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SUB TOPIC: COMPOSITION OF AN EGG
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OBJECTIVES:
Explain the functions of the named parts of an egg
Draw and label an egg illustrating the composition of albumen
Name the three parts of the York and discuss its functions
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	Introduction
 Review the previous lesson by briefly explaining the composition of the egg, the structure of the egg and the functions of some of the parts of the egg.
Lesson development	
Step 1.
Explaining the functions of the named parts of an egg;
Albumen/Egg white
The albumen forms about 55-60% of the total egg content. It is a jelly like colourless fluid when fresh and turns white when cooked. It is divided into four major parts: chalazae and chalaziferous albumen, thin inner albumen, thick albumen and outer thin albumen. The albumen surrounds the yolk and serves as a food reserve to the developing embryo. It is mainly protein.
Chalazae 
This forms about 3% of the albumen and it’s a dense white mass floating all over the place within an egg. It has two twisted cords which hold the yolk in place at the centre of the egg. The two chalazae hold the yolk from both ends of the egg thus allowing the yolk to move the germinal disc always to the top position. This is important during incubation for the purpose of heat transfer to the developing embryo. If the chalazae are broken the yolk is displaced from its normal position. 
Step 2
Naming the three parts of the York and discussing its functions
The Yolk
It is divided into three major parts and forms about 33% of the total egg content. It is yellow in colour and spherical. Its main function is to supply for all the embryo requirements since it contains food reserves for the developing chick. The yolk is rich in vitamins, fats, minerals and proteins. The three parts are:
· Germinal disc
· Pigments
· Vitelline membrane.
The germinal disc: this is formed from the ovary after fertilization and is always found at the top of the yolk as a small spot regardless of what position an egg is resting. The disc is joined to the centre of the yolk by a funnel shaped structure called the streak/latebra. This allows maximum heat transfer to the developing embryo within the yolk.
The egg pigments: The pigment contained in the yolk always comes from the food the bird eats and also from its body. This pigment is known as Xanthophylls and is responsible for the colour of the shell and that of the yolk (yellow)
The vitelline membrane: the vitelline membrane surrounds the yolk and therefore gives the yolk its shape. If the egg is not properly stored, this membrane may break up causing the yolk to come out of it.
Step 3
Drawing and labelling an egg illustrating the composition of albumen;
Conclusion
Review the lesson by briefly explaining the functions of the various parts of the egg and the three parts of the yolk and their functions
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