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Effect of Storage Time on Egg Quality of Free Range Laying Hens
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Abstract

The objective of this research was to study the effect of storage time on egg quality of
free range laying hens. A total of 270 eggs was evaluated egg quality in 3, 7, 10, 14, 18, 21, 24, 28
and 31 days (average temperature 29°C and average relative humidity 74%). Each storage time, 30
free range eggs were evaluated specific gravity, Haugh unit, pH of albumen, pH of yolk, lishtness
of yolk (L*), redness of yolk (a¥), yellowness of yolk (b*), yolk color from Roche yolk color fan,
yolk color from egg multi tester, yolk percentage, albumen percentage, eggshell percentage, egg
weight loss, yolk index, albumen index, shape index, eggshell strength and eggshell and eggshell
membrane thickness. The results were found that specific gravity, Haugh unit, lightness of yolk,
redness of yolk, yellowness of yolk, yolk color from Roche yolk color fan, yolk color from egg
multi tester, albumen percentage, yolk index, albumen index and shape index decreased (P<0.05)
with increasing storage time. In contrast, pH of albumen, pH of yolk, yolk percentage, eggshell
percentage, egg weight loss and eggshell and eggshell membrane thickness increased (P<0.05)
with increasing storage time. The present results reveal that increasing the storage time affected

quality of free range eggs. However, free range eggs showed better quality up to 14 days.
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Fig. 13 Effect of storage time on egg weight loss
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Fig. 14 Effect of storage time on yolk index of

free range egg

Uil 16 aduil 2 nangau - Furau 2562

szoznansiulelatud 3 Sasuidldvn
i;;jamhiwzLammilﬁu"hﬂdfuﬁ 7, 18, 21, 24, 28
waz3l 0 198Wud 1Ay NI9adf (P<0.05) thilal
wAnA99nszesIanIsAulYlATud 10 waz1a
(P>0.05) szaztrain1siiulalatudl 7 waz 18 fien
duiildvnganiszeznainsifulalafud 21, 24,
28 wag 31 egadldudAyneada (P<0.05) weild
wAnAsaInszeziaInsAulelatud 10 way 14
(P>0.05) (Fig. 15) Fsaonndnafiu Lokaewmanee
and Kochapan (2018) 5189743158 88IaINTLAY
Shwnlalisuniduniuasyildsuiildvnanas

svozamaiuleliiuil 3 Seduiisunss
lgeniniudl 7, 10, 14, 18, 21, 24, 28 uay 31 881
fifodndaynaadia (P<0.05) (Fig. 16) Faaonndosiu
AUSIA wazanz (2557) inaaligamgiiiulalal
finarnudnuvauznsusnvedlaln szeziainisiiv
191A5ud 10 uaz 28 fAranuuduvdenldgenin
szoznamaiuldlatud 3, 18 way 21 ednail
Hod1An19add (P<0.05)  waliuanai93nn
svozansivlelatudl 7, 16, 24 uway 31
(P>0.05) svaanmsviulalaiud 24 fenanuuds
Waenldgsniszeznainnivlelaiud 18 uas 21
pg19fidpdAyMsaia (P<0.05) ualdupnsgain
szovamaiulelaTudl 3, 7 waz 31 (P>0.05)
(Fig. 17) Mahdavi et al. (2005) $1897U31528LLIAN
msiuldlalfinadefianuudaddenld  Solomon
(1985)  snguItANLdsussveadenlalu
AVINANE MmNt aEL AU sEaneu
AILENLSOIUNTTOSULTINALAZ IS IR

FEINYAITNISIFU 289

Volume 16 Number 2 July — December 2019



Prawarun Agr. J. Volume 16(2) 2019, Pages 281 — 292

q - ab b

Albumen index
(@}

3 7 10 14 18 21 24 28 31
Storage time (days)
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