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INTRODUCTION

This experiment was carried out to study the effect of zdding
undecorticated cottonseed cake in the rations of laying hens on the
colour of the egg contents.

Two hundred and twenty four eggs, from the production of 100
R.LR. fowls were tested. The fowlswere divid=d into 4 group 3 having
rations of different contents of undecorticated cottonseed cake.

EXPERIMENTAL AND METHODS

Methods of conducting the experiment

For each group, the collection period of eggs continued for 7days.
In cach day 8 eggs were chosen atrandom from the daily yield of each
group. Four eggs were kept in a refrigerator in 2 carton box at a
temperature of 49C, the other four were kept in a similar box at room
temperature, The tggs were tested for any observed changein eolout
or appearance of any sign of black spotting. Thiswas repeated every
two days at different ages of storage starting from two days up to
28 days from laying. Four epgs were tested ata time from each group,
two from cold stored éggs and the other two from those kept at
room temperature.

Rations given to the birds

Table (1) shows the ingredient of the four rations A, B, C and I,
Ration A did not contzin undecorticated cotton seed cake, while
rations B, C and D contained 10, 20 and 309 undecorticated cotton
seed cake respectively, The birds were fad for 8 days preliminary
period Before collecting oggs. The rations were suitable for egg produc-
tion in laying birds. Green fodder was added equal in weight to the
daily mash offered to birds.
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RESULTS AND NISCUSSION

Comparisen of the reture and colour of fresh epg contents produced
from the control group of birds, receiving no undecorticated cotton
seed cake in their ration, with those fresh e72s produced from the other
three tested groups receiving ur to 309 wndecorticated cotton seed
revealed the fact that there is no difference in colour or any observed
signs of olivic spois in the yolk. There is no difference us well between
the yolk of cggs among the four groups of which €Cgs are storeq at room
temperature or among those stered in the refrigerator 2t allages of
storage used in the experiment, ie., up to 28days old.  Atthe same
age of storage there is no observed difference between the egps stored

- at roont temperature and those stored in the refrigerator, the colour
is practically the same, '

TABLE 1. The formula ¢f the experimertal ratians by adding different amounts
of undecorticated cotlon seed cake

Ingredient Ration Ration Ratieon J Ration
A B C 3]
Corn (Maize) . . . . ... e 0/30 L?f/f)s 10/3 120?5
Badley . . . . . ... .. C oo 0| 1S 15 12.5
Wheat bran . . . . . ... L, . 15 | 15 15 15
CRicebran . .. 0 00000 ] 15 15 15 15
Horse beens. . . . 2565605 na s 30 25 20 13
Undecorticated cottonseed cake . . . . . , . . - 10 20 30
Toran . . . . 100 | 100 100 100
Meat meal added to 100 parts of the ratien . 3 3 I 3 3
Lime added to 100 parts of the ration . . . . 1.5 . 1.5 1.5 1.5
Salt added to 100 parts of the ration . . . . . 0.5 0.5 051 0.5
# digestible protein in the whole mixture . . .i- 15.2 15.3 15.3 ] 15.4
Starch equivalent in the whole mixture . . . . 76.0, 71.7 69.1 ; 66.0
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It is not possible to differentiate between the yolk of the egas
smong the four groups quelitatively by the naked eye, and therefore
1t appears that for commercial purposes, preduction of eggscan be
achieved using such rations having an increasing amcunts of undecor-
ticated cotton seed cake up to 309%. There will be ne complain for
the corsumer from any observed change in the colour of the yolk or
any procuction of olivic spots when using rations properly balanced
along with recessary green materials. :

The results here are not comsistent with Baily’s belief that
feeding layers with cotton seed cake produced eggs with olivic yolk,
Perhaps this may happen under other feeding conditions, butif the
ration 18 properly balanced as used here, such charges in colour may
not occur.
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