- The freezing point of egg yolk is -0.58 °C.




Flavouwr

Fresh egog has wmild flavour and odowr
which enhances on cooking. The
dominant odour of cooked egg white
Ls of sulphur, mostly due to release of
H=S gas. n low concentration H=S
gas has positive effect on flavour,
whtle tn high concentration it makes
egg unpalatable.




Egg composition from traditional

domestuf: ,speaues share common < COLCS VO riatiow
characteristies. —‘?
- There s a sigwnificant difference in
terms of energy, difference in the
proportion of egg Yolk and egg white.
Lipid content tin duck and goose egg
Ls 13.0 %, wmore thaw that of chicken
which ts 9.50 %.

* Yolks from duck and goose egg have
reLatLvede higher fat content and
higher percentage of Yyolk than
chicken egg.
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Turkey Chicken Quail Goose Pheasant




+ Mineral content of chicken egg less than rest of the domestic
species.

© Bnergy from egg of:

Chickewn: 143 Real/1009m

Quail: 158 keal/100gm




- Egg white 1s a very unfavourable medium for

bacterial growth, due to its high viscosity and
pH.

»+ With time the pH of egg increases from
7.8-9.3.

» Egg weight varies from 50-70gms.

 Egg laying cycle- 3 phases, Phase 1 (22-42wks
age) Phase 2 (43-62wks age) and Phase 3
(63-72 wks age). Peak 42 wks age.

+ Red mite infestation one of the biggest
problems faced by the poultry industry.This
1ssue 1s less prevalent 1n free range birds.

» Eggs are considered as “fresh” upto 28 days
after laying.







