BMEBESRR 2013,44(2) .228-232

Acta Veterinaria et Zootechnica Sinica

BEEGNKS SEERELROFR

FHRA L FHF X AL FHEL L F—F
CL N2 SR 5 AR 5 M 2250095 2. 4O 25 I R 8 W52 7 9 - 225125)

W O UIRXGE A VU S E R Z WA 0GR BE ML U R AR 55 8 B A& R R 38 JE R A b b X R K
L X8 TG ARG GEOG K 4 W R [E] HORT P R AR A 30 A, e AR ST R T M ERSE AL S . 4R
FW R SRR S R R RS ALR E R B (P<0.05) ;B EARSESELREEREFFMELG=
0.839,P<C0.01), 5725 B £ W2 AU IE A OC (r=0. 224, P<C0. 05) , 25 52 PN A IR 1R W 7 2 6 i SR ARk I 5 2R 52
SR AR B IEA SR (P<<0.0D, MEFXNAIN S FRNEREZMELRENERERNEZ —,

KR BT ANUR S TR AR B

hESES.S831.4 XHERIRERL A XEHS: 0366-6964(2013)02-0228-05

Study on the Relationship between the Organic Ingredients in Eggshell and
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Abstract: In order to research the relationship between the organic ingredients in eggshell and
eggshell quality, 30 eggs from each breed were collected randomly. All breeds including Beijing
You chicken, Large Silky Fast chicken, Bian chicken, Chahua chicken, Tibetan chicken and Jin-
hu Wufeng chicken were bred under the same feed and management conditions for 38 weeks.
These eggs were used to test their eggshell quality and organic ingredients in eggshell. The
results showed that there was significant difference (P<C0. 05) on eggshell quality and the organic
ingredients in eggshell among different breeds. The content of protein in eggshell was extremely
significantly and positively correlated with eggshell strength (+=0. 839, P<C0. 01) and had signif-
icant positive correlation with eggshell thickness (r=10. 224, P<C0. 05). The concentration of
uronic acid and amino acid glucan in eggshell both had extremely significant and positive correla-
tion with eggshell strengh (P<C0.01). The conclusion of this research was that the difference of
the content of the organic ingredients in eggshell was one of the most important factors affecting
eggshell quality.
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Table 1 Comparison of egg quality and the organic ingredients content in eggshell among different chicken breed
23 2 B G AN A SRV R s
Egg quality Organic ingredients content in eggshell

X Fif EAE A mm %%?ﬁf?/ =PV TR/ MRMERILARME/
Breed HE/g (geem™®) (uge+g ') (ug+100 mg™ ") (pg+ 100 mg ')

Egg-shape Eggshell

Egg weight Eggshell Protein Uronic acid Amino acid
index thickness
strength content content glucan content

i) 43.19+ 1.36=+ 0.31+ 4 433.80+ 339.60+ 8.11+ 17.70+
Beijing You chiken 2.99° 0.05* 0. 02 645, 78" 44, 43" 0.96* 1. 84
TR XY 40. 28+ 1.27+ 0.30+ 4 555.10+ 351.69+ 8.36+ 17. 80+
Large Silky Fast chicken 2.39® 0. 04" 0.01" 644. 64 66. 12" 0. 88" 0.92*
15 46,22+ 1.28+ 0.33%+ 4 669.80+ 361.71+ 8. 46+ 17.91+
Bian chiken 2,28 0.12* 0.02* 621.51¢ 78. 07" 0. 87¢ 1.59*
ARG 34.33% 1.34+£ 0.29+ 4 062.80E 293.40+ 7.41+ 16. 96+
Chahua chiken 2.30% 0. 06° 0.02® 535. 99" 66. 76" 0. 68" 1. 80"
A 36. 36+ 1.32+ 0.30+ 4 848.00E 417.84+ 8.49+ 18.61+
Tibetan chicken 2.56%° 0.07" 0.03" 411. 50" 48. 75" 0. 87" 1. 04°
45 15 R 42,69+ 1.33+ 0.32+ 4 649,50+ 346,65+ 7.72+ 17. 87+
Jinhu Wufeng chicken 2.57" 0. 06" 0.02* 445, 70" 67.15" 0.85* 1.28%

[/ 3] J 33 A0 7] 2 B R 8 3 22 53 (P>>0. 05) , /NG B R /] 0 22 53 1 35 (P<T0. 05) , K5 S B AN A R 2 ik i 3 (P<<
0.01)

The same letter in the same column means no significant difference between treatments(P>0. 05) , different lowercase letters in
the same column mean significant difference between treatments ((P<C0. 05), different uppercase letters in the same column

mean extremely significant difference between treatmeats(P<C0. 01)
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Table 2 Relationship between the organic ingredients content in eggshell and eggshell quality

5 EF HoC R HIEmE BRMEH HwEREORGE EOBEERES =
sAd

) Eggshell Eggshell Egg-shape Protein content  Uronic acid content
Item Egg weight ) ) ) )

thickness strength index in eggshell in eggshell
HIERE .
0.499" "

Eggshell thickness
TR

0.166 0.256"
Eggshell strength
HIL 1R

—0.154 —0.075 0.085
Egg-shape index
HEEAR S & ;

0. 046 0.224" 0.839" " 0.029
Protein content in eggshell
WOTHE IR O
Uronic acid content 0. 159 0.161 0.579" " —0.048 0.570" "
in eggshell
rGIRRE S L e iy
Amino acid glucan 0.075 0.116 0.703" " 0.112 0.649" " 0.458" "

content in eggshell

. P<0.01,7. P<<0.05
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Fig. 1 Relationship between content of protein, uronic acid, amino acid glucan in eggshell and eggshell strength
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