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Table 1. The effects of location, duration and condition of storage in the refrigerator on the internal
characteristics and chemical composition of the yolk of edible eggs

. . , =, el G
3 yundS 5 55 J s’ ) :’P} sl sl 03y) duoyd u‘? A::: Slas
- 4 - e -] 0 0. o~
(e 2 p5ke)  (diomd  p5 o) Yolk )c)olor Haugh unit Yolk (%) Yo)l)k Albumin Traits
Triglyceride Cholestrol (mg.dl) index index (%)
Floor Storage
73145 2095 705 8463 3015 2035 5027 T
445.18 43.84 4.00° 84.57 30.39 43110 61.67 2
42011 42:39 478° 86.12 30,00 4353 61.21 3
1164 T.64 011 1.09 0.27 0.59 0.05 SEM
0.5734 0.4657 0.0001 0.5230 0.5900 0.0008 0.1128 P value
Storage Length (Week)
74623 BIF 389 3636 29,05 2287 50.957 T
445.28 44.72° 4.69° 86./32° 30.76° 4227 59,76 2
441.23 38.72° 4.45° 82.64° 29.18° 41.85 60.87° 3
155 164 010 7.0 0.27 0.59 0.33 SEM
0.0088 0.0293 0.0011 0.0035 0.0009 0.4711 0.0433 P value
ThSt't\J‘rage C_Orr‘ldlthOEr‘I
e Narrow Tp of Eggs
(Bottm or Up)
433,56 42.58 4.30 85.05 30.05 42.08 60,87 Narrow tip bottm (1)
37.00 4219 438 85.17 30.30 4258 60.19 Narrow tip up (2)
951 .34 0.09 0.89 0.43 0.48 0.7 SEM
0.7991 0.8303 0.5079 0.9224 0.4245 0.4692 0.0885 P value
dil xazan
444.84 43.84 450 86.57 31.09 42.15 60.27 Floor 1 x Week 1
418.34 37.67 439 83.61 29.14 39.58 61.67 Floor 1 x Week 2
471.34 45.00 3.39 85.26 30.34 44.42 61.21 Floor 1 x Week 3
44534 47.00 462 87.19 30.42 41.77 59.81 Floor 2 x Week 1
419.17 39.50 4.00 81.28 30.41 4313 60.26 Floor 2 x Week 2
436.17 44,84 4.45 89.10 20.33 44.85 61.06 Floor 2 x Week 3
446.00 4334 4.95 85.33 30.79 42.19 59.22 Floor 3 x Week 1
405.17 39.00 4.95 84.04 29.89 42.86 60.69 Floor 3 x Week 2
431.17 41.40 3.84 84.72 30.21 30.32 60.58 Floor 3 x Week 3
20.17 783 0.19 789 046 02 058 SEM
0.8190 0.9447 0.3558 0.4852 0.1767 0.0762 0.4051 P value
Floor x Condition
436.56 4156 412 86.62° 30.19 41.05 60.85° Floor T ég\t'tar:"w Tip
426.34 40.34 4.38 82.65¢ 30.10 39.66 60.822 Floor 1 x Narrow Tip_ Up
441,78 4356 4.04 84.93° 30.08 4265 61.53° Fllor 2 A uartow Tip
447.78 4412 3.97 84.22° 30.70 43.56 59.34¢ Floor 2 x Narrow Tip_Up
42234 42,67 475 83.50% 29.89 4255 60.25" Floor 3 S artow Tip
435.89 42.12 4.82 88.65° 30.12 4451 60.41°  Floor 3 x Narrow Tip Up
116.47 231 0.16 155 0.38 0.84 0.47 SEM
0.7578 0.9276 0.5814 0.0191 0.6416 0.1323 0.0284 P value
s X Comd ) ]
44578 43.67 3.97 86.98 29.84 43.49 61.73 Week 150';‘;2 row Tip
446.78 43.78 3.82 85.74 30.08 42,24 60.17  Week 1x Narrow Tip Up
438.45 4378 463 86.36 3047 4139 60.02 Week zéo';'t%m"" Tip
452.34 45.67 475 86.30 31.07 43.15 5950  Week 2 x Narrow Tip Up
416.45 4034 430 81.80 20.86 4137 60.85 Week 3 Rarmow Tip
412.00 37.12 460 83.48 29.77 42.35 6090  Week 3 x Narrow Tip Up
116.47 231 0.16 155 0.38 0.84 0.47 SEM
0.8493 0.5384 0.3802 0.6404 0.6888 0.1848 0.2399 P value

a to c: in each column, numbers with different letters have a statistically significant difference (p<0.05).
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Table 2. The effects of location, duration and condition of storage in the refrigerator on the appearance and shell

quality of edible eggs

. . . c . Alwg o - e 2\ = s TS 2\ = s . s
(focsdes) gy clses S0 S sl (p5) £r0 55 45 03 (ps5) £ 055 &8l 39 olas
Shell Thikness (mm) Percent Shape Index Secondral Egg Weight (g) Initial Egg Weight (g) Traits
Floor Storage
0329 946 7877 5235 53.80 T
0327 9.47 78.80 61.09 62.06 2
0.329 9557 79.61 61.80 6278 3
0.004 0.09 0.39 057 0.55 SEM
0.9116 0.6590 0.3217 0.3035 0.0935 P value
Storage Length (Week)
033" 961 7858 52,04 5272 T
0.336° 956 79.03 62.01 63.05 2
0.316° 9.33 7955 6118 62.86 3
0.004 0.09 0.39 0.58 0.55 SEM
0.0001 0.0805 0.2142 0.4812 0.9149 P value
Storage Condition
The Narrow Tp of Eggs
(Bottm or Up)
0.397 9.44 79.33 62.05 63.28 Narrow tip bottm Sl)
0.330 9.55 78.76 61.43 62.48 Narrow tip up (2
0.003 0.07 0.33 0.46 0.45 SEM
0.4991 0.2997 0.2100 0.3529 0.3141 P value
Floor xWeek
0.338 9.69 7871 63.15 64.71 Floor 1 x Week 1
0.316 9.29 78.45 62.05 64.28 Floor 1 x Week 2
0.348 9.65 78.05 62.10 62.71 Floor 1 x Week 3
0321 9.43 79.18 60.41 61.34 Floor 2 x Week 1
0.314 9.34 79.17 60.77 62.13 Floor 2 x Week 2
0.350 9.79 78.61 62.54 63.05 Floor 2 x Week 3
0.320 9.56 79.19 62.12 63.11 Floor 3 x Week 1
0.318 9.36 81.02 60.72 62.18 Floor 3 x Week 2
0.326 9.32 78.26 6211 6121 Floor 3 x Week 3
0.1188 0.16 067 0.98 0.96 SEM
0.7078 0.4885 0.2097 0.3802 0.3393 P value
Floor x Condition
Floor 1 x Narrow Tip
0.330 9.44 7857 62.71 64.30 Bt |
0.330 9.48 78.90 61.98 63.31 Floor 1 XL’]';‘"OW Tip
0.327 9.37 78.78 62.09 63.15 Fllor 2x Narrow Tip
Bottm i
0.328 9.58 78.83 60.09 60.97 Floor 2 XL’}"‘;"""W Tip
0.325 9.52 80.65 61.35 62.40 Floor 3 x Narrow Tip
Bottm .
0.335 9.61 7857 62.24 63.16 Floor 3 XL’]';”"W Tip
0.005 013 055 081 0.79 SEM
0.7082 0.8105 0.0670 0.2090 0.1777 P value
Week x Condition
0.340 9.49 78.79 62.49 63.20 Week 1 - Narrow Tip
Bottm .
0.348 9.75 78.35 6167 62.25 Week 1 XLL\'p""”OW Tip
0.326 9.56 73.39 6252 6357 Week 2 x Narrow Tip
Bottm .
0.328 9.56 78.68 6151 6254 Week 2 Xlﬂ\'pa”o"" Tip
Week 3 x Narrow Tip
0.316 9.30 79.83 61.23 63.08 Botm
0.316 9.37 79.28 6113 62.65 Week 3 XL’J\'pa”OW Tip
0.005 0.13 0.55 0.80 0.78 SEM
0.7321 0.5841 0.9117 0.8429 0.9163 P value

(P14 0) L)l s gxe OS] g lol Llod 5l cglize B 1))y slael g2 >cba
DLl ead &3] )y 9> S Gy 2 )
a to c: in each column, numbers with different letters have a statistically significant difference (P<0.05).
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Extended Abstract

Introduction and Objective: Egg is a complete food for feeding different age groups, which
has a wide range of required nutrients, contains chemical compounds sensitive to adverse
environmental factors such as temperature, shelf life and storage conditions. In the present
experiment, the duration, location and storage status of edible eggs in home refrigerators and
their effects on quality traits, shell traits and biochemical characteristics of egg yolks were
evaluated.

Material and Methods: In this experiment, 216 healthy eggs produced one day of hens of W36
line strains, aged 77 weeks, were prepared and in the form of 2 * 3 * 3 factorial arrangement,
including 3 weeks, 3 floors and two egg storage conditions (sharp to Bottom or vice versa) in 18
treatments, 72 replications and 3 eggs per replication were used in a completely randomized
design.

Results: Duration of storage, location and storage of eggs in the refrigerator had significant
effects on internal quality, shell traits and biochemical parameters of egg yolks (p<0.05).
Storage of eggs in the upper floors of the refrigerator compared to the lower floor increased the
yolk index and yolk color (p<0.05). With increasing the storage time of eggs to three weeks in
the refrigerator, the percentage of yolk, units, egg shell thickness and yolk cholesterol
concentration decreased, while the percentage of white and yolk color increased (p<0.05). Egg
storage conditions in the refrigerator (bottom sharp or vice versa) did not have significant
effects on internal quality, shell traits and biochemical characteristics of egg yolks (p<0.05).
Conclusion: Due to the nutritional value of various compounds and the nature of some nutrients
in eggs and especially egg yolks (such as unsaturated fatty acids), as a concern for nutritionists
and housewives, duration, location and the storage status of the eggs in the refrigerator is
imortant. In the present experiment, it was observed that, firstly, the lower floor of the
refrigerator is not a suitable place for storing eggs, and secondly, by increasing the the duration
of keeping eggs to more than two weeks, the internal quality, the quality of the shell and the
yolk content of the eggs will decrease, but the storage condition of eddible eggs in the
refrigerator (sharp egg point down or vice versa) had no significant effects on the
aforementioned traits. According to the above findings, it is recommended, that the eggs needed
by households not to be purchased in large quantities and not to be stored for more than 2 weeks,
as well as in the lower floors of home refrigerators.
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