SEBHA UNIVERSITY JOURNAL OF PURE & APPLIED SCIENCES VOL.21 No. 1 2022

DOI: 10.51984/10PAS.v2111.1428

Sebha University Journal of Pure & Applied Sciences

Journal homepage: www.sebhau.edu.ly/journal/index.php/jopas

ddedailly Ll pgdall Lo ol Alme

Bl (s Baga c¥uas e bl idall il

*

2 2., 21 . .
J}WQ{J,AU@J\JLQ} ;a.pa«.“.xwm.)j é)jléﬂ‘)}w;dd}:

Lesed el g 301 diant) Taogelly Jadl gl « lsaoel) 7 Y] s
L_&.H.‘ ‘u.«.l.'b]a dasl> ‘a';‘l}'” < 4@‘3@‘ CLL::Z” sz

Ao lial | LI

gl

alall

Syl il

D

sl Bag>
Lall 25

Hoa Busg

Al yian Lgie e ] (0 Sliall dT @3 (&l ian Zaslm Aol 28 Jalae 3 Ayl oda oy
36 oY sl @Al &ylms ma Bule paw z W) zles (e Buile Lay 120 el @z o S
glro e Oslll sliag 2y 60 sue (WN) Jo¥1 Zeganll cuois cotie gozme J) Sliall cuaudy sl
i panl zles e 0slll clag Lag 60 sae (WM) 2611 de ozl cuang ot 16 omy Jidae pe
Lag IS 039 (olady Byl Bagzll yauaiy (il eudys @iy Aslidl 8y0ull 3 a1 10 jany oLz
ge oeledy (aledl gLyl by 51l Bagl uadtg 5y Aa]) classy v yally Jolall seell ulidy
92l Jolall sgoell) (ardl USCag 039 @ Hsiae 39,8 3929 L] cumidgly slaall gl sy slawall
Ayl s IS (09 «(P>0.05) dugine Ssiua wis Jilall ads Lylr] Gadall zleadl pand (gosall
28 gl pap Aegeme & 5yddll o Bylie byler) (idall zlaadl e Juadl 584l claw o8
40,k A8Me 3929 clliSy x>l ooy 8ydall clowy ardl 039 O &a0,b A8Me 3929 Omadg ¢ (idall
Ll ] Gl 7 Lo al O s Bl JSCg il 099 B9 Bty a5 e cloaed| (el ¢ Lasyl o
Lnliall Lad) Slamlsl conlio 2l sda § slasall ;250 0S5 a1 A2 zlaall oo Lgine Juadl
Ot giae lBgyd e (S5 @Iy ¢ el e zlewdly idall 7 e ald il (Extra Fresh) lus gl

ccalall s e guats (e goll (¥ clldg idall e o Gidall zlaadl @ laall st

Effect of Force molting method on Egg quality parameters
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Estimation This study was conducted in the laboratories of the Faculty of Agriculture at Misurata
University. A total of 120 fresh eggs were collected from laying hens of commercial hybrids Hy-
Line With36 strain. Then, samples were divided into two groups, The first group (WN) included 60
eggs from non-molting laying hens aged 16 months, and the second group (WM) included 60 eggs
from Force-molted laying hens aged 10 months in the second cycle. The eggs were numbered and the
external quality was estimated by weighing each egg, egg shape index (longitudinal and transverse
axis), shell thickness, internal quality estimation by the thick albumen height, yolk index, and yolk
color estimation. The results illustrated that there were significant differences in the egg weight and
egg shape index of forced non-molting laying hens at the level of significance (P>0.05). There was a
direct relationship between the egg’s weight, the shell’s thickness, and the age of the hen, as well as
the presence of a direct relationship between the height of the thick albumen height to estimate the
Haugh unit with both the weight and the shape index of the egg. The compulsively Force-molted was
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significantly better than the non-molting laying hens, and the yolk index was suitable for the
specifications of the standard extra fresh egg for the Force-molted and non-molting laying hens. There
were no significant differences between the colors of the yolk in the Force-molted and non-molting
laying hens due to the similarity of feeding.

Sl Jdall Sums ahay Gyb sl e ¥ IS8 ([10] bl I (6052
plaeialy clldy o iadaatll of mugsatll ) s szelll 095 (aladl zlaadl §
5oLy ol ([12] asuall cHLSU § Lolast of ([11] 3eLal 548 oo
aBs3 ] 635 sl poassally pouudISIl Gotun (olaily izl Gyt
ol shaall 5,000 c¥uas jassy of ([13]audl zlsly pasgadl Ales
0o alall G3lsdll (8 a5 g Ll Jidall e samy gdlly Lissall
[14] Shosa s, SNy g !

ol 83929 (Hgamell AG1IAN yualiall e wpaall e (apdl Sgizms
caald el Jgud LIS (g sumty las Bue ) ada ple pllains
Jalasg pazelly iy zloaed| 2> Lung 8,Lailly 28Ut milmsell (0
Buzg9 Lol ydgag slasall ;h5e9 8, ddll Bagag (ardl (399 Anadll
- [15] GleasSd S Allg aga

oAl 059 ol Led @iy Cu Ayl Bl ) el Bage @andiy
Lol IS digag v yadly Joladl ezl (ulidy Bardl wlas 4 Lieg
o> e dexal Ads Il Sagaelly 8yl (dy Uiy §yaall lewg
Slaall dgeg «dgabusgy alidl jdgag (ol g lasly ol s
L1715 [16] pooellly audl ady 35299 slasall U5l

¥ Slgiad! § oLl oo ! slazal z Ll iy JS2 idag
529 Lol Il Lardl (oo il il pandl 4 1250 [18] Coyes
e ot b @AM by s Aa Il Bage it (§ e Dlere
[19] poled! iz 9 Aasddl IS

Lol IS4 rh5e o usSe Loyl 283e [20] dag 51 b o
clase Jay Loy z LYl 5508 I (ardd) ()39 315 Baleg o8yl clasg
oardl Lepang Olbaie [Sog 8,411 558 Ot (ard) 5,45 8535
o0 Aegazmey S e o bbbyl sue Loyl ciazy Gy bl
ol Hlise asey pardl ol Jsby 8yddll clow Laa Jolgall
oo dpeiadl 28T el e Bo8e . pandl slis Ol il ik g lasyl
Ladl Db of candl Gae 0w blel ss2e oL
Jalse Bumy Gl 8352 (ailias auen iluy ([22].[21][15] 1549
dge Aol allas poig Ludaslly Aol all Gumdl laailly peall clls § Ly
[22]c[21] paed)) s

e paledl zlauld Ll (adall ol e Byarll Alyudl oda Caug
gl all Bl (aw Baga mlaes Liylaeg BuSW) Gap 8o mlas o
oidall as

Jeadl Gybog a1l

olad! 1

Lty 5L G z 1Y Al seidall 38,4 (e Aoyl lige 5T @5
Bsle o ) zles oo Bile &uag 120 Ll gz (IS5 (Al iae
JI cesdy ((Hy-Line with36) 36cLadl ¥ gla A &yles (yxa
sl Lag 60 sue s Jo¥) Alolall conie sazma J) oyl lolan

Loudll

Llab Ja95 @l ¢ pandly o loadl pszd (o S ISy dud) asdiug
Bigeo o Ogaull (o (adiie Gotung « Bagll dle onigm e Goim
M3 4 dpandl (sl

ALl g Ml solas 352 9 Ldall daaldl AST 7Ll (au i
Oslally wliuweliglls GganllS Aslasdl jobiall (e dyuall e So5msg
e Ly 0f s gmall SIAN slasll § Lol 1252 S5 &I
Jol8 sSaS ) Auls digmad Ao A1) juoliadl puez e goas
[2] gt

o) ¥l 5393 Bale] & Bsaum 3 ap zlas e wlane 425
oA z Y A0 seub 4363 aue g By lirie U Ladaseal)
Gyl & sl slad 3 gLyl e 3310 (andl Baga (olassl o Bl
sl e ot tzlan 5108 3 cuad (G1 o peld psLiand ¥l g 1l
[Blpl! (sl § spadall JLs) Gaslo e Al 7 i) B39 § bl
Ly dgometd Wolma (§ ogubadl IS dpapls Bulace e Byle g (lally
el 3 ol maall Sl I3 sl G of Byl Aglany aliall L
055 Lootie Ll 8 5> l9 8y Lyl | (gl z Lol (il Baleg oLl
[4] Caedl i) B9y Unispe GRIN 0068 My S il e Lz ]
o Bl pan o Jle oY el puiliadl zleadl ds s Y Ly
redall el 5505 8 9 oz ) 58 Ble § ) idall § Aaladl Cag Lall
sl Sl sabg Loy Axleall baiud (S0 il aanl ) glimy
ol 235 melyy UM (e Adeall sda gliwl oSy @F (09 4ilSa
oo 3l Lol Abos s LS g cobaudr () g9 ey (Aalasl]
8] ol Sdalls (o Lo 1dag anls 8 J1 6

o0 Llleataol oz Ayl (29 3Ll (dally 855, ol )b (e pass
olaball by disd ellsg puiliad! (ol zle il 4055 Jlme G Ol i
] June glasl Bolatuly (ol 7] 8y dyiatly 7 Yl 5548 Auqie
aladall § oyl 2y wldgll Juae (e Jay LS ol 83529
. [6] soua!

pUI e AST (3dall 848 Jglas ¥ (s> ssulall Golia] (38 clya| iy
By 3 die gl ualg iy 3 (AN B8 3 sgudall arer S35 O aes
[7] et 848 aay 6T 2l (e 8300 3 Ll z s L3y ¥ (G uslg
Sy paudl zla) (a8ld e LYl (sl gubas @n L Bale
8929 el zlm) Babsd elldy Lyl (e Jo¥) Al L Byl § s
Sl Gl dles oy « 26l Lalo e § Olakadll Ay s
Sl o Las « 131 e cne gl Bl (adl z ) e sgalall CaBgis
zl] Juas 5 il B (ruses o2 Bale g ozl slall Lubiad]
8] ¢ayladl 8oyl § 45955 (oo ks J8T ) 7 Ll iy

s (p Adle BelaS Suldg Ll e saudall jased Zailadl Gylall (ag
w35 Gylall slag «(Siulaazll) sWI 23 of [9] (muguatll) aLf Boiad alall
489 sgalall sl I 6352 Gl 581 09 icosSyeSl g5 ¥ utas oy

JOPAS Vol.21 No. 1 2022

35



Effect of Force molting method on Eqg quality parameters

Alfituri at el.

G ¢ &g AW Alyedl ol Aonall aluseiwly 8ydall clow wlid @3
Bydall Laledy 2uls Il 2l g39 8, 8all Cagamiy Lagdl uS @
(Jososd! Aalaill s all Aeall il deall) Zalises adlge Db dic

e JSI(MM) e dll 8,460 clas Jawgio olus piug

Ads | 59t Luled 2.3
(5110) oSle yimn s e Gardl s A1 B3yl el
¥l olwlall ds w3
oaledl plasyl 1.2.3
plasinl Goime o (e Lardl us day (alodl glas)) b @3
(mm) clelasdl bgio olus @3 Sy @lu8Y G g, S Sk
o Sutaad) Aaiill 5 Ayl Baadl e Tand! Jy> lpasd) Lol
Slagall 28l
ool pige 2.2.3
WMally (olel] 9o By Gl Gk (e (ol Sd5e Clus @
sy Aol poled! g lasylo Anedl 059 ot Aunls)]l

HU =100 log (H - 1.7 WO37+7.57)
mm oLl g L)l =(Mm)H (dga &lusg = (Haugh 1937) HU Cu>
bl aadlg3y=W
laall yagag plasyl 3.2.3
Tripled alud¥1 M 5o g,Ses ol (MM) jLisall clelasy) A5 @3
sl lagall Js Ly Spherometer aiws aaw¥IMicrometer
IS Sliall azall LU slasl 3 Jobdl semll olid Lasgia
Gladl sell ae dalaie dalms] 09 ooyl H9=lly (Chalaze)
Sl age by o gAY Ashall 13 Zesal plasial
Al Aalall cnziwd

YI=YH/YD

Sliall Jhs=DY «lisall pLas,) = YH ([23] jlisall 1250 = Yidus
Slaall 0gl 4y .4.2.3
Osll gy Amgpe plusinly Gradl muadlly slasall Os) pads
J ezl ol Gslll (e zya o> « DSM Yolk Color Fan )lagall
Sarll symay 56l i35 Qlgall e 15 1 1 e pl8)1 B5ama sl
19y Am9xe e 03,0 pe Hlasall 05l

Slas¥l Jel=atl 3.3

Laee aliye e lall Gamsll guasall 389 dulyll sy ] @

Cu> «(SPSS version 26)a.e Laxa¥l aglall 25Lasy| daj=ll plasiul
ol ailegazme o Alall el Goyall t lus @3

wadlilly gl

28 zlrald Bgyull (agdl Bage cilival Glas¥l =il (o iats
(S Bl pidall £ Ll Jdall

CPPS(ES [ICON (P VPN |

LG (2) USadls (2) Joamd! (e ity

oardl 03911

(g 62500uall zleall (andl Gied plas) bwsill o zawn

Withe non-molting & 16 yes yamy gilir| Jidia s zls (e 05Ul
ool 7l e sl elag 2iagy 60 sue cas 2l Alalally (WN)
Withe force-molted i 10 idae yem 25l 3yl § 5l ] Sidas
onie sazald clladl calall quanll delall (1) Jgazd! Gty « (WM)
¥ e 318,01 3800 Jolas § calall Sl @3 S z 0¥ 348 MU

.Perten instruments 3Lz 451 jyany a._.jgiilg

% Aol aadall §aslaall ssl)
11.1 EA]
47.4 Slydags,SII
222 o Al
17 oadl
6.5 sleydl
3.1 Y

ceedl algal 2

(10000 g + 0.1 g) iligolgas (olus oine @

Ll sey Digital Vernier Calliper 4 g iSI¥1 dsiyell 13 2euall o
.(150 mm /0.01 mm)

ey | Tripled Micrometer alud¥l M jiueg,Ses Sl o
.Spherometer

E-ITEER TV

Al o Bl o

Eeedl Qb;i als] A S

Ll daylo 3
oAy Ol @3y (Al pae Aaslem Aol LS Jalas § Al coyz)
e gill (ol Bage cilulid

ALl Bogztl elid 1.3

Ladl 03.1.1.3

Olie Anslyy Lansst dlolas (U9 () plyadl g JS (o9 451 @3
ol

iyl Jolall somll (a3 2.1.3

Aibsll I3 Aauall plazialy gayally Jshll Gog=ll (wlid @
.mm0.01 24 A

Ll K4 yh5e 3.13

Wsball Cous v yally Jolall (pygmell aluseraly T dl K4 duss o

4 gyl
w
SI'=1 x100
dolall szl = L copall somll = W iadl (S& ,di3e =S| o>
[19]
§yaall elow 41.3.

JOPAS Vol.21 No. 1 2022

36



Effect of Force molting method on Eqg quality parameters

Alfituri at el.

el aay danll (gayall semll Boby I JSAl Ja50 3 8oLl aa s
@2l semll ae Loyl iy pand) IS8 450 0¥ Blas (gL
8yaall clow 4.1

0.41 Jilall z el (a8, 8al cloaed lazed) Loogill o ilaadl s
0.34 Jidae g2 z>all (ol 5aall clewd olusdl lawsalls cmm
Gl Gadall el (o] 8,aall clow § Cdlas| a9 Lamgly (mm
B9yd i oy i ae zloadl paed 8,480 clew (e el OF
L 529 <5,69- (39,41l t Layd ialy ciu> (P>0.05) i (Sgtuns i Ligian
oo crumes pa B Gaed 8, da ) clow e uae 3 [10] Aulys ao 34
5yddll close of a8T @1 [25] pe 3an ¥ g cadall Ales aay 5,501
Aleudl o 8oLy Basen

ads Il yaedl 83ga 2

¥ (3) USadly (B) Jgamd! (e ity

ool g iyl 1.2

Siall zleull ag & oaled! gl Gl gl of @l as
gl jand el slasd Gluxdl lawsalls .mm 5.88
glas¥ (P>0.05) st dic Ligian (B9y3 dss W9 mm 5.64 ilis
2 gl pand paludl plasl ilae Gidall zleadl pand (ol
G [27] 9 [26] po 12 3atsg « -0.79 Goyall tAayd ciily o (ilia
ool iyl e 350 gLl ee O s

oeled yige 2.2

ooledl a3l Cagasusg 3 adlus | cllia o Slas¥l Juletll (e Las o
of 5 pilae a2 glrall pand (aladl 56 e (MaLl zlaudl (ol
Lowgilly (73.74 Lulall zlaud (agd (ol yasl plasd! bl
oS5 @l o805« T1.37 Jidas pe zleadl pand aladl 1a5l ol
- 395a)l T Aagd cily cus (P>0.05) Gsiwe dic Lgine 33,8 llia
[28] g 4adlgia (oLl ;a3L Chga Busg Aayd =ilSy (092

of Lamsly < g 63.87 ilie pe zlawdl jaw 03g) plusd) lasgalls
Lpazy @I 2l @ JBT O co caed! 039 e § D3] s
AL 39,8 b iy Judde e zlaudl oo il zleudl Acgazme
[14] 2o lda 3ans (0.91Ea,all t deud il ((P>0.05) wic Lgina
3 Bsatll Juan 3 Bgine G958 uzsd ¥ il Ll eamilis ol S
el Adeat A s A (139

@2sally Jolatl el ulis 2.1

G oo el O el gle ) degaze pand Joball se=ll O miany
szl el sl lasogill O S (die p2 7l (e Leaisy
Slucdl Lwgally 5lae amm 5793 ulall zleadl jard Jskl
3958 2929 pue a0 (MM 5847 Jidas pé zlaudl ad Jshll sexall
0.99 39,a)l t Aeyd cialy 9 (P>0.05) Ligins Soiun i Ligins

oo el 08 il zlaull pand ayall sl 3 Dlisl Lol
oard) wayall ezl Laliad plusdl baugill G (Jidie 2 zleull
@22l samall lucd! basogills 4ijlaa « mm 43.88 sl 7l
390 3929 puey MM A3.90 Jilie pe zlaull (ol

liag « 0.96 39,41l t daid waly 9(P>0.05) Ligins Syiun dic Ligins
@2l szl ulid g Jshall semll (ulid suseii] sl [19]xe 3asi Lo
oaed] Ao B! 3agadl wlid ! pulall gus B dadl Ka ydge dpu=d

gl amm 75.83 udall zleudl § dadl IS4 jage of o
Com mm 75.13 il pe zleadl § Ladl IS sasl lasd!
el @ el OF cus 2agll Ko a5e § sl 2g2y Lassl
AasB il (P>0.05) Ligine Syiue dic Ligina (395 i Wy ¢ Salall
all o (S5 sl 5 [24] b ae caas) gliad) sdag 5.95- Gg,allt
S el o acdl 848 a0 o) cus . ali 5,08 JSE cdge e
Ol oSy ¢ all JiB Lo 5, L)lae (adall day Lo 340 M5 Lag=ele

i pdg all 7l odl s Sl8gally ) Aoy Ll B3 g2ed| ol e (g :2 APRES

Agiall Sayallt Sleatl lazl Soleall il + el gl il e EAPRLiY
0.96 5.28 + 63.87 ohlie p2

0.37 0.91 (9) vaedl 339
1.16 6.36 + 62.50 Silie
0.34 1.87 + 58.47 Oidae pe

0.33 0.99 (MM) skt sl
0.43 234 + 57.93 lie
0.23 1.29 + 43.90 AL

0.96 0.06 (MM) gyl 5521
0.29 1.58 + 43.88 Silie
0.44 243 + 75.13 Oidae s

0.35 -0.95 Al UK ydige
0.58 3.26 + 75.83 lie
0.01 0.04 + 0.34 Uilae pe

0.00 -5,69 (MM)3,aall elos
0.01 0.06 + 0.41 idae

JOPAS Vol.21 No. 1 2022

37



Effect of Force molting method on Eqg quality parameters

Alfituri at el.

e 3l AL g Ll 0gy 39,05 ) By L Bl il i

90
80
70

o o o o

uigdl ds waedlbds | Jalall el Jsladl el

gl 53l

60
50
4
3
2
1
0

0.5

0.45
0.4
0.35
03
0.25
0.2
015
01
0.05
0

S pdige
Ll

K hige Bt Lo B Sl Lo

Ll

gl 53l

ol By Aoyl Sl pdall eudd bl Jasgdl gy 12 US4

i 00585 a8 lasall ;45e 9 paudl sliie shady plas)) e Gyine Alls
Glall Lol 8 Glall s slaall ¢339 8L slasall g Ll 3305 cars
ol [24] 5[10]5 [1] e S azg a8y . adall pe zlealls &5ylaa Lylen]
iz Slismg slaall Jady padl Hliw plas) (e Goine Aflial dal)
lagall

Slaall ot 4.2

8.73 ylall zleull pagd @ludl § slamll osll lused) Lawgall 4l
MM 8.70 ilda pé zledl pand Hlaall Ol plusdl Lawsilly cmm
oe Gdall zleall (el i 0sd 3 Bdles | s of Lay) Lasdly o
Gyt dis Ligine 39,8 Mla (S5 @dy (il pe zleall laall ol
Slasl § ladl cul 50193 9,41l t daid cialy cu> (P>0.05) Lgins
ety Loy liy] Loty slasall s of ST @l 5 [31] 5l e ez
oaedl O uzg udy cz Ll

o Oliie U O Gidall aay b sliall § dule Jguamdl @5 g |

o0 il nt zlrdl G pasdl Sliie Ol Blis Lgxle (S Bot]
8oyl ulas @al oo el padl Hlise God Crusiy coslll Ay o
el Hlas Ay (s

Slasall pa5a g g lasyl 3.2

15.88 sl zleall pans @ slasall g Las¥ el Lswgall o sty
1158 idan sé zlradl jard slasall g lasd bl Lasgilly amm
Laolydl ss 3 Gilall zle ) (g 2l jlasall a5yl azag cmm
oae O slasall glasyl § sl Lasgg ¢ [29] 8,58l bl (e BT
Lgins 39,4 lia ol Eumg idie e zladdl i Gidall 7Ll
shal plucdl lawgall il 5 -7.25 39,801 t Zagd =iy (P>0.05) wie
5 «mm 4452 sl zleuld ey @ Awhall sl jand) lie
amm 42.01 jidas e zlradl (ad slanall Jaal lasdl lawsall
Legoma Ot paedl sline Sl pate 3 Dlisl b of Layl Lassly
Syius dic Lgiae $9y8 lag Lilie pt zladdl e Jdall zl>udl
o Bl sds cuaasl §.-3.72 39,41l tdayd cialy cu> (P>0.05) Lgins
.[30] aulys

ol e Jlady (andl i glas)) on 255lae (29 slasall 1a50 o5
0.435 dall >l (a3 0.45 wie A aulyudlsda @

Gl Al Ul () jlaee ey Bjlae Gilie e zlaadl (agd
& [29] Bl pe dadlgie gludl sda o5 0.52 5 0.33 cule 7ol
Lyeall wlially cMelaall O Cus Hlasall ;a5ag slasall Jlady ¢ Las

ikie 2 g ALY 7 Lol o DByl parald Aks I Bagael) Solpdte e :3 Jouka

Lgiall Gayalit Soleall Uazdl Ssleall 81,31 + bl Loyl el e Silpaal
0.21 1.15 + 5.64 JEATINgTS

0,43 -0.79 (MM) ol g Las,|
0.22 1.23 + 5.88 Uidas
1.78 9.72 + 71.37 JEATINTS

0.37 -0.90 HU Laldl 5450
1.93 10.54 + 73.74 JEAEA
0.15 0.84 + 11.58 RTINS

0.00 -7.25 (MM) [lesall ¢ Las,|
0.57 3.14 + 15.88 JEAEN

3.72 0.59 3.22 + 42.01 Sidia pe

0.00 ' (MM) jlaall s
0.33 1.81 + 44,52 Uidas
0.01 0.04 + 0.28 Uilae p2

0.00 -5.75 Saall a5
0.01 0.06 + 0.36 JEAEN
0.12 0.65 + 8.70 Uilae p2

0.85 -0.19 Slagall ogt
0.14 0.74 + 8.73 JEAEN

JOPAS Vol.21 No. 1 2022 38



Effect of Force molting method on Eqg quality parameters

Alfituri at el.

e 3l AL g Ll 0gy 39,05 ) By L Bl il i

90
80
70

o o o o

el s el s

0.45

0.4
60 0.35

0.3
50 025
4 02
3 015
2 0.1
1 0.05
0 0

Alts g2 Altie Alts g2 Altie Alts g2 Altie Alts g2

Jolllpgmll - Jslall jemll gyl pa=ll

0.5

syl ypmll | Kl paise Kb hse AT FURENE -5 JRT O
Ll Ll

ool Bagzed Als Il Sl adal) @) lacd! Jasesl ungs: 34

[10]- T. Wickramasinghe, “Quality Attributes of Table Chicken Eggs
in Retailer and Supermarkets in Sri Lanka,” 2014, Accessed:
Aug. 31, 2021. [Online]. Auvailable:
https://www.researchgate.net/publication/322592756_Quality
Attributes_of Table_Chicken_Eggs_in_Retailer_and_Superma
rkets_in_Sri_Lanka.

[11]- A. Bar, V. Razaphkovsky, D. Shinder, and E. Vax,
“Alternative procedures for molt induction: Practical aspects,”
Poult. Sci., vol. 82, no. 4, pp. 543-550, 2003, doi:
10.1093/ps/82.4.543.

[12]- M. Yousaf and A. S. Chaudhry, “History, changing scenarios
and future strategies to induce moulting in laying hens,” World’s
Poultry Science Journal, vol. 64, no. 1. pp. 65-75, Mar. 2008,
doi: 10.1017/S0043933907001729.

[13]- J. BRAKE, “Recent Advances in Induced Molting,” Poult. Sci.,
vol. 72, no. 5, pp. 929-931, May 1993, doi:
10.3382/PS.0720929.

[14]- K. W. Koelkebeck and K. E. Anderson, “Molting layers -
Alternative methods and their effectiveness,” in Poultry Science,
Jun. 2007, wvol. 86, no. 6, pp. 1260-1264, doi:
10.1093/ps/86.6.1260.

[15]- V. G. Narushin, “The avian egg: Geometrical description and
calculation of parameters,” J. Agric. Eng. Res., vol. 68, no. 3,
pp. 201-205, Nov. 1997, doi: 10.1006/jaer.1997.0188.

[16]- S. Sapkota, M. R. Kolakshyapati, N. R. Devkota, N. A.
Gorkhali, and N. Bhatterai, “Evaluation of external and internal
egg quality traits of Indigenous Sakini Chicken in different
generations of selection,” Int. J. Agric. For., vol. 10, no. 2, pp.
41-48, 2020, doi: 10.5923/j.ijaf.20201002.01.

[17]- W. Furgasa, H. Tamiru, M. Duguma, and L. Yimer, “Review
on chicken egg quality determination, grading and affecting
factors,” Asian J. Med. Sci. Res. Rev., vol. 1, no. 1, pp. 34-42,
2019, Accessed: Aug. 31, 2021. [Online]. Available:
https://www.researchgate.net/publication/330597988 REVIE
W_ON_CHICKEN_EGG_QUALITY_DETERMINATION_G
RADING_AND_AFFECTING_FACTORS.

[18]- R. Analysis et al., “Wondershare PDFelement,” Acta Zool.
Acad. Sci. Hungaricae, vol. 51, no. (2), pp. 151-162, 2005.
[19]- M. Duman, A. Sekeroglu, A. Yildirim, H. Eleroglu, and O.
Camci, Relation between egg shape index and egg quality

characteristics, vol. 80. 2021.

[20]- S. Alkan, T. Karsli, A. Galig, and K. Karabag, “Determination
of phenotypic correlations between internal and external quality
traits of guinea fowl eggs,” Kafkas Univ. Vet. Fak. Derg., vol.
19, no. 5, pp. 861-867, 2013, doi: 10.9775/kvfd.2013.8988.

[21]- H. M. Yang, Z. Y. Wang, and J. Lu, “Study on the relationship
between eggshell colors and egg quality as well as shell
ultrastructure in Yangzhou chicken,” African J. Biotechnol., vol.
8, no. 12, pp. 2898-2902, 2009, doi: 10.5897/AJB09.349.

Sl gl
Byl Balely BN Law zlas e vogs Ayl sda @ls M (e
o0 0 Cam lez¥l QAN 578§ plaadll Js ol s 5, 2yl
euxe @l ol Lae 2adlsall daladl olulully Luhull sia S5
Slall zleadl pad adsludly Aayledl (adl Bage wluld jany
oeaid ¥ LYl diygs & Gall a zladl e Ladl lal
bl deludy 3laadll 3 gLl bl zlaall (i (305 sy DL
pae a5 893 Bole] ie TaBsall s Gyadl JSLas Slz] @
Bgudl @ el slal @ g lasy) ae 8 oy 7Y Adds Heubs 1445

a>lll awls
[1]- FAO, “Gateway to poultry production and products,” Food and
Agriculture Organization of the United Nations, 2020.
http://www.fao.org/poultry-production-products/products-
processing/ru/ (accessed Aug. 31, 2021).
[2]- K. Gunnars, “29 Healthy Foods That Are Incredibly Cheap,”
2018. https://www.healthline.com/nutrition/29-cheap-healthy-
foods#TOC_TITLE_HDR_3 (accessed Aug. 30, 2021).

EENAPEURB-H PYENPR E WP ETEDN [EWCG (PR E RIS K

2003 caylall Hls c@lall Cylall il yuma I
[4]- G. Entomology, “The molting process,” no. 4, Accessed: Aug.
31, 2021. [Online]. Auvailable:
https://www.nutrenaworld.com/blog/the-molting-process.

1989 aisally il A yall 51l jmn 1 Aagdall

[6]- A. Aygun, “Effects of force molting on eggshell colour, egg
production and quality traits in laying hens,” Rev. Med. Vet.
(Toulouse)., vol. 164, no. 2, pp. 46-51, 2013, Accessed: Aug.
31, 2021. [Online]. Auvailable:
https://www.researchgate.net/publication/286642291_Effects_
of_force_molting_on_eggshell_colour_egg_production_and_q
uality_traits_in_laying_hens.

dere i pan aiiadly bl zleddl zW) ccawsy 7 o J-g o -[7]
5.-)441‘ lcb)_” 55039 ¢ a—_&-‘-‘))—” Cr}_xgn)s).a ‘ ‘2,3‘3.5:;“ :LL}“ Sigomy

2004

[8]- FAO, “Gateway to poultry production and products: Products
and processing,” 2018. .

[9]- H. H. M. Hassanien, “Effect of force molting programs on egg
production and quality of laying hens,” Asian J. Poult. Sci., vol.
5, no. 1, pp. 13-20, 2011, doi: 10.3923/ajpsaj.2011.13.20.

JOPAS Vol.21 No. 1 2022

39



Effect of Force molting method on Eqg quality parameters

Alfituri at el.

[22]- F. Ahmadi and F. Rahimi, “Factors Affecting Quality and
Quantity of Egg Production in Laying Hens: A Review.,” World
Appl. Sci. J., vol. 12, no. 3, pp. 372-384, 2011.

zlls Ay ccualld e deme — a9y (> 2o 23]
legdall Hls i yae Y dahall cl2de Gyboy Luslalsy o lgl
1987 osaxll

[24]- S. R. Aziz, A. S. Shaker, and S. M. S. Kirkuki, “Changes in
external egg traits of chickens during pre- and post-molting
periods,” Poult. Sci. J., vol. 5, no. 2, pp. 9-13, 2017, doi:
10.22069/psj.2017.12373.1234.

[25]- [25]F. Crosara et al., “Ts the Eggshell Quality Influenced by the
Egg,” Brazilian J. Poult. Sci., vol. 21, no. 2, pp. 1-8, 2019.
[26]- [26]F. G. Silversides and K. Budgell, “The relationships among
measures of egg albumen height, pH, and whipping volume,”
Poult. Sci., vol. 83, no. 10, pp. 1619-1623, 2004, doi:

10.1093/ps/83.10.1619.

[27]- M. Padhi, R. Chatterjee, S. Haunshi, and U. Rajkumar, “Effect
of age on egg quality in chicken,” Indian J. Poult. Sci., vol. 48,
no. 1, pp. 122-125, 2013, Accessed: Aug. 31, 2021. [Online].
Available:
https://www.researchgate.net/publication/281115481_Effect_o
f_age_on_egg_quality_in_chicken.

[28]- S. Alkan, T. Karsli, A. Galig, and K. Karabag, “Determination
of phenotypic correlations between internal and external quality
traits of guinea fowl eggs,” Kafkas Univ. Vet. Fak. Derg., vol.
19, no. 5, pp. 861-867, 2013, doi: 10.9775/kvfd.2013.8988.

[29]- V. Feddern, M. C. De Pra, R. Mores, R. da S. Nicoloso, A.
Coldebella, and P. G. de Abreu, “Egg quality assessment at
different storage conditions, seasons and laying hen strains,”
Ciéncia e Agrotecnologia, vol. 41, no. 3, pp. 322-333, 2017, doi:
10.1590/1413-70542017413002317.

[30]- Y. A. Attia, M. A. Al-Harthi, and M. M. Shiboob, “Evaluation
of quality and nutrient contents of table eggs from different
sources in the retail market,” Ital. J. Anim. Sci., vol. 13, no. 2,
pp. 369-376, Jan. 2014, doi: 10.4081/ijas.2014.3294.

[31]- M. Petek, S. S. Gezen, F. Alpay, and R. Cibik, “Effects of non-
feed removal molting methods on egg quality traits in
commercial brown egg laying hens in Turkey,” Trop. Anim.
Health Prod., vol. 40, no. 6, pp. 413-417, Aug. 2008, doi:
10.1007/s11250-007-9102-5.

JOPAS Vol.21 No. 1 2022

40



