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Quiality differences of eggs originated from different breeds

L1 Wen-Bo', XU Gui-Yun®', ZHENG Jiang-Xia', HAN Wen-Peng? FAN Shi-Jie’

(1. College of Animal Science and Technology, China Agricultural University, Beijing 100094, Ching;
2. Beijing Huadu Yukou Poultry Industry Company, Beijing 101206, China)

ABSTRACT: Objective To explore the quality differences of eggs originated from different breeds including
brown shell egg, pink shell eggs and white shell egg, and investigate their potential impacts on egg powder treatment.
Methods The brown shell eggs, pink shell eggs and white shell eggs originated from Jinghong I, Jingfen I, Jingbai |
respectively were chosen as experimental subjects, and the quality of 37 weeks and 51 weeks of eggs were
determined and analyzed. Results The thickness of eggshell, eggshell ratio and strength of eggshell of white shell
eggs of 37 weeks and 51 weeks were significantly lower than those of the other 2 types of eggs (P<0.05). There were
no significant differences in water content of egg yolk at 37 weeks among 3 types of eggs (P>0.05), and the total
water content and the water content of egg white of white shell eggs were significantly lower than others. Protein and
fat content of egg yolk of brown shell eggs were significantly higher than those of the other 2 types, followed by
white shell eggs, and the lowest were pink shell eggs at 37 weeks. Protein content in egg white of white shell eggs
was significantly lower than others. As fat content in egg white was extremely low, this study did not consider it.
Conclusion The brown shell eggs have a better nutritional value when processed into egg powder, and the white
shell eggs can improve theyield of egg powder.
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Tablel Resultsand analysisof thedry matter content of 37
weeks of eggs (n=3)
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Table2 Resultsand analysis of the quality of 37 weeks and 51
weeks of eggs (n=60)
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