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 Abstract. The aim of this research was to evaluate how medium-chain fatty acids, emulsifiers and phytobiotic 

additives in feeds influence sensory quality of laying hen‘s eggs‘ – fresh and retained for 28 days. Laying hens were fed 
standard compound feed which was additionally interspersed with mix of medium-chain fatty acids (MCFA), besides 
that, feeds were additionally interspersed with emulsifiers (Lipidol, Lysoforte Booster) and phytobiotic feed additive 
(Sangrovit Extra). Eggs were supplied for sensory analysis fresh and in the end of it‘s realization (after 28 days of storage 
at 4°C). Sensory traits evaluated were intensity of egg yolk and albumen attributes, such as overall odor, non typical odor, 
hardness, taste of yolk or albumen, non-typical taste, yolk color intensity, granularity of yolk.  Medium-chain fatty acids, 
emulsifiers and phytobiotic additives in feeds did not affect the sensory properties of the fresh and stored for 28 days 
eggs. Visual evaluation of eggs during sensory analysis did not reveal any differences in albumen color homogeneity or 
yolk color intensity.  Selected concentration of feed additives did not alter albumen or yolk taste, odor, or texture.  
Therefore, the proposed feed additives supplements could be used for laying hens diet as they do not decrease product 
sensory quality.  
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