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Effects of Dried-fermented Rice, Yeast, and Probiotic Supplementation on Egg

Production, Carcass Characteristic, and Meat Quality of Spent Laying Hen
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Abstract: This study was carried out to investigate the effects of dried-fermented rice (DFR), yeast and probiotic
supplementation on egg production, carcass characteristic and meat quality of spent laying hen. Six-hundred of
85 weeks ISA Brown hens were assigned to a completely randomized design. There were 4 treatments, 6
replications with 25 hens. Twenty one days before slaughter, birds were fed with basal diet as control group
(T1), basal diet with 1% DFR (T2), basal diet with 0.5% yeast powder (Saccharomyces cerevisiae) (T3), and
basal diet with 0.1% probiotic (Bacillus cereus var. toyoi) (T4). The results showed that supplementation with
DFR, yeast or probiotic did not affect hen day production percentage and carcass characteristics of spent
laying hens. Yolk redness increased significantly (P<0.05) in the T3 and T4 group compared with T1 and T2.
Weights of ovary tended to be higher in DFR groups (P=0.052). However, the redness of meat from DFR group
tended to be lower compared to the other groups (P=0.053). Considering pH and shear force of meat were not

statistically difference.
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Table 1 Egg production and quality from spent laying hen fed diet supplementation with dried-fermented rice,

yeast or probiotic

Parameters T1 T2 T3 T4 Pooled SE P-value

Hen day production, % 76.87 77.10 79.83 77.60 0.87 0.635
Size 0 12.58 12.40 12.97 15.43 0.93 0.657
Size 1 33.27 35.64 32.81 33.65 0.99 0.780
Size 2 33.47 35.00 29.29 31.17 0.86 0.086
Size 3 15.23 13.13 17.59 15.74 0.86 0.354
Size 4 4.75 3.33 6.60 3.60 0.53 0.114
Size 5 0.58 0.50 0.75 0.42 0.16 0.912
Small Size 0.13° 0.00° 0.00° 0.00° 0.02 0.010
CIE a* value of egg yolk 15.19% 15.03° 15.80° 15.78° 0.13 0.047
CIE b* value of egg yolk 33.69 34.10 34.05 34.70 0.22 0.484
CIE L* value of egg yolk 53.61 53.02 52.82 53.21 0.16 0.367

*® Different superscripts within each row are significantly different (P<0.05)

T1 = Control group (Basal diet); T2 = Basal diet + 1% dried-fermented rice; T3 = Basal diet + 0.5% yeast powder (Saccharomyces

cerevisiag); T4 = Basal diet + 0.1% probiotic (Bacillus cereus var. toyoi)
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Table 2 Carcass characteristic of spent laying hen fed diet supplementation with dried-fermented rice,

yeast or probiotic

Parameters N T2 T3 T4 Pooled SE P-value
Slaughter weight, g 1,983.00 2,116.00 2,083.00 2,083.00 25.18 0.303
Hot carcass weight, g 1,288.21 1,432.22 1,370.97 1,470.63 33.02 0.231
Dressing percentage, % 64.92 67.67 65.81 70.63 1.08 0.278
Breast, % 13.93 13.70 11.46 11.23 0.59 0.220
Thigh, % 12.53 13.27 12.84 11.69 0.53 0.847
Ovary, % 3.64 4.39 2.88 2.70 0.28 0.052
pH,, (at 45 min after slaughter) 5.33 557 5.41 5.32 0.07 0.573
pH,, (at 24 hr after slaughter) 5.40 5.43 5.47 5.58 0.06 0.778
Shear force (kg) 3.38 3.86 3.29 3.53 0.12 0.389
CIE a* 3.89 1.95 4.32 5.10 0.48 0.053
CIE b* 16.45 14.76 17.53 17.10 0.44 0.056
CIE L* 50.52 51.92 52.39 54.49 1.01 0.690

T1 = Control group (Basal diet); T2 = Basal diet + 1% dried-fermented rice; T3 = Basal diet + 0.5% yeast powder (Saccharomyces

cerevisiae); T4 = Basal diet + 0.1% probiotic (Bacillus cereus var. toyoi)
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