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Abstract

This  experiment was  conducted  to
investigate the dietary effect of turmeric
powder (TP) on laying performances, egg
qualities and its transfer to eggs. A total of
two hundred, 60-wk-old, - Lohmann Brown
layers were divided into 4 groups, placed in to
5 replicates per group (10 layers each) and
fed each one of four diets containing 0 % TP
(control), 0.1 % TP, 0.25 % TP, or 0.5 % TP
for 7 wks, respectively. Egg production and
egg mass in groups fed diets containing TP
were higher than that of control(p<0.05). No
differences in feed intakes, egg and eggshell
qualities were observed among the treatments,
but egg yolk color was increased significantly
as TP was in increased in the diet(p<0.05). In
groups fed diets containing TP, Haugh unit
after 14 day of storage was significantly
higher than that of control(p<0.05). The
curcumin content of egg yolk in groups fed
diet containing 0.50% TP was significantly
higher than those of other groups (p<0.05).
The content of egg yolk cholesterol was not
influenced by dietary TP.
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Storage time Control TP 0.1% TP 0.25% TP 0.5%
1 day 59.2642.52 58.39:2.25 65.37x2.24 62.83+2.85
7 day 40.54+2.25 43.78%2.44 47.35+3.09 46.74+2.04
14 day 27.63+1.56° 37.05+2.21° 37.90+2.11% 36.00=1.71%

" Abbreviation: TP, turmeric powder.
®® Mean = SE with different superscripts differ significantly(P<0.05).

Treatments Control TP 0.1% TP 0.25% TP 0.5%
Yolk color, R.C.F¥ 8.32+0.05° 8.40+0.05%* 8.39:0.06% 8.53+0.05%
Curcumin, ug/g egg yolk ND° 0.26+0.02° 0.28:0.02° 0.34x0.02°

» Abbreviation: TP, turmeric powder.
2 Roche Color Fan.

“° Mean * SE with different superscripts differ significantly(P<0.05).
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