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Abstract

Two experiments were conducted to compare the effects of the natural and the synthetic
commercial pigments on the laying performance, pigmentation and fatty acid contents in egg yolk of
laying hens,

Feed intake, egg production, egg weight and feed efficiency did not have significant
difference(p<0.05) in experiments I and II. White height and haugh unit did not have significant
difference(p<0.05) in two experiments. In order to approach the yolk pigmentation to 12~13 of Roche
color fan, addition level of natural red pigment was 25~30 ppm. In the case of synthetic red pigment,
the level was 15~20 ppm. In this experimental condition, the pigmenting effect of the synthetic
pigment had beiter than that of the natural pigment. In the experiment 2, the pigmenting effect of
mixing pigments were inveatigated between TM2 mixed with natural red pigment, and TM6 mixed
with synthesis red pigment. The fatty acid content in yolk was not affected by pigment addition.
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