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ABSTRACT

Natural pigments in animal nutrition represents an alternative to synthetic pigments utilization. This 6-weeks study on 168 hens LOHMANN-BROWN (45- week old)
evaluated the natural carotenoids effects on egg quality. The hens were divided in 4 groups, and fed with: C (control-standard diet), E1 (standard diet+0.07% ME -
marigold extract), E2 (standard diet+0.07% PE - paprika extract) and E3 (standard diet+0.02% ME+0.05% PE), and accommodated in 3-tier battery cages. A total
number of 216 egg samples (18 eggs/group) were collected and analyzed at the final of the trial and after 28 days, stored at room (20°C) vs. refrigerated (4°C)
temperature. At the end of the study, E1 (6.89), E2 (8.78), and E3 (8.4) groups registered a significantly (p<0.05) increased yolk color compared to C group (4.5). No
significant differences were observed for the yolk color in eggs stored for 28 days at 4°C, while for eggs kept at 20°C after 28 days of storage, the color and albumen
pH values increased significantly (p<0.05), correlated with a significant decreasing of Haugh Unit (HU). In conclusion, both natural extracts can be used in layers
nutrition and are suitable for intensify yolk color.

INTRODUCTION

Eggs are a highly nutritious food (Paulino et al. 2022), but their quality can deteriorate significantly under different storage conditions due to various factors such

as temperature, humidity, storage time, and light exposure (Silva et al. 2015). Because the yolk's colour typically corresponds to the egg's nutritional content and

general quality, it's also a factor in customer decision-making and an indicator of internal quality (Volp et al. 2009).

@ The aim of this study was to evaluate the effects of storage time on quality parameters of the eggs by using natural extracts of marigold and paprika in the feed of
laying hens.

MATERIALS AND METHODS RESULTS AND DISCUSSIONS
Experimental design: 168 Lohmann Brown layers

(38 weeks); 4 groups (C, E1, E2 and E3); 6-week feeding: -----------
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