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ABSTRACT: This research assessed the effects of strain and age on the proximate compositions of egg yolk 

and albumen of the domestic chicken. A total of 504 eggs were used in a 3 X 3 factorial experiment involving 

the Lohmann white, Lohmann brown and White Leghorn which were 31, 40 and 53 weeks old using a 

completely randomised design (CRD). Data obtained were subjected to the two-way analysis of variance 

(ANOVA) using the general linear model (GLM) procedure. Differences in means were separated using the 

Tukey pairwise comparisons method at 5% level of significance. The results show that, eggs from the 

Lohmann layers have significantly more protein but lower fat content in the yolk than the White leghorn; 

while albumen protein was slightly higher in the White leghorn with lower albumen fat in the white strains 

than the Lohmann brown. Protein content of egg yolk significantly increased as the birds advanced in age but 

albumen protein was not affected largely by layers’ age. Yolk fat significantly decreased as the birds grew but 

albumen fat was not substantially affected by age of the hens. There was significant effect of strain by age 

interaction on yolk and albumen protein contents but not on their fat content across the chicken groups. 

There are variations in the proximate contents of egg yolk and albumen of layer chickens by virtue of their 

genetic constitution and ages; so, eggs must be produced from the best strains at the appropriate hen-ages 

to make their nutrient contents meet the needs of specific consumers and products. 

Keywords: Genetic constitution, Lohmann white, Lohmann brown, Variations, White Leghorn.  
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INTRODUCTION   

 

Human population is expected to shoot up by 33% from 7.2 to 9.6 billion (UN, 2013) or 9 billion (International Egg 

Foundation-IEF, 2014) by 2050. Also, the world’s standard of living has been projected to rise with about 70% increase in 

the demand for agricultural products around the same period (FAO, 2009). Animal products contribute nearly 17% and 

33% of global kilocalorie and protein consumption respectively (Rosegrant et al., 2009). The chicken egg has formed 

significant part of human foods globally for many ages (Forson et al., 2011); providing high but cheap nutrition to the poor 

ones (Pascoal et al., 2008; Menezes et al., 2009). Eggs are the target in the IEF’s self-sufficiency, independent and 

sustainable supply of food promotion; to provide low-cost vitamins, minerals and quality proteins for the present-day and 

the next generations (IEF, 2014). Earlier on, eggs were reported to be complete foods and the best choice for producing 

therapeutic diets for adult humans due to the low caloric content, good protein quality and high digestibility (Bufano, 

2000; Song and Kerver, 2000). Despite these nutritional benefits, egg consumption in Ghana is about ten times lower 

than the world per capita average consumption (Ayim-Akonor and Akonor, 2014). This might be due to the 

misconceptions and panic tagged to eggs possibly due to misinformation on the nutritional and health benefits of eggs 

(Sass et al., 2018; Zhang et al., 2020). For instance, increased serum cholesterol and incidents of cardio-vascular 

diseases (CVDs) have been ascribed to eating eggs (Kritchevsky and Kritchevsky, 2000) and so, people fear to eat or 

increase its consumption.   

Biochemical (nutritional) properties of egg such as protein, amino acids, lipid and minerals; fatty acids, vitamins, 

carotenoids, antioxidants, cholesterol (Rizzi and Marangon, 2012), carbohydrates (Huopalahti et al., 2007) and crude fibre 

(solids) are subjected to change due to differences in genetic constitution (Rizzi and Marangon, 2012; Youssef et al., 

2014), and also age of layers (Kucukyilmaz et al., 2012). In most countries such as Ghana, greater part of table eggs is 

obtained from the domestic chicken with farmers developing interest for commercial or improved layers than the 

traditional lines (Aning, 2006). The Lohmann strains are becoming popular on Ghanaian farms though the biochemical or 

nutritional compositions of their eggs are not commonly known – which is substantiated by the idea that, paucity of 

information exists on the nutritional qualities of eggs from different breeds of the domestic chicken (Bashir et al., 2015). 

There is therefore the need to investigate the effects of genotype (strain) and age of layer chickens on the nutritional 

constitution of their eggs. Consequently, the objective of this study was to evaluate the effects of strain (genotype) and 

age on the proximate composition of egg yolk and albumen of selected layer chickens popularly found on Ghanaian 
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farms. Such information could help farmers to select better strains for egg production and to collect eggs at appropriate 

bird ages for specific nutrient quality. The findings will also be useful for dieticians to prescribe quality eggs for people 

with peculiar nutritional challenges as well as enable industry to select eggs for specific products.   

 

MATERIALS AND METHODS 

 

Study areas and research design 

Eggs used were obtained from the same farm in Abokobi located on latitude 5o 44´ N and longitude 0o 12´ W in the 

Greater Accra Region of Ghana. The experiment was conducted at the Nutrition Laboratory, Technology Village, University 

of Cape Coast (UCC) located on latitude 5.1036o N and longitude 1.2825o W. The Central region where UCC is found, is 

characterised averagely by minimum and maximum temperatures of 21 to 25oC and 26 to 32oC accordingly and 

1300mm precipitation per year. A 3 X 3 factorial experimental design involving the Lohmann White, Lohmann Brown and 

White Leghorn that were 31, 40 and 53 weeks into lay in a completely randomised design (CRD) was used. The three-

layer strains were kept in a deep litter house with same management practices carried out on them. 504 freshly laid eggs 

(168 from each strain and 56 eggs from each age group per strain) were randomly chosen and examined. Eggs that did 

not have their yolk well separated from the albumen were discarded. The birds were fed a layer mash with 18% crude 

protein and 3200kcal/kg ME. All essential vaccinations and medications were followed. 

 

Data collection instruments, procedures and analysis 

Eggs from the three chicken groups were randomly collected on the same day between 8:00 – 8:30am and once per 

each experimental week (hen-age), cleaned with a dry cloth, packed onto egg crates in a carton and sent to the laboratory 

by road for averagely four hours in transit. On arrival, the eggs were identified with a permanent marker and broken for 

experimentation within 24 hours. The eggs were broken with a scalpel onto a petri dish and the yolk completely separated 

from the albumen using a plastic yolk separator. All yolks as well as albumen per experimental unit were poured into one 

clean and sterilised beaker, labelled and centrifuged to homogenise. The samples were dried at 60oC in a Genlap Oven 

(Compact Test Equipment), grinded and refrigerated in zip lock bags at 8oC. Proximate analysis was done by the methods 

described by Horwitz and Latimer (2005). All equipment were sterilised before each experiment; but they were also 

regularly and thoroughly cleaned with distilled water and tissue paper after each experimental unit. All experiments were 

conducted at room temperature (19-22OC). Data collected were subjected to two-way ANOVA using the GLM procedure 

embedded in Minitab (version 18). Differences in means were separated using the Tukey pairwise comparisons method at 

5% level of significance. The model used was:  

Yij = μ + Si + Aj + (SA)ij + εij 

Where: Yij = the dependent variable, μ = the general mean, Si = ith observation of strain, Aj = jth observation of age, 

(SA)ij = interaction between strain and age and εij = the random error associated with the dependent variable. 

 

RESULTS  

 

Table 1 displays the effect of strain of layer chickens on proximate composition of egg. The outcome shows significant 

genotype effect on protein and fat contents of yolks. Yolk from the Lohmann strains had more protein but lower fat 

content compared to the White leghorn. Though protein and fat contents of the albumen were not greatly influenced by 

strain, albumen protein was highest in the White leghorn (73.2%) followed by the Lohmann white (72.6%) and least in the 

Lohmann brown (71.7%); with lower fat in the albumen of eggs from the white strains (0.2%) than those from the 

Lohmann brown (1.8%). There was no significant strain effect on yolk ash but albumen ash was significantly influenced by 

strain with the white strains performing better than the Lohmann brown in both cases. Yolk fibre was significantly more in 

the white layers (0.8%) than the brown layers (0.7%). The Lohmann strains had significantly more albumen fibre (0.5%) 

than the White leghorn (0.4%). The carbohydrate content of both egg yolk and albumen were not greatly affected by the 

birds’ strain. While the highest carbohydrate content of the yolk was recorded in the White leghorn, its composition in the 

albumen was insignificantly better in eggs from the Lohmann strains than the White leghorn. 

The effect of age of layer chickens on proximate composition of eggs is presented in Table 2. The results show 

significant increases in protein content of egg yolk as the birds advanced in age from week 31 (30.6%) to week 40 

(31.6%) though it increased insignificantly to 32.1% at week 53. Although albumen protein was not affected largely by the 

layers’ age, there were slight differences with the highest at week 40 (72.7%) followed by week 53 (72.5%) and least 

during week 31 (72.0%). There was significant difference in yolk fat between the youngest age group at week 31 (52.0%) 

and the older groups at weeks 40 (51.0%) and 53 (50.8%) indicating a decrease in yolk fat as the chickens aged. 

However, albumen fat was not substantially affected by age though it was lower during the younger ages (0.2%) than the 

oldest age at week 53 (1.9%). The ash components of the yolk and albumen were significantly influenced by layers’ age. 

The amount of ash in the yolk decreased from 3.4% (week 31) to 3.2% (weeks 40) then increased to 3.3% at week 53. 

Albumen ash was higher during the youngest and oldest ages (3.3%) compared to the mid-age group (3.2%). Fibre was 

not significantly influenced by age in both egg parts; but while albumen carbohydrate content was significantly affected by 

age, the differences were not substantial in the yolk.  

Table 3 presents the effect of strain by age interaction of layers on proximate composition of egg. The results show 

significant effect of strain by age interaction on yolk protein but not albumen protein. The Lohmann white recorded the 

highest yolk protein content at week 40 followed by week 53 and the least at week 31. Meanwhile, albumen protein 
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increased with increasing age in the Lohmann Brown strain. Yolk protein increased greatly as the Lohmann brown hens 

advanced in age while albumen protein of their eggs increased insignificantly as they grew. Protein content of yolk from 

the White leghorn was highest in the youngest group followed by the oldest group and least in the breed during the 40 th 

week. The greatest albumen protein content of 73.6% was noted at week 40 followed by 73.0% at weeks 31 and 53 in 

the White leghorn chicken. Similarly, there was substantial effect of strain by age interaction on yolk fat but not albumen 

fat. The fat content of albumen (egg white) was approximately 0.2% among the chicken strains at all ages. On the other 

hand, yolk fat declined as the Lohmann White and Brown strains grew from the 31st week (52.2 and 52.3%) to the 40th 

week (50.8 and 50.9%) to the 53rd week (49.7 and 50.7%) respectively while the trait was highest in the egg component 

at week 53 (52.1%), followed by week 31 (51.6%) and lowest at week 40 (51.2%) in the White leghorn. The findings show 

significant interaction effect of chicken strain and age on ash content of both yolk and albumen. Yolk ash was higher at 

weeks 31 and 53 (3.4%) than week 40 (3.2%) but decreased in the albumen from 3.4% to 3.1% then increased to 3.3% at 

the ages respectively for the Lohmann white. Yolk ash in the Lohmann brown and White leghorn decreased with 

increasing age even though albumen ash showed an increasing trend. Both yolk and albumen had decreased ash content, 

as the White leghorn hens grew older. The strain by age interaction did not largely influence the fibre components of egg 

yolk and albumen with the compositions ranging from 0.76 to 0.8% and 0.5 to 0.6% according to the egg parts. Lastly, 

the carbohydrate contents of both egg parts were noticeably affected by the interaction. 

 

Table 1 - Effect of strain of layers on proximate composition of egg 

                               Strain of layers  

Nutrient (%) 
Lohmann White Lohmann Brown White Leghorn SEM P-value 

Yolk 

Protein 32.1a 31.5b 30.8c 0.121 0.001 

Fat/oil 50.9b 51.3ab 51.6a 0.181 0.014 

Ash 3.3a 3.2a 3.3a 0.027 0.114 

Fibre 0.8a 0.7b 0.8a 0.0051 0.020 

Carbohydrates 12.9a 13.2a 13.5a 0.196 0.078 

Albumen  

(egg white) 

Protein 72.6a 71.4a 73.2a 0.590 0.088 

Fat/oil 0.2a 1.8a 0.2a 0.658 0.135 

Ash 3.3a 3.2b 3.3a 0.030 0.003 

Fibre 0.5a 0.5a 0.4b 0.005 0.001 

Carbohydrates 23.4a 23.1a 22.8a 0.221 0.148 
Means in rows with different superscripts are significantly different; SEM: Standard Error of Means; p < 0.05. 

 

Table 2 - Effect of age of layers on proximate composition of egg 

                                  Age (weeks)  

Nutrient (%) 
31 40 53 SEM P-value 

Yolk 

Protein 30.6b 31.6a 32.1a 0.121 0.001 

Fat/oil 52.0a 51.0b 50.8b 0.181 0.001 

Ash 3.4a 3.2b 3.3b 0.027 0.001 

Fibre 0.8a 0.8a 0.8a 0.005 0.587 

Carbohydrates 13.2a 13.4a 13.0a 0.196 0.470 

Albumen  

(egg white) 

Protein 72.0a 72.7a 72.5a 0.590 0.709 

Fat/oil 0.2a 0.2a 1.9a 0.658 0.705 

Ash 3.3a 3.2b 3.3a 0.023 0.012 

Fibre 0.5a 0.5a 0.5a 0.005 0.400 

Carbohydrates 24.0a 23.4a 21.8b 0.221 0.001 
Means in rows with different superscripts are significantly different; SEM: Standard Error of Means; p < 0.05. 

 

Table 2 - Effect of strain by age interaction of layers on proximate composition of egg 

Nutrient (%) Protein Fats/oil Ash Fibre CHOs Protein Fats/oil Ash Fibre CHOs 

Strain of 

Layers 

Age of 

Layers 
Egg Yolk Albumen (Egg White) 

Lohmann 

White 

Week 31 30.4c 52.2a 3.4a 0.78a 13.2abc 70.8a 0.2a 3.4a 0.6a 25.0a 

Week 40 33.1a 50.8bcd 3.2c 0.78a 12.1c 72.4a 0.2a 3.1c 0.5a 23.7abc 

Week 53 32.8a 49.7d 3.4a 0.78a 13.3abc 74.4a 0.2a 3.3ab 0.5a 21.5de 

Lohmann 

Brown 

Week 31 30.3c 52.3a 3.4a 0.77a 13.2abc 72.1a 0.2a 3.1c 0.5a 24.0abc 

Week 40 31.5b 50.9abcd 3.2c 0.76a 13.6ab 71.9a 0.2a 3.2bc 0.5a 24.2ab 

Week 53 32.6a 50.7cd 3.2c 0.77a 12.8bc 70.1a 0.2a 3.2bc 0.6a 20.9e 

White 

Leghorn 

Week 31 31.0bc 51.6abc 3.4a 0.8a 13.2abc 73.0a 0.2a 3.4a 0.5a 22.9bcd 

Week 40 30.3c 51.2abc 3.3b 0.8a 14.3a 73.6a 0.2a 3.3ab 0.5a 22.4cde 

Week 53 30.9bc 52.1ab 3.2c 0.8a 13.0abc 73.0a 0.2a 3.3ab 0.5a 23.0bcd 

SEM 0.209 0.313 0.046 0.009 0.339 1.020 1.140 0.052 0.008 0.034 

P-value 0.001 0.001 0.004 0.967 0.002 0.097 0.078 0.003 0.683 0.001 

Means within columns with different superscripts are significantly different; CHOs: carbohydrates; SEM: Standard Error of Means; p < 0.05. 
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DISCUSSION 

 

Preference for egg yolk and albumen may change from one consumer or product to another depending on chemical 

composition of these egg parts as well as the nutritional needs and health status of consumers. The findings of the study 

show that, the 30.8 – 32.1% crude protein found in the yolk among the strains is close to the 30% reported by Li-Chan et 

al. (2013) who worked on the chemistry of chicken eggs on the same dry matter basis. Again, the values obtained in the 

current research are within the results of Ebegbulem and Asukwo (2018) who reported protein values of 21.87-35.18% 

for various chicken eggs somewhere in Nigeria but lower than the 44% published by Jianping (2014). The trend noticed in 

the crude protein content of the yolk for the three strains in the present analysis aligns with that documented for the egg 

yolk of four different chicken strains (Delta, Hy-Line W-36, Hy-Line W-77 and White leghorn) by Ahn et al. (1997) and 

further corroborates the observations made by Bashir et al. (2015) for two different breeds of domestic chicken. The 

protein from the egg yolk and albumen of the three chicken strains (genotypes) could therefore be suitable for making 

pharmaceutical, cosmetic and biotechnological products (Laca et al., 2010). Nevertheless, albumen from the White 

leghorn is best recommended for consumers due to its high protein content. 

The fat content of 50.9 to 51.6% found in the yolk among the chicken genotypes is far lower than the 65% yolk lipid 

content reported by Jianping (2014), which implies that, yolks from the layers (especially the Lohmann strains) could be 

good for people with cardiovascular challenges presumed to be caused by high fat content or high serum cholesterol 

(Kritchevsky and Kritchevsky, 2000; McGee, 2004; Spence et al., 2012; Ariza et al., 2021). The lower level of fat in the 

yolk observed in the Lohman strains than the White leghorn might be attributed to the fact that the former used more 

energy to form and lay eggs than the later (Roberts, 2004; Rizzi and Chiericato, 2010). The low-fat content of egg white 

from the chicken strains renders them good for people who suffer from elevated cholesterol level or makes them good for 

making weight-reducing diets (Bashir et al., 2015). Lipid contents found in the yolk (30.41%) and albumen (1.09%) of the 

domestic chicken (Bashir et al., 2015) are lower than respectively found for the egg components in the current work. The 

1.8% fat content noted in the albumen of the brown layer falls within the 1-2% lipid content of food reported to be 

adequate for humans (Attia et al., 2014) while yolk fat among the three chicken strains is higher than the recommended 

range. The high protein to low fat content of the albumen concords to the 50% (protein): 0.03% (fat) contents recorded for 

the same egg part (Jianping, 2014) and makes eggs laid by each chicken strain good for people who need high protein 

but low-fat foods such as those suffering from elevated cholesterol level.  

 The similarity of ash content in the yolk among the three chicken genotypes though greater than the 0.5 – 0.6% 

reported (Sugino et al., 1997) and the higher albumen ash content of eggs in the White leghorn over those from the 

Lohmann brown disagree with Bashir et al. (2015) who recorded significantly higher ash content in the yolk of a hybrid 

chicken (3.42%) than the domestic chicken (1.50%). The higher fibre content found in the yolk than the albumen across 

the strains may be because the yolks were large – as bigger yolks are said to contain more total solids as submitted by 

Ahn et al. (1997) who also reported differences in yolk and albumen ash contents in some layer chicken genotypes. 

Albumen from the layers could be a good source of energy as relatively higher carbohydrate was detected compared to 

their yolk and hence, may be good for people during emergencies as eggs digest easily (Bufano, 2000). This however, 

does not concord to the lower carbohydrate (energy) component of albumen recently noted (Jianping, 2014; Abdul- 

Rehman et al., 2016). The carbohydrate contents of the egg parts among all the three chicken strains are also more than 

the 2.88 – 5.28% recorded for the trait in different laying species (Fakai et al., 2015) as well as the 9.28 and 5.81% 

noticed in indigenous and commercial chickens respectively by Chepkemoi et al. (2017). Results from the current data 

indicate that generally, eggs (yolk and albumen) from the Lohmann white chicken is the best regarding proximate 

compositions. 

The increasing nature of protein content of egg yolk and albumen as the birds aged suggests that, eggs from older 

layers should be considered for people and products that require high amount of protein but eggs from the chicken at 

week 40 are most recommended. The inconsistency remarked in albumen protein with age harmonises with Senčić and 

Samac (2017) though their report was for the whole egg.  The findings also show that, for high protein eggs, the layer 

chicken could be kept up to week 53 even though albumen protein could decrease at this age. In regards, care must be 

taken when keeping layer chickens beyond week 53 as Ahn et al. (1997) have found lower protein contents of 16.96 and 

16.75% at weeks 55 and 78 respectively which was confirmed by a decrease in protein content of eggs from chicken with 

increasing age (Diaz et al., 2010). The reduction in yolk and albumen fat as the hens grew is in support of Senčić and 

Samac (2017) and suggests that, eggs from younger birds are more suitable for people that suffer from fat-related 

diseases. Meanwhile, the high fat content seen in egg yolk than the albumen at all ages of the birds is in line with Senčić 

and Samac (2017). Variation in yolk fat with hen-age agrees with Roberts (2004) and Sahan et al. (2014) though they 

reported a lower yolk lipid content of 30%. But in opposition Ahn et al. (1997) found yolk lipid content to increase from 

30.70% (week 28) to 30.95% (week 55) even though their results also showed a declining trend in older layers at weeks 

78 (30.66%) and 97 (30.61%). The current results are entirely inconsistent to the notion that, fat content of egg increases 

as hens get older due to increased yolk size and fat deposition in older hens (Sahan et al., 2014) but agree with the fact 

that lipid in egg white is negligible in older chickens (Thammarat et al., 2009). Per the findings of this study, layers can be 

kept in lay up to week 53 if lower egg fat is the target but measures must be put in place to avoid any increases.  

Information on the effect of layers’ age on yolk and albumen ash contents are scanty; but Pambuwa and Tanganyika 

(2017) have reported insignificant increase in ash content of eggs produced by the Malawian normal feathered hens 
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during weeks 20 (1.288%), 24 (1.296%) and 28 (1.394%) though their findings disagree with Diaz et al. (2010) who 

discovered a decrease in ash content of chicken (meat) with increasing age. Nonetheless, the later results is supported by 

the decreasing effect of old age on yolk and albumen contents of eggs collected between weeks 31 and 40 in this 

experiment. Notwithstanding these, there were inconsistencies in the ash content of whole chicken egg with age (Senčić 

and Samac, 2017). The current results show that, age of hens cannot substantially affect the carbohydrate (energy) 

content of egg yolk but that of the albumen. Carbohydrate content of eggs is expected to be higher in younger than older 

birds. Therefore, eggs (especially the albumen) from younger birds can be a good source of energy for people during 

emergencies. Levels of fibre in egg yolk and albumen cannot be influenced by the age of chicken layers. However, fibre 

content of egg yolk is slightly higher than that of the albumen, which agrees with Ahn et al. (1997). The differences 

observed in the proximate compositions of egg components at the various hen-ages concords to the notion that, egg 

nutritional composition may vary due to variations in hens’ age (Rizzi and Marangon, 2012). Information from the data 

could help in prescribing and choosing quality eggs at appropriate ages of the domestic chicken for specific people and 

products. 

Crude protein content of egg yolk would vary with age in different chicken strains. However, the rise in the content of 

the nutrient from week 40 to week 53 in the Lohmann brown and White leghorn indicates the possibility of yolk protein 

increasing as chicken layers grow. Though albumen protein may not be affected significantly by strain-age interaction, the 

trait orderly increased in the three chicken strains during weeks 53, 31 and 40 accordingly. The irregular pattern of yolk 

and albumen protein detected shows that farmers should be guided by research findings as to when birds should be kept 

into lay in order to produce eggs with high protein content. However, for yolk and albumen with high protein content, eggs 

from the Lohmann white at weeks 40 and 53 should be considered correspondingly. Yolk fat content of domestic 

chickens’ egg would continually decline with advancement in age as observed among the entire chicken strains against 

the irregular proportions of lipid found in egg yolk with advancement in layers age (Shafey, 1996). But such an interaction 

would not affect the albumen fat content in the layer per the current findings. This suggests that, for low fat containing 

eggs, chicken layers can be kept beyond week 53 with the lowest in the Lohmann white at all ages making their eggs at 

the periods the best choice for consumers who need small amount of fat. Nevertheless, the closely low-fat content of the 

albumen observed throughout the study period is an indication that, the chicken albumen produced by hens at all ages 

may be suitable for all classes of people and supports the low albumen fat content reported for raw egg by Roe et al. 

(2013). The uneven pattern of carbohydrate content of egg yolk and white from the different strain and age groups 

reveals possible variations in the energy levels of eggs from various chicken genotypes (strains). The energy level of yolk 

and albumen of the domestic chicken could be higher at week 40 in the Lohmann brown and White leghorn.  The highest 

carbohydrate (energy) level however, should be expected in the albumen of Lohmann white at 31 weeks of age. The high 

level of carbohydrate in the egg white among the chicken groups makes the use of the egg component in making ‘energy 

remedies’ more viable over using the yolk. 

 

CONCLUSIONS  

 

Genotype (strain) and age of chicken layers can significantly affect the proximate compositions of their egg parts (yolk 

and albumen). For high yolk protein eggs, the birds should be kept in production up to week 53. Though albumen from all 

chicken strains of all ages may be good for people who need high amount of protein, the Lohmann white eggs at weeks 

40 or 53 should be considered most. Yolks from commercial chickens at week 53 must be the best choice for consumers 

who need low fat intake. In summary, eggs must be produced from the best chicken strains and collected at the 

appropriate hen-ages to meet the nutritional needs of specific consumers and products. Nevertheless, the weakness of 

the current study is that, the results are limited to Lohmann White, Lohmann Brown and White Leghorn layer strains 

(genotypes) at ages 31, 40 and 53 weeks old, fed a layer mash with 18% crude protein and 3200kcal/kg ME and hence, 

the results cannot be generalised for other strains/breeds of different ages that are fed on different diet.    

 

DECLARATIONS  

 

Corresponding author 

Email: samuel.ofori@ucc.edu.gh 

 

Availability of data and materials  

Not applicable. 

 

Authors' contributions 

All authors contributed equally to this work. 

 

Acknowledgement  

The authors would like to express their gratitude to Ms Francisca Kruenti of Ernest Chemist Limited, Accra, Ghana 

for her financial support towards the execution of the work. 

 

Competing interests 

The authors declare that they have no competing interests. 



277 
Citation: Kruenti F, Hagan JK, Ofori SA, Lamptey VK, and Adu S (2022). Effect of strain and age of layer chickens on proximate contents of egg yolk and albumen. Online 

J. Anim. Feed Res., 12(5): 275-278. DOI: https://dx.doi.org/10.51227/ojafr.2022.37 

REFERENCES  

 

Abdul-Rehman S, Shamim A, Khan SH and Ashraf-Anjum M (2016). A comparative study on quality, proximate composition and cholesterol 

content of eggs and meat in Fayoumi and commercial White Leghorn chickens. Cogent Food and Agriculture, 76(1): 1195539. DOI: 

https://doi.org/10.1080/23311932.2016.1195539  

Ahn DU, Kim SM and Shu H (1997). Effect of egg size and strain and age of hens on the solids content of chicken eggs. Poultry Science, 

76(6): 914-919. DOI: https://doi.org/10.1093/ps/76.6.914  

Aning GK (2006). The structure and importance of the commercial and village-based poultry in Ghana (Poultry Review – Final report). 

Ghana: Food and Agriculture Organization of the United Nations. https://docplayer.net/20904474-The-structure-and-importance-of-

the-commercial-and-village-based-poultry-in-ghana.html  

Ariza AG, González FJ, Arbulu AA, Bermejo JV, Vallejo ME (2021). Hen breed and variety factors as a source of variability for the chemical 

composition of eggs. Journal of Food Composition and Analysis, 95:103673. DOI: https://doi.org/10.1016/j.jfca.2020.103673  

Attia YA, Al-Harthi MA and Shiboob MM (2014). Evaluation of quality and nutrient contents of table eggs from different sources in the retail 

market. Italian Journal of Animal Science, 13(2): 3294. DOI: https://doi.org/10.4081/ijas.2014.3294  

Ayim-Akonor M and Akonor PT (2014).  Egg consumption: preferences and perceptions among consumers in Accra metropolitan area. 

International Food Research Journal, 21(4): 1457-1463. http://csirspace.csirgh.com/handle/123456789/541  

Bashir L, Ossai PC, Shittu OK, Abubakar AN and Caleb T (2015). Comparison of the nutritional value of egg yolk and egg albumin from 

domestic chicken, guinea fowl and hybrid chicken. American Journal of Experimental Agriculture, 6(5): 310-316. 
https://doi.org/10.9734/AJEA/2015/15068   

Bufano S (2000). Keeping eggs safe from farm to table. Food Technology, 54(8): 192-198. https://www.ift.org/news-and-publications/food-

technology-magazine/issues/2000/august/columns/back-page  

Chepkemoi M, Macharia JW, Sila D, Oyier P, Malaki P, Ndiema E, et al. (2017). Physical characteristics and nutritional composition of meat 

and eggs of five poultry species in Kenya. Livestock Research for Rural Development, 29(8): 153. Retrieved from 

http://www.lrrd.org/lrrd29/8/somm29153.html  

Díaz O, Rodríguez L, Torres A and Cobos A (2010). Chemical composition and physico chemical properties of meat from capons as affected 

by breed and age. Spanish Journal of Agricultural Research, 8(1): 91-99. https://sia.revistas.inia.es/index.php/sjar/article/view/1147  

Ebegbulem VN, Asukwo EN (2018). Quality and chemical composition of chicken eggs as affected by storage duration and method. Science 

& Technology, 4: 189-193. http://www.discoveryjournals.org/sciencetech/Current_Issue/2018/A19.pdf  

Fakai IM, Sani I and Olalekan OS (2015). Proximate composition and cholesterol content of egg obtained from various bird species. Journal 

of Harmonized Research in Medical and Health Science, 2(2): 18-25. https://www.johronline.com/articles/proximate-composition-

and-cholesterol-content-of-egg-obtained-from-various-bird-species.pdf  

FAO (2009). Global agriculture towards 2050. High Level Expert Forum Issues Paper. Rome, Italy: FAO. 

https://www.fao.org/fileadmin/user_upload/lon/HLEF2050_Global_Agriculture.pdf   

Forson A, Ayivor JE, Banini GK, Nuviadenu C, Debrah SK (2011). Evaluation of some elemental variation in raw egg yolk and egg white 

of domestic chicken guinea fowl and duck eggs. Annals of Biological Research, 2(6): 676-680. 

https://www.scholarsresearchlibrary.com/articles/evaluation-of-some-elemental-variation-in-raw-egg-yolk-and-eggwhite-of-domestic-

chicken-guinea-fowl-and-duck-eggs.pdf   

Horwitz W and Latimer G W (2005). Official methods of analysis of AOAC International. Gaithersburg, Md: AOAC International. 

https://www.scirp.org/(S(351jmbntvnsjt1aadkposzje))/reference/ReferencesPapers.aspx?ReferenceID=1131011 

Huopalahti R, López FR, Anton M and Schade R (Eds.) (2007). Bioactive egg compounds. Heidelberg, Verlag: Springer. 

http://agrifs.ir/sites/default/files/5Bioactive%20Egg%20Compounds.pdf   

International Egg Foundation (2014). New International Egg Foundation launched to help combat malnutrition in developing countries. 

Retrieved from https://www.internationalegg.com/corporate/news/details.asp?nid=924  

Jianping W (2014). Eggs and egg products processing. In S. Clark, S. Jung, and B. Lamsal (2nd ed.). Food processing: principles and 

applications (Pp.437-455). Alberta, Canada: John Wiley & Sons Ltd. 

https://onlinelibrary.wiley.com/doi/10.1002/9781118846315.ch19   

Kritchevsky S and Kritchevsky D (2000). Egg consumption and coronary heart disease: an epidemiological overview. Journal of the 

American College of Nutrition, 19(5): 549-555. https://doi.org/10.1080/07315724.2000.10718979   

Kucukyilmaz K, Bozkurt M, Yamaner C, Cýnar M, Catl AU and Konak R (2012). Effect of an organic and conventional rearing system on the 

mineral content of hen eggs. Food Chemistry, 132(2): 989-992. https://pubag.nal.usda.gov/catalog/476112  

Laca A, Sáenz MC, Paredes B and Díaz M. (2010). Rheological properties, stability and sensory evaluation of low-cholesterol mayonnaises 

prepared using egg yolk granules as emulsifying agent. Journal of Food Engineering, 97(2): 243-252. DOI: 
https://doi.org/10.1016/j.jfoodeng.2009.10.017   

Li-Chan ECY, Powrie WD and Nakai S (2013). The chemistry of eggs and egg products. In W. J. Stadelman, & O. J. Cotterill (Eds.), Egg 

science and technology (pp. 105 –175). New York, USA: Food Products Press.  

https://www.taylorfrancis.com/chapters/edit/10.1201/9780203758878-6/chemistry-eggs-egg-products-eunice-li-chan-william-

powrie-shuryo-nakai  

McGee H (2004). On food and cooking: The science and lore of the kitchen (pp. 117). New York, USA: Scribner. 

http://wtf.tw/ref/mcgee.pdf   

Menezes PC, Cavalcanti VFT and Lima E R (2009). Aspectos produtivos e econômicos de poedeiras comerciais submetidas a 

diferentes densidades de alojamento (Productive and economical aspects of laying hens submitted to different housing densities). 

Revista Brasileira de Zootecnia, 38(11): 2224-2229. Doi:  https://doi.org/10.1590/S1516-35982009001100023    

Pambuwa W and Tanganyika J (2017). Determination of chemical composition of normal indigenous chickens in Malawi. International 

Journal of Avian & Wildlife Biology, 2(3): 86-89. https://medcraveonline.com/IJAWB/determination-of-chemical-composition-of-

normal-indigenous-chickens-in-malawi.html  

Pascoal LAF, Bento Junior BA and Santos WS (2008). Qualidade dos ovos comercializadosem diferentes estabelecimentos na cidade 

de Imperatriz-M A. Revista Brasileira de Saúde e Produção Animal, 9(1):150-157. https://agris.fao.org/agris-

search/search.do?recordID=BR2012500361  

Rizzi C and Chiericato GM (2010). Chemical composition of meat and egg yolk of hybrid and Italian breed hens reared using an organic 

production system. Poultry Science, 89(6): 1239-1251. DOI: https://doi.org/10.3382/ps.2008-00045   

https://doi.org/10.1080/23311932.2016.1195539
https://doi.org/10.1093/ps/76.6.914
https://docplayer.net/20904474-The-structure-and-importance-of-the-commercial-and-village-based-poultry-in-ghana.html
https://docplayer.net/20904474-The-structure-and-importance-of-the-commercial-and-village-based-poultry-in-ghana.html
https://doi.org/10.1016/j.jfca.2020.103673
https://doi.org/10.4081/ijas.2014.3294
http://csirspace.csirgh.com/handle/123456789/541
https://doi.org/10.9734/AJEA/2015/15068
https://doi.org/10.9734/AJEA/2015/15068
https://www.ift.org/news-and-publications/food-technology-magazine/issues/2000/august/columns/back-page
https://www.ift.org/news-and-publications/food-technology-magazine/issues/2000/august/columns/back-page
http://www.lrrd.org/lrrd29/8/somm29153.html
https://sia.revistas.inia.es/index.php/sjar/article/view/1147
http://www.discoveryjournals.org/sciencetech/Current_Issue/2018/A19.pdf
https://www.johronline.com/articles/proximate-composition-and-cholesterol-content-of-egg-obtained-from-various-bird-species.pdf
https://www.johronline.com/articles/proximate-composition-and-cholesterol-content-of-egg-obtained-from-various-bird-species.pdf
https://www.fao.org/fileadmin/user_upload/lon/HLEF2050_Global_Agriculture.pdf
https://www.scholarsresearchlibrary.com/articles/evaluation-of-some-elemental-variation-in-raw-egg-yolk-and-eggwhite-of-domestic-chicken-guinea-fowl-and-duck-eggs.pdf
https://www.scholarsresearchlibrary.com/articles/evaluation-of-some-elemental-variation-in-raw-egg-yolk-and-eggwhite-of-domestic-chicken-guinea-fowl-and-duck-eggs.pdf
http://agrifs.ir/sites/default/files/5Bioactive%20Egg%20Compounds.pdf
https://www.internationalegg.com/corporate/news/details.asp?nid=924
https://onlinelibrary.wiley.com/doi/10.1002/9781118846315.ch19
https://doi.org/10.1080/07315724.2000.10718979
https://pubag.nal.usda.gov/catalog/476112
https://doi.org/10.1016/j.jfoodeng.2009.10.017
https://www.taylorfrancis.com/chapters/edit/10.1201/9780203758878-6/chemistry-eggs-egg-products-eunice-li-chan-william-powrie-shuryo-nakai
https://www.taylorfrancis.com/chapters/edit/10.1201/9780203758878-6/chemistry-eggs-egg-products-eunice-li-chan-william-powrie-shuryo-nakai
http://wtf.tw/ref/mcgee.pdf
https://doi.org/10.1590/S1516-35982009001100023
https://medcraveonline.com/IJAWB/determination-of-chemical-composition-of-normal-indigenous-chickens-in-malawi.html
https://medcraveonline.com/IJAWB/determination-of-chemical-composition-of-normal-indigenous-chickens-in-malawi.html
https://agris.fao.org/agris-search/search.do?recordID=BR2012500361
https://agris.fao.org/agris-search/search.do?recordID=BR2012500361
https://doi.org/10.3382/ps.2008-00045


278 
Citation: Kruenti F, Hagan JK, Ofori SA, Lamptey VK, and Adu S (2022). Effect of strain and age of layer chickens on proximate contents of egg yolk and albumen. Online 

J. Anim. Feed Res., 12(5): 275-278. DOI: https://dx.doi.org/10.51227/ojafr.2022.37 

Rizzi C and Marangon A (2012). Quality of organic eggs of hybrid and Italian breed hens. Poultry Science, 91(9): 2330-2340. DOI: 
https://doi.org/10.3382/ps.2011-01966  

Roberts JR (2004). Factors affecting egg internal quality and egg shell quality in laying hens. Journal of Poultry Science, 41(3): 161-177. 

DOI: https://doi.org/10.2141/jpsa.41.161  

Roe M, Pinchen H, Church S and Finglas P (2013). Nutrient analysis of eggs. Analytical Report (revised version). 

https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/167973/Nutrient_analysis_of_

eggs_Analytical_Report.pdf    

Rosegrant MW, Fernandez M and Sinha A (2009). Looking into the future for agriculture and AKST. In: B D McIntyre, HR Herren J Wakhungu 

and R T Watson (Ed.), International Assessment of Agricultural Knowledge, Science and Technology for Development (IAASTD). 

Agriculture at a crossroads (pp. 307-376). Washington, DC: Island Press. https://hdl.handle.net/10568/37336  

Sahan U, Ipe A and Sozcu A (2014). Yolk sac fatty acid composition, yolk absorption, embryo development, and chick quality during 

incubation in eggs from young and old broiler breeders. Poultry Science, 93(8): 2069-2077. https://doi.org/10.3382/ps.2013-

03850  

Sass CA, Kuriya S, Da Silva GV, Silva HL, Da Cruz AG, Esmerino EA, and Freitas MQ (2018). Completion task to uncover consumer's 

perception: a case study using distinct types of hen's eggs. Poultry Science, 97(7): 2591-2599. Doi: DOI: 
https://doi.org/10.3382/ps/pey103  

Senčić Đ and Samac D (2017). Nutritional value of eggs in human nutrition. Prvi hrvatski Časopiso Mesu, 19(1): 68-72. DOI: 
https://doi.org/10.31727/m.19.1.2  

Shafey TM (1996). The relationship between age and egg production, egg components and lipoprotein, lipids and fatty acids of the plasma 

and eggs of laying hens. Journal of Applied Animal Research, 10(2):155-162. https://doi.org/10.1080/09712119.1996.9706143  

Song WO and Kerver JM (2000). Nutritional contribution of eggs to American diets. Journal of the American College of Nutrition, 19(5): 556-

562. DOI: https://doi.org/10.1080/07315724.2000.10718980  

Spence JD, Jenkins DJA and Davignon J (2012). Egg yolk consumption and carotid plaque. Atherosclerosis, 224(2): 469-473. 

https://doi.org/10.1016/j.atherosclerosis.2012.07.032  

Sugino H, Nitoda T, Juneja LR (1997). General chemical composition of hen eggs. In: T. Yamamoto LR, Juneja H, Hatta and Kim M. (Ed.), 

Hen Eggs: their Basic and Applied Science (pp. 13-23). Boca Raton, FL: CRC Press. 

https://www.taylorfrancis.com/chapters/edit/10.1201/9780203752081-2/general-chemical-composition-hen-eggs-sugino-nitoda-

juneja  

Thammarat K, Soottawat B and Wonnop V (2009). Changes in chemical composition, physical properties and microstructure of duck egg as 

influenced by salting. Food Chemistry, 112(3): 560–569. DOI: https://doi.org/10.1016/j.foodchem.2008.06.011  

United Nations (2013). World population projected to reach 9.6 billion by 2050. United Nations Department of Economic and Social Affairs. 

https://www.un.org/development/desa/en/news/population/un-report-world-population-projected-to-reach-9-6-billion-by-2050.html  

Youssef AA, Mohammed AA and Mohamed MS (2014). Evaluation of quality and nutrient contents of table eggs from different sources in 

the retail market. Italian Journal of Animal Science, 13(2):3294. DOI: https://doi.org/10.4081/ijas.2014.3294   

Zhang X, Lv M, Luo X, Estill J, Wang L, Ren M, et al. (2020). Egg consumption and health outcomes: a global evidence mapping based on an 

overview of systematic reviews. Annals of Translational Medicine, 8(21): 1343. DOI: https://doi.org/10.21037%2Fatm-20-4243  

  

https://doi.org/10.3382/ps.2011-01966
https://doi.org/10.2141/jpsa.41.161
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/167973/Nutrient_analysis_of_eggs_Analytical_Report.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/167973/Nutrient_analysis_of_eggs_Analytical_Report.pdf
https://hdl.handle.net/10568/37336
https://doi.org/10.3382/ps.2013-03850
https://doi.org/10.3382/ps.2013-03850
https://doi.org/10.3382/ps/pey103
https://doi.org/10.31727/m.19.1.2
https://doi.org/10.1080/09712119.1996.9706143
https://doi.org/10.1080/07315724.2000.10718980
https://doi.org/10.1016/j.atherosclerosis.2012.07.032
https://www.taylorfrancis.com/chapters/edit/10.1201/9780203752081-2/general-chemical-composition-hen-eggs-sugino-nitoda-juneja
https://www.taylorfrancis.com/chapters/edit/10.1201/9780203752081-2/general-chemical-composition-hen-eggs-sugino-nitoda-juneja
https://doi.org/10.1016/j.foodchem.2008.06.011
https://www.un.org/development/desa/en/news/population/un-report-world-population-projected-to-reach-9-6-billion-by-2050.html
https://doi.org/10.4081/ijas.2014.3294
https://doi.org/10.21037%2Fatm-20-4243

	ABSTRACT:
	Keywords:
	INTRODUCTION 
	MATERIALS AND METHODS 
	Study areas and research design 
	Data collection instruments, procedures and analysis 

	RESULTS 
	Table 1 - Effect of strain of layers on proximate composition of egg 
	Table 2 - Effect of age of layers on proximate composition of egg 
	Table 2 - Effect of strain by age interaction of layers on proximate composition of egg 

	DISCUSSION 
	CONCLUSIONS 
	DECLARATIONS 
	Corresponding author 
	Availability of data and materials  
	Acknowledgement 
	Authors' contributions 
	Competing interests 

	REFERENCES 

