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Effects of hen age on cooking characteristics of eggs of White Leghorn lineage
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[Aim] Hen eggs have various food functional properties. Egg quality depends on egg shell strength and
protein states measured by Haugh units (HU), which are affected by such factors as hen’s diets, ages,
strains and environmental conditions. Previous studies reported that egg quality is influenced by these four
factors; however, studies correlating these factors to eggs’ cooking characteristics are few. Therefore, this
study reports the effects of hen age on the cooking characteristics of eggs.

[Method] Egg samples were obtained laid by White Leghorn hens with ages of 30 to 70 weeks.
Measurements taken for each sample were chemical composition, egg quality, whole egg weight, egg shell
strength, HU, yolk color, egg shell thickness, weight proportion of shell, albumen and yolk, foam stability
and specific gravity of albumen, and physical properties of raw and boiled eggs. Further, physical properties
of sponge cake and custard pudding were also measured using these eggs.

[Result] As hens get older, foam strength in albumen becomes better, and whole egg, albumen and yolk
weigh more. On the other hand, their egg shell strength decreases, as does HU, egg shell thickness, shell
weight and foam stability of albumen. Yolk color, heat coagulation temperature of yolk and physical
properties of boiled eggs remained unchanged. These results showed that eggs’ cooking characteristics
vary with hen’s age. Particularly, foam stability and specific gravity of albumen and physical properties of
sponge cakes depended on hen’s age.
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