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(Effect of storage duration and temperature on chicken egg quality)
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Table 1 Effects of the storage period and temperature on the egg shell qualities.

Sources Egg shell color Shell thickness (cm) Shell weight () Shell density(mg/cm?)
2 27.14% 0.01316 8.21° 112.28°
6 25.98° 0.01339 8.13% 111.54°
Storage 4o 07.25% 0.01349 7.99%¢ 111.80°

period
(d) 18 27.37% 0.01215 7.92°¢ 111.51°
24 28.52° 0.01277 7.87° 114.522
30 27.68%° 0.11657 7.89%¢ 115.13°
2 25.62° 0.03375 8.19° 112.55
Temperature 12 27.42° 0.01311 8.01° 111.57
(°C) 25 28.14¢ 0.01301 7.78¢ 112.10
SEM 0.11 0.00700 0.01 0.25

Period <0.0001 0.44450 <0.0001 0.0084
P values Temperature <0.0001 0.36660 <0.0001 0.0583
PxT 0.0729 0.46910 0.0018 <0.0001

Source: Lee et al. (2016)

Table 2 Effect of storage time and temperature on shape index, shell thickness and shell weight of

chicken egss.

Temperature Storage time (days)
Parameter
0 0 7 14 21 28
Shape index (%) 4 76.59+0.53 76.59+0.53 76.34+0.34 75.95+0.76 75.93+0.43
28-31 76.51+0.33 76.48+0.31 76.24+0.34 75.88+0.95 75.71+0.45
Shell thickness (mm) 4 0.34+0.005 0.34+0.004 0.34+0.004 0.34+0.003 0.34+0.003
28-31 0.35+0.002 0.34+0.005 0.34+0.003 0.34+0.003 0.34+0.002
Shell weight (%) 4 11.47+0.43 11.45+0.35 11.44+0.27 11.44+0.23 11.43+0.27
28-31 11.47+0.43 11.44+0.35 11.43+0.35 11.42+0.35 11.41+0.27
Source: Akter et al. (2014)
dmindenlaficuiinl ifuefdud funaildwai
. dhmidenls
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Table 3 Shell, albumen, and yolk percentages in eggs from commercial laying hens stored for 30

days at different temperatures.

Storage period Shell percentage Albumen percentage Yolk percentage
(days) 258 °C 7.0 °C 258 °C 7.0 °C 25.8 °C 7.0 °C

1 9.96 9.96 64.172 63.73a 25.87 26.19
3 10.68 10.11 62.14b 63.533 27.17 26.37
6 10.49 10.16 61.600 63.18a 27.90 26.65
9 10.14 10.04 61.30b 62.262 28.03 27.70
12 10.49 10.49 60.610 61.843 28.92 27.97
15 10.47 10.43 60.440b 61.502 29.09 28.07
18 11.01 10.50 59.860 61.14a 29.33 28.36
21 10.90 10.82 59.66D 60.562 29.23 29.01
24 10.68 10.73 59.37b 59.93a 30.00 29.82
27 10.74 10.71 58.99b 59.84a 30.34 29.74
30 10.71 10.89 58.920 59.63@ 30.49 29.27

Averages 10.57 10.44 60.64B 61.56A 28.76 28.10

p-value

Storage period (SP) HHHIRX <0.001 <0.001

Temperature (T) KR <0.001 <0.001

SpPXT — <0.001 —

CV (%) 6.51 2.84 6.23

Averages followed by different letters on the column, for the same variable, are different
according to Student-Newman-Keuls (P<0.05).
*Linear effect (P<0.05).

Source: Lana et al. (2018)
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Table 4 Effects of the storage period and temperature on internal egg qualities.

Sources Egg weight (¢) Albumen height (mm) Haugh unit Yolk color
2 61.99° 7.51° 85.04° 6.14¢
6 61.68° 6.51° 77.66° 5.46¢
Storage period 12 59.97° 5.87¢ 72.28° 7.07°
(d) 18 59.27° 5.4 67.04° 7.125
24 57.78¢ 5.30¢ 68.67¢ 7.67°
30 57.58¢ 5.044 64.56° 7.34%
2 61.52° 7.78° 87.03° 7.00°
Tem'?%ature 12 60.25° 6.26° 77.17° 6.76°
25 57.37° 3.42° 50.08° 6.41°
SEM 0.09 0.05 0.46 0.03
Period <0.0001 <0.0001 <0.0001 <0.0001
P values Temperature <0.0001 <0.0001 <0.0001 <0.0001
PxT <0.0001 <0.0001 <0.0001 <0.0001

Source: Lee et al. (2016)
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Figure 1. Effect of storage time and temperature on Haugh unit (HU) of chicken egg

Source: Akter et al. (2014)



Table 5 Average values of weight loss (%), specific gravity, and Haugh unit of eggs from commercial

laying hens stored for 30 days at room temperature and at refrigeration.

Storage period Weight loss (%) Specific gravity Haugh unit
(days)* 25.8 °C 7.0 °C 25.8 °C 7.0 °C 25.8 °C 7.0 °C
1 0.000D 0.000D  1.09533A  1.09603A  100.423A 98.47aA
3 0.320bD 0.396D  1.09418A  1.,09493A  80.41bB 87.503A
6 0.79bD 0.74bD  108943A  108733A  68.76bB 87.263A
9 1.24aC 1.216C  1.08413A  108743A  5827DB 83.542B
12 1.52aC 1.22b6C  1.0789bB  10845aB  52.41bC 82.71aB
15 1.88aC 1.59bC  1.0779bB  10823aB  46.3abC 82.04aB
18 2.18aC 1.980C  1.0740bB  107483B  4538bC 80.32aB
21 2.74aB 2.12bB 1.0689bB  10739aB  41.73bC 80.39aB
24 2.953B 2.600B  1.06380C  1.0679aC  34.70bD 78.68aB
27 3.123A 2.780B  1.060abC  1.0660aC  29.38bD 78.47aB
30 3.582A 3210A  1.0543bC  10605aC  28.71bD 78.48aB
Averages 1.85A 1.628 1.0764B 1.0795A 53.328 83.44A

p-value

Storage period (SP) <0.001 <0.001 <0.001
Temperature (T) <0.001 <0.001 <0.001
SPXT <0.001 <0.001 <0.001
CV (%) 16.85 0.50 9.60

Averages followed by different letters, upper case and lowercase in the column and the line,
respectively, for the same variable, differ by Student-Newman-Keuls test (P <0.05).
* Linear effect (P<0.05).

Source: Lana et al. (2018)
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Table 6 Effects of storage period and temperature on the physiochemical properties of eggs.

Sources Yolk pH Albumen pH Albumen viscosity

10 5.46° 8.46" 7.03°
Storage period (d) 20 5.76° 8.60° 3.55°
30 5.73° 8.31¢ 3.98°
2 5.64 8.03¢ 7.79°
Temperature 12 5.62 8.68" 5.23°
0 25 5.68 8.83° 0.31°
SEM 0.02 0.05 0.55

Period <0.0001 <0.0001 <0.0001

P values Temperature 0.0229 <0.0001 <0.0001
PxT 0.0315 <0.0001 0.0165

Source: Lee et al. (2016)
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Figure 2. Effect of storage time and temperature on albumen pH of chicken eggs.

Source: Akter et al. (2014)
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Figure 3. Effect of storage time and temperature on yolk pH of chicken eggs.

Source: Akter et al. (2014)

Table 7 Albumen and yolk pH valuesand yolk color of eggs from commercial laying hens stored for

30 days at different temperatures.

Albumen pH Yolk pH
Storage period (days) *
25.8°C 7.0 °C 25.8°C 7.0°C
1 7.84bC 8.64bB 5.723B 5.72aB
3 8.79aB 8.64bB 5.782B 5.78aB
6 9.02aB 8.79bB 5.81aB 5.79aB
9 9.163B 8.90bB 5.802B 5.80aB
12 9.153B 8.90bB 5.843A 5.800A
15 9.31aB 8.960B 5.853A 5.80bA
18 10.223A 9.86DA 5.853A 5.79bA
21 10.192A 9.86DA 5.883A 5.81bA
24 10.25aA 9.91bA 5.883A 5.83bA
27 10.212A 9.93bA 5.893A 5.850A
30 9.48A 9.83bA 5.92aA 5 84bA
Averages 9.48A 9.22B 5.84A 5.80B

p-value

Storage period (SP) <0.001 <0.001

Temperature (T) <0.001 <0.001

SPXT <0.001 <0.001

CV (%) 1.26 0.81

Averages followed by different letters, upper case and lowercase in the column and the line,
respectively, for the same variable, differ by Student-Newman-Keuls test (P <0.05).
* Linear effect (P<0.05).

Source: Lana et al. (2018)
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