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Summary

This article presents the results of the organatepwaluation of the hen eggs obtained from orgaarid conventional

farms located in Pomeranian Province. The eggs wergght in the stores located in Gdynia. An orgaptt analysis of

raw and boiled eggs from two kinds of egg farmimganic and conventional one, was performed. Thgsegere assessed
by 36 consumers. The analysis was carried out tgnsief double blind pick and organoleptic evaluatiwas done with

five point rating scale. The final result was cdéted assuming the determined significance coeffisi for the defined

quality parameters. The carried out studies condidhthe increasing interest in organic food, inchgliorganic hen eggs,
however, the high price is a factor limiting thensamption of organic eggs. The organoleptic qualityhe organic eggs

was rated very high, whereas their tastiness (pdiidity) is highest value of the organic eggs. Tomw rating of conven-

tional eggs could be caused by the long storing tmd inappropriate storage conditions.
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KONSUMENCKA OCENA JAJ KURZYCH Z CHOWU EKOLOGICZNEGO
| KONWENCJONALNEGO

Streszczenie

Artykut prezentuje wyniki konsumenckiej oceny oodgptycznej jaj kurzych pochagzch z hodowli ekologicznej i kon-
wencjonalnej prowadzonych w wojewodztwie pomorskaja zostaty zakupione w placéwkach handlowycterenie mia-
sta Gdyni. Ocena organoleptyczna zostata przepreamaa dla jaj kurzych surowych i gotowanych z dwsmbsobow cho-
wu ekologicznego i konwencjonalnego. Oceny dokogiatpa 36 konsumentoBadanie przeprowadzono metopodwoj-
nie slepej préby, a oceny organoleptycznej jaj kurzyatowych i po ugotowaniu dokonano wykorzygtigkab pieciopunk-
towg. Wynik k@cowy obliczono przyjmu¢ zamieszczone wspétczynnikizka@ci dla oznaczanych parametrow jakm-
wych Przeprowadzone badania wykazaly, wzrasta zainteresowanigwnaicig ekologicza, w tym ekologicznymi jajami
kurzymi, a czynnikiem znacznie ogranigegm konsumpegjjaj ekologicznych jest wysoka cedaka¢ organoleptyczna jaj
ekologicznych zostata oceniana bardzo wysoko, grysn najwiksz; wartascig jaj ekologicznych jest ich smakowsitavy-
nikajgca z przygtego sposobuywienia dla ekologicznego chowu zwigraNa nisle ocere sensoryczm jaj konwencjonal-
nych mégt wptyi¢ sposéb chowu kur oraz iclgwienia. Niska ocena jaj konwencjonalnych prawdaode wynikata tak-
ze ze stwierdzonego ich dlugiego okresu przechowigwanewtasciwych warunkéw przechowywania.

Stowa kluczowejaja kurze, ocena sensoryczna jaj ekologicznykbniwencjonalnych

1. Introduction However, within the last years, during the econoanie

sis, price is the main factor which influences enfigod

Within the last years the consumers’ interests tdwa
organic food, including organic eggs, [1, 8] can diz
served. An increased demand for organic food wiich
considered by consumers as safe for health, tashefl
having good nutritional properties, is also visib@rganic
food production, based on special standards, isidered
as environment friendly [2]. This is a significaritange in
the attitude towards the origin of the eggs whidth wiot
matter still not long ago. Some of scientists hadighat
only a part of the respondents pays attentionaartforma-
tion about egg manufacturers [17].

The issue of organic food quality can be analyseoh
various points of view, taking into consideration:

- health value,

- nutritional value,

- sensory value,

- pollution value,

- absence of chemical preservatives.
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choice. The analysis of numerous studies on tHeen€e
of price on the assessment of food quality shows shich
assessment becomes less and less significant dtieeto
phenomenon of the consumers’ learning. Price ist 15igs
nificant at the first purchase and then it becomess and
less important as the consumer is more experienced.
During a long period of time the price reflectsairgreater
degree the quality of the product, but it is lespartant for
the consumer as a piece of information about tloelymt
quality [9].

The sensory value, especially the product’s tastess is a
feature often emphasised by the consumers of arf@zod.

2. Aim of the study

The aim of this study was to evaluate the orgarnmep
quality of hen eggs obtained from organic and cativeal
farming, available on the market of Tricity (thdies of
Gdaisk, Gdynia and Sopot). A hypothesis was formulated
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that the palatability of the organic eggs available the tee (EC) No. 589/2008 of 23rd June 2008 laying daien

market is higher. tailed rules for implementing Council Regulati(®C) No.
_ 1234/2007 as regards marketing standards for €@g8-
3. Material and methods cial Journal L163 of 24.06.2008, page 6, with |aterend-

An organoleptic evaluation of eggs from organic and™ent) [10, 12, 14]. , .
conventional farming was performed by consumerse Th ~ The organic and conventional eggs were classifted a
organic eggs were bought from an organic shop éatat category and were_prop_erly cIassme(_j in terms efght as
Gdynia, and they originated from a certified orgafirm. L class (large), their weight was of circa 63-737ge con-
The conventional eggs were bought in a grocenestand vent|_0nal eggs contained the information about hhen-
were obtained from a conventional farm nearby tiganic ~ farming method.
farm. Both farms are located in the PomeranianiRcev )

The analysis was carried out by means of doubledbli 4-1- Raw eggs evaluation
pick and the organoleptic evaluation of raw anddabhen . ,
eggs according to Tilgner with five point ratingaewas 1 e evaluation of the eggs was performed in twgesta
performed [4]. The final result was calculated bgams of ~ Firstly, the assessment of the raw eggs was cantiedrhe
the weights for indicated quality parameters giverthe ©99S were assessed on the basis of the eggsheérappe,
Table 1. the size of air space, the appearance of the egtg &hd

The organoleptic evaluation was performed by 36 cor€99 Yolk, the presence of the embryonic shield smell

sumers, who declared to eat hen eggs. The reseash [11, 14, 29]. ) _
carried out in 2015. The organoleptic features of the conventional and o

ganic raw eggs have been presented in Table 1thendr-
Table 1 Weights for the evaluation of the organolepticgan()lemic profile is visualized in Figure 1. Thesults are

quality of the hen eggs an arithmetic mean of 36 scores.
Tab. 1. Wspolczynniki wikosci do oceny jakéci . , ,
organoleptycznej jaj kurzych Table 2. Organoleptic evaluation of the raw egggdpic
and conventional)
Raw eggs Weight Tab. 2. Ocena organoleptyczna surowych jaj kurzych
eggshell 0,10 ekologicznych i konwencjonalnych
air space 0,10 - - -
egg white 030 Subject of the eva- Convetional eggs Organic eggs
egg yolk 0,20 luation X i X o
embryonic shield 0,05 Eggshell 3,50 0,94 4,44 0,91
smell 0.25 Air space 281 | 135 | 425 | 073
Boiled eggs Weight Egg white appe- 336 | 072 | 419 | 082
egg white 0,15 arance
egg yolk 0,10 Egg yolk appe- 364 | 083 | 436 | 080
embryonic shield 0,05 arance
taste 0.30 Embryonic shield 2,44 1,32 3,92 1,23
smell 0.20 Smell 3,14 0,96 3,67 1,01
palatability 0’20 Source: own work Zrédlo: opracowanie wlasne

Source: own work Zrodto: opracowanie wiasne
eggshell

4. Test resultsand discussion .00
The organoleptic evaluation of the hen eggs was pre smell air space
ceded by a general commodity assessment, the ass#ss

of the packaging and labeling in particular. The leggs
were packed and labeled properly. The eggs weceglm
egg boxes which met the requirements regarding food —— convent bnal egg 00 orgahic eggs
packaging.

The packages protected the eggs from mechanical dam

age properly. Also, they were dry, clean and nohalged.

The eggs labels contained all the required infoionat The embryonic shield \/ egg white
eggs packaging was labeled with European labelsrof

ganic food and the number of certificate from tlgeicul-

tural farm. The eggs were stamped properly witlorimia-
tion about the type of the hen farming method aetbn- egg yolk _
nary registry number of the farm [11, 14]. Source: own work Zrodio: opracowanie wiasne

The smell of the eggshells was evaluated immegiatelFig. 1. Organoleptic profile of organic and convenal
after the package was opened. In opinion of alltéistéers, raw hen eggs

the smell was typical and did not indicate any red&@ Rys. 1. Profil organoleptyczny surowych jaj kurzgsiolo-
scents. During the external features evaluation €9gs gicznych i konwencjonalnych

were found to be properly built in most cases.

The requirements regarding the quality and labetihen The studies regarding conventional and organic raw
eggs have been described in the Regulation of dren@t-  eggs presented in the subject literature are mdadysed
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on the comparative analysis and the specifying ipbys
chemical parameters and the content of particulgredi-

ents [1, 2, 5, 15, 16]. The studies do not inclthe con-
sumer’s quality assessment of eggs obtained froondifv

ferent farming methods. Such type of studies wasech
out by only few researchers. [6, 17].

yolk and the lumpiness of the egg white of boiledven-
tional eggs.
At the same time, consumers noted a very good, taistell
and tastiness (palatability) of the organic eggs.

The final evaluation of the taste of organic eggssw
4,72+0,59, while the rating for the smell was 4,641.

The results from Table 1 show that consumers rateBor conventional eggs from barn farming the reswise

lower all indicators for conventional eggs. Theairgleptic
profile presented in Figure 1 indicates that thatuees
which are rated at the lowest level are the aircspand
smell. The size of the air space of the conventieugs
shows that the majority of eggs was at least twekseld,
which resulted in a low score of this paramete812, The
low score of the eggshell of the conventional ef®)50)
resulted from the thickness of the eggshell and,they
same, a low impact resistance.

4.2. Evaluation of boiled eggs

respectively 3,72+0,77 and 3,56+0,91. The studasied
out by Ka&mierska et al. [6] on the influence of different
breeding methods on the quality of the hen eggsvdhat
consumers gave the best score for the taste (4/8D)he
smell (4,80) of the eggs from free-range hens.

The interview carried out among consumers confirmed
that they cannot explain how the organic eggs \ladyeled.
Only 25% of the interviewed consumers were ablexeo
plain what “O” symbol meant. Similar conclusions reve
drawn from the survey carried out by Trziszka et[&F].
They stated that consumers had no knowledge abmut o
ganic food, while a considerable amount of respotsle

The organoleptic features of conventional and dogyan mistakenly associated organic eggs with farm eggs$ en

eggs are presented in Table 2 and their organolepiifile
is presented in Figure 2. The research results shatrthe
taste, smell and tastiness (palatability) of cotiemal eggs
were assessed definitely lower than the organis.egg

egg white

.00

egg yolk

palatability

organic eggs

taste embryonic shield

smell
Source: own work Zrodlo: opracowanie wiasne

Fig. 2. Organoleptic profile of organic and convenal
boiled hen eggs

Rys. 2. Profil organoleptyczny gotowanych jaj katzgko-
logicznych i konwencjonalnych

fairs. For circa 20% of consumers, as confirmedstoglies
of Trziszka’s et al. [17] price was an importanttta at the
egg purchase.

The organoleptic profile of boiled hen eggs (Fig@je
shows that the most important factor mentioned bg-c
sumers is tastiness (palatability). For organicsejgwas
4,69+0,62, while for conventional ones it was 3,5@8.

For more than 50% of consumers who performed sen-
sory examination in the survey carried out for gtigdy, the
price was an equally important factor for purchgséygs.
The price criteria is an often occurring factor pgbduct
choice, not only for eggs but for all food produfis 17].
High price was the only comment made by consumers
about organic eggs. In the period when the survaey ear-
ried out, organic eggs were 2,5 times more expentian
conventional ones. In the survey carried out ity Ity Hi-
dalgo et al. [5] consumers also noted the twicédrigprice
of organic eggs as compared to conventional eggs.

5. Conclusions

In result of the observance of the provisions of &t
rective No. 1999/74/EC of ¥ajuly 1999 it can be assumed
that, the intensive production will change intoeattensive
production within the next several years [3]. Iheantrib-
ute to an improvement of natural environment beeaas
current experiences confirm, conventional animamfag

Table 3.Organoleptic evaluation of boiled eggs (organic affects the natural environment badly, but it soaharmful

and conventional)

Tab. 3. Ocena organoleptyczna gotowanych jaj kirzyc

ekologicznych i konwencjonalnych

Subject of the Conventional eggs Organic eggs
evaluation X c X c

Egg white 4,14 0,68 4,69 0,52
| Egg yolk 4,03 0,65 4,75 0,50
Embryonic shield 3,61 1,59 4,58 0,84
Smell 3,56 0,91 4,64 0,61
Taste 3,72 0,77 4,72 0,59
Tastiness (Pala-
tability) ( 3,50 1,08 4,69 0,62

Source: own work Zrodto: opracowanie wiasne

In the interview, which supplemented the assessment

the consumers paid attention to the marbleneskeotyg
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for human health [7].

The studies carried out allow to draw the follogviton-
clusions:

- the interest in organic food including hen orgaeggs
grows,

- the organoleptic quality of organic eggs wasdatery
high, while the highest value of the organic eggtheir
tastiness (palatability), which results from theyaoric
feeding regime,

- the low rating of conventional eggs is due to twain
factors: conventional feeding regime and long gera
time established in the study as well as impropmage
conditions,

- consumers paid attention to the fact that, itespf the

high organoleptic quality of organic hen eggs, rthei

price is still too high.
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