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Abstract

The egg yolk inside chicken eggs can rise and contact the shell and shell membrane during storage, potentially causing damage and
decreasing quality. For that reason, eggs are generally stored with the small end down. However, recently, some commercial eggs have
been packed with the small end up. In this study, chicken eggs were compared and evaluated in terms of freshness and quality after being
stored with the small end up or down. The results showed that storage position had no effect on egg freshness and quality, regardless of
the hen lineage, storage temperature, and number of days stored through 20 days at 5°C. However, it is recommended that eggs be stored
in refrigerator because storage at 25°C led to a significant decrease in quality after 20 days.
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