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EFFECT OF SUPPLEMENTING TWO TYPES OF FOOD FLAVOR
IN DIET ON EGG SENSORY EVALUATION OF JAPANESE
QUAIL

Shahrazad M.J. Al-Shadeedi ** and Rashad F. Hamad %~

ABSTRACT:-

The object of this research which it’s the first study of its kind is to produce a designer
eggs through the use of different levels of two types of industrial flavors in the diet is vanilla
and orange flavors as (powder) Spanish origin usad added improve the sensory qualities of
produced eggs from Japanese quail birds. The females of the Japanese quail were reared at
30 days old. Animals were divided into five groups with two replicates for each treatment
groups, First: control group (without addition), Second: add 1% of vanillas flavor, Third:
Add %0.5 of vanillas flavor, Fourth: add 1% of oranges flavor, Fifth: Add 0.5% of oranges
flavor. The results of the physical and senses evaluation showed no significant differences
between all treatments groups in the first and second periods. In the third period , there were
significant differences(P<0.01) for flavor characteristic ,where the second and fourth
treatment groups exceeded all remaining treatments groups. In the fourth period of study,
The results showed no significant differences between all the treatments for the appearance
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and general acceptance except for the flavor characteristics where there was a change in the
flavor and color of the yolk. In the fifth and final period there was a significant difference (P
<0.01) for general acceptance and flavor. The second group showed the best evaluation
among all other groups for the feature of general acceptance, moreover, the second and
fourth group exceeded all other groups for the flavor characteristic that coincided with
appearance a positive change in flavor that distinguished clearly and very well where some
evaluators pointed to the type of flavor in eggs according to its group. We concluded the
possibility of producing table eggs from Japanese quail birds, vanilla or orange flavored, by
adding 1% or 0.5% of the commercial food flavor to the bird diet..

Keywords: DESIGNER EGGS ,SENSORY EVALUATION, FLAVOR EGGS, JAPANESE
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Table (1): Composition of the basic diet and calculated chemical analysis.

(%0)4 sell Al Qb sSall
30 el jua syl
31.9 dhia
25 L peall J 68 408
5 5 S e
2 S5 )
5.5 IS jaa
03 i geadlS 513
0.3 ok ke
100 |
G smnall (5 5Ll aS il
2894 prS/8 s 51S aliaal) A3kl
19.5 %o gl
1.2 %o G\
0.57 %o (i sdiall
2.5 % asallSl)
0.49 %o A siall ) sdudll

{(25) NRC 2 25 e e alal) il s€a] 3l Julatl

dc) )l als/ ‘._f'a\}.gaj\ CMJY\ (.u.nﬁj @\ﬂ\ sl
Fubl b 3shadl and) 48 o8 Cum | ks Aaala
sl diap 12 o sing Gub JS5 0l 2ay
#?F}&M\L_}\JJSAL)AJM@UE :."‘9
~Y Bk 10 - 1 e Hsde i GBI

ISSN 2072-3875 754

sd g aal) Ciliall
: (Sensory evaluation ) (ewal) awidl)

My gued o JS A Le sul an@ll (g Al
3 L3 Le s B pedall g J Walua 5 piladl de Ll
La sl 0S5 s ol | (15)0s03)s Landers 4



sasg @ uyaall

(2017), 761 - 752 . 4uss 9 slaa | il aglell sylyall iloa

Sl aiall ity (83 il (g pdl) Caidats in 3]
Gladis (205 3) JLiadl decdd) cliel) 4S5 oy
Cpasiay 5 OmoM Cpatia ((pe shiall) Cpasall die
10)0piall S8 ey (pibsay D) e

A sl 3 el Slalie) a5 (165 14

13 518 ) dadll o llas (e Alalaal il ) Al
G A & Gl (lad A V) 3aall iS5 (305
sl Al &8 Gl aag (112 5 11) ollall e e
Gy O, A5dy e S 5l ol Ll anca

g)dotye\dil»\eﬁj,ﬁ)*ﬂ\ngwﬂ\ﬁgﬁﬂ\dﬁ\

Ol pal) apiill) 5 jlaid

: pdial aud

: Agalal) 435 sal)

: oudad)
: s
Aosiagdd | AgSingda | alal Jau B gl <iSLalaal)
JMuall g diaa
1
2
3
4
5
6
7
8
9
10

el g AgSi) ) AN Clacall (e dda JST; Alebes IS ol sl can 2301 Ll 24 ; (Score) cha )

. (plad) B

e g 17 ¢ anb e 16 ¢l A 5 cAdmn 14 cbu a3 ¢ k2, s anb]

Cllass giall (4 simall (35 80 il 5 (31) SAS
2kl 35l 35 (5) Duncan _Lis) aladiul
:éy\

Yij = pt Ti + g

uaay) Jadadl)
aranaill aladiuly GUlall  Slaa¥) daladll 5 jal
(8 A8l COLlrall Ll Al ol JalS) A sl
Saladl laa ¥ el ) derial 5 4 5yl cliiall

Lol

(7 Aeball 33lall ) Ay o) Adeall 38 L5a Bl Sy = Y |

.Mebd\lamju\dlgzu

(55 36K5 950.5, 0185y 4S5 9% 1, Dild 465 040.5, Ml 465 95 1) A8lza¥) Clalre Ll iy = T

A ey aall dal) (8 A4Sl Gl sSa s i
oead 0585 Al Jlia 28 Gask e Ju
G L Al ) cliall Jle il el b
Gs A dsas e Ladl (4 dsa) AN 3wl
Ssiue o dygine 358 G yeh Lay  Claladll
A Alaeall i Cun 46K daal (P<0.01)
lias o 2L Ol men e dxd il
Aall Q5 e daall il Ay Wl 5yl Alla
,Calrall pan (G A sina (3308 2ga s LaaDly Hld
O A Al 5 Al Alalaall (e JS (3585 (5 20

ISSN 2072-3875 755

Csalaally (alall ) sdall Uaddl iy =g i
_;UAM\J @m‘

SV 8l b il 5 La) sl ) apddl
O A sie 338 3sa g aae (3 52 Ol saadl) 45l
Jill ciled L) Al clicall COlladl gen
) O ] ally | S5 elaall olal
OY dmpb dagmill o2 i o (Saall (e 40l
) ol Jldia (8 ol L yig 4Kl CLS ja S 5
dal e s gl Jha o Las (195 27 521
Al ol 5 (26) bVl 5 % J8 Jaisy Sl aamtia
Slandl) Juball e e as 30 ae b il Aglal)
8y N (2) 42 jee 2ay ZEY) oy 3 (S




sasg @ uyaall

(2017), 761 - 752 . 4uss 9 slaa | il aglell sylyall iloa

, (2.06) afl) (3 Jisi (5 kel (15¥ Aldbal
Lsine (B58 3say Laadly ol edadll ddial Al
S o3 QDA Laady S edldad) pua
Cua (P<0.01) Gsiwe Ao Asina @358 2525
EObadl) wen e a5l 5 i) Alelad)
Oseh pe L) ddiall o2a (5585 (el Sy 5 ,AY)
e JS5 W ey AeSill (8 olaal s st ge
S g 5 A el Gy L) Cus a5
S ol G, ALaY) g e IS aud
Dl o o) il bl all il e il
L et Al el e sldie) 43gSs st (S
QS 8 ARl A M sd) il ) dadal)

(24 56533 59) 4Ll dade

G ety (%1) ki ye olS Adlall ALY do
s all, A ALl el ALY e
Ol S pe i (Al (525 Les (%0.5)
iy & e phll awa Al (8 Gpsadll
@ ASll G i) seh Badh Gl pall Jlda
ey Lagd Lal (W05 Dld) ddliaal) 4¢Sill 2
O Aasine 958 e ald (5 Jsaadl) dal il 5 il
Lo aladl il s pedaal) Al dunlly C3lladll sen
Sl et dea g Adaada el LeS 4Kl dia Jae
(6 Jpi) Ausdall 5 ,a¥1 5yl iy | Jliuall (5l
s olall Jaiil) ddal 4y gine (B3508 25y Badl
ay bl pen o A Aldadl i i
S5 (PRO.0D) Aisine 5w o (245)

A RN YA UL lacd) G aad) anidil) B 40 cilgSial) ddlal il 2(2) Jgaa
Table (2): Effect of food flavoring in the sensory evaluation of eggs Japanese quail
during the first period.
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Table (9): Effect of food flavorings in the sensory evaluation of the eggs Japanese qualil
during the second period.
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Table (4): Effect of food flavorings in the sensory evaluation of the eggs Japanese quail
during the third period.
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Table (5): Effect of food flavorings in the sensory evaluation of the eggs Japanese quail

during the fourth period.
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Table (6): Effect of food flavorings in the sensory evaluation of the eggs Japanese qualil

during the fifth period.
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