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11,66±0,35 3,83±0,13 9,26±0,14 6,81±0,21 0,85 ± 0,01

12,50±0,18 4,40±0,15 9,34±0,15 6,72±0,20 0,89 ± 0,01

12,67±0,32 4,05±0,01 9,08±0,14 6,86±0,17 0,86 ± 0,01
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SPECIFICATION  QUAILEGGS

S.A. Tkachuk, R.M. Gorun

The article are some quality quail eggs of different species, including pH and

proteinyolkand egg mass impact and high protein perunitrate HOW. The study

found that these indicators canserveas criteria for fresh quail eggs depending on

thes helf.
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