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OBJECTIVE

To investigate the effect of polyphenolic compound: ellagic acid on the egg quality parameters in quails reared under 

normal conditions and at high environmental temperatures 

MATERIALS AND METHODS

 Japanese quails (Coturnix coturnix Japonica; n=240; 5-weeks old) were reared at 2 environmental temperatures 

[thermoneutral (TN) and heat stress (HS)]. Eight groups consisting of 30 female quails at 35 days of age were assigned

into 6 replicates, and each replicate included 5 quails. The research was conducted in a 2 × 4 (heat, dose) factorial

trial. Thermoneutral (TN) groups were kept in cages in temperature-controlled rooms, and heat stress (HS) groups were

kept at 34°C for 9 h (08:00–17:00 h). The quails received either a basal diet or a basal diet supplemented with ellagic

acid in 0, 100, 200, or 400 mg/kg of the diet. The egg quality parameters viz. egg shell weight (g), egg shell thickness (mm), 

yolk index, albumin index, and Haugh unit were evaluated. 

RESULTS
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Effect of ellagic acid on egg quality of laying quail reared at different temperatures

TN, Thermoneutral; HS, Heat stress; ET, Environmental temperature; SEM, Standard error of mean; ELA, Ellagic 

acid, p<0.05. Data are presented as mean and SEM 

There was a significant effect of dietary ellagic acid levels (p< 0.05) and environmental temperature (p<0.001) on 

eggshell weight.

CONCLUSIONS
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