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Study and comparative the chemical composition of some 

type of hens eggs which used in Diwaniya city
Z. A. Al. Zuhairy 

Coll. of Vet.Med./ Univ.of AL-Qadissiyah 

Abstract
The aim of this study was study and compare the chemical composition of yalk and 

albumin in four types of hens which are use in Diwaniya city, White leghorn adapted in 

Turkia, Iasbrown adapted in Iraq, Iraqi strain, Isabrown adapted in Syria. The chemical 
characterizes included percentage of moisture, ash, protein, lipid, and carbohydrate of yalk 

and albumin, and cholesterol, high density lipo protein(HDL), LDL in yalk egg. The result 
obtained of significant increase (P<0.05) of ash and protein in Turkey white leghorns and 
Syrial isabrown compared with another types, and there is no significant difference in lipid, 

moisture, carbohydrate. In yalk found significant increase in protein, ash and HDL percentage 
in White leghorns and Syrial isabrown egg and we show significant increase in lipid and 

cholesterol in Iraqi strain and Iraqi isabrown compared with White leghorns & Syrial 
isabrown. This study indicate that the Turkey white Leghorn and Syrial Isabrown produce 
eggs similar in the chemical composition and contain high level of protein and low level of 

lipid and cholesterol than Iraqi strains. Thus strains produce probably safer eggs as far as 
cholesterol concern. 
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