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In the article we gave data, that show the indexes of quality and safety of chicken eggs that were produced by Privately Joint Stock Society «Poltava poultry farm». Eggs are investigated on content of toxic elements of such as: lead, cadmium, mercury, copper, zinc, arsenic, and also antibiotics. We determined a content of fat in yolk and carotenoids. Organoleptic studies and egg tester are undertaken. It is set that chicken eggs that came from PJSS «Poltava poultry farm» on the indexes of quality accord the indexes of operating normative documents.
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Statement of the problem. Eggs as a food product, its taste and nutritional properties take one of the most important places in human nutrition. They contain all the necessary nutrients and biologically active substances that are in easily digestible form and in an optimum ratio. The egg is absorbed by the human body at 96 to 98 % [1]. 
Sound chicken egg, it’s nutritive value is equivalent to about 40 g of meat and 120–150 g of milk provides 4–5 % of the daily requirement of adults in protein, fats and minerals, amino acids and 10–30 % in key vitamins. Therefore, in recent years, our country has seen intensive development of poultry industry. In 2011 egg production in agricultural enterprises has risen to 8,5 billion unites, and in 2014 is 19,6 billion pieces, more than in 2 times. Therefore, survey on the quality of eggs is an important question for specialists [3]. 
Analysis of major studies and publications which have a solution of the problem. At present, the development of poultry in Ukraine is aimed at obtaining high-quality products in a relatively short time, which is not always a positive effect on the poultry organism and, in particular, on its mineral nutrition, resulting significantly reduced productivity and increased costs of feed per unit of production [1, 2]. Furthermore, technogenic load is often not taken into account, namely: high content of heavy metals in feed [1, 4]. So using intensive methods of rearing and feeding birds, using biofeed that contain antibiotics and hormones produced products of poultry, which has a critical level of safety in chemical composition [1, 2]. 
The purpose and objectives of the research was to study the quality and safety of chicken eggs, produced by PJSC «Poltava poultry farm».
 Materials and methods of research. The material of our study were chicken eggs, received at PJSC «Poltava poultry farm» in 2015. Studies of the eggs were carried out in accordance with DSTU 5028:2008 «Edible chicken eggs. Technical conditions». 
The results of the research. At the Department of veterinary-sanitary expertise of Regional state laboratory of veterinary medicine in Poltava region we examined the eggs, which are received at PJSC «Poltava poultry farm» in 2015. The results are shown in table 1. 
	1. The results of the organoleptic studies
№ of parties
	Position of yolk
	Condition of eggwhite
	State of shell
	g

	1
	A barely visible during ovoskop, the contours are not defined, occupies a central position, slightly movable during the rotation of the eggs, without blood spots and stripes
	Clean, tight, bright, diaphanous, without outsider inclusions
	Clean, intact, without visible changes of structure, without traces of blood and excreta. On 36 eggs from group we can see visible single strip from the belt
	53–62

	2
	A barely visible during ovoskop, the contours are not defined, occupies a central position, slightly movable upon rotation of the eggs, without blood spots and stripes
	Clean, tight, bright, diaphanous, without outsider inclusions
	Clean, intact, without visible changes of structure, without traces of blood and excreta
	55–62,8

	3
	A barely visible during ovoskop, the contours are not clearly defined, occupies a central position, slightly movable during the rotation of the eggs without blood spots and stripes
	Clean, tight, bright, diaphanous, without outsider inclusions
	Clean, intact, without visible changes of structure, without traces of blood and excreta
	65–72


Technological characteristics of the food categories eggs per mass, the first eggs and the second batch were classified as the first, eggs of the third batch – to the highest category.
2. Determine the height of the air chamber, the smell of contents of the egg 

	№ of parties
	The height of the air chamber, mm
	Shelf life
	The smell of contents of the egg 

	1
	5,6 noticeable some mobility
	Does not exceed 
25 days at temperature from 0 to 20 °С
	Natural, without any outsider stale or putrid odour

	2
	5,9 noticeable some mobility
	Does not exceed 
25 days at temperature from 0 to 20 °С
	Natural, without any outsider stale or putrid odour

	3
	3,8 fixed
	Does not exceed 7 days at temperature from 0 to 20 °С
	Natural, without any outsider stale or putrid odour


When determining the height of the air chamber, egg weight, batch number 3 attributed to diet eggs, which you must complete within 7 days, excluding the day of demolition. Parties № 2 and № 1 are designated as dining, which are implemented for 25 days, excluding the day of demolition.
3. Determination of carotenoids and fat content in the yolk
	№ of parties
	Carotenoids, µg/g
	The fat content in the yolk, %

	1
	15,34
	34

	2
	16,76
	32

	3
	18,89
	36


In the determination of carotenoids and the mass fraction of fat in the yolks, all eggs were sampled from 3 parties contain acceptable amounts, indicating high-quality and balanced feeding of laying hens.
	4. Determination of the safety of eggs
№ of parties
	The name of the indicator
	Maximum permissible levels, mg/cm3
	The results of the research


Toxic elements, mg/kg
	1, 2, 3
	lead
	0,30
	0,23

	1, 2, 3
	cadmium
	0,01
	0,01

	1, 2, 3
	mercury
	0,02
	0,02

	1, 2, 3
	copper
	3,00
	2,00

	1, 2, 3
	zinc
	50,0
	35,0

	1, 2, 3
	arsenic
	0,10
	0, 01


Antibiotics
	1, 2, 3
	tetracycline group
	not allowed
	it is not revealed

	1, 2, 3
	streptomycin
	not allowed
	it is not revealed

	1, 2, 3
	chloramphenicol
	not allowed
	it is not revealed


When determining the safety of eggs, all of the samples were not exceeding the permissible level of any toxic elements and antibiotics listed in table 4.
 Conclusion. Now the products, that came with PJSC «Poltava poultry farm», accord quality indicators consistent with the current regulations.
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