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Abstract

The objective of this study was to determine the efficacy of dietary microencapsulated
lemongrass oil supplementation on growth performance and carcass composition of broilers.
Preparation of lemongrass oil in the form of microcapsules at the ratio of 1:1, 2:1 and 1:2, by using
soy protein extract as a wrapper and microencapsulated lemongrass oil using encapsulation technique,
followed by drying with a freeze-dried machine, was performed. A total of 96 broiler chickens was
raised for 5 weeks, and divided into 4 groups with 4 replications of 6 broilers. Group 1 was a control
without lemongrass oil supplementation, and group 2-4 were supplemented with lemongrass oil at a
dosage of 200 mg/kg, in the form of microcapsules at the ratios of 1:1, 2:1 and 1:2, respectively. All
groups were fed with the same food. The results showed that supplementing with lemongrass oil in
the form of microcapsules at the ratios of 1:1 and 1: 2 resulted in lower feed intake and body weight
gain, but better feed conversion ratio compared to those of other groups throughout the experiment
with a statistical significance (p<0.01). In addition, the lemongrass oil in the form of microcapsules did
not significantly affect the carcass composition of broilers (p >0.05) at the end of the experiment. The
results of the experiment concluded that the supplementation of dietary with lemongrass oil in the form

of microcapsules at the ratios of 1:1 and 1:2 has better feed conversion ratio.
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Parameter Control MLO 1:1 MLO 2:1 MLO 1:2 SEM. p-value
Live weight (g) 1634.24 1566.11 1677.81 1596.63 85.89 | 0.3309
Carcass weight (g) 1480.28 1407.38 1528.70 1451.77 79.57 | 0.2331
Carcass (%) 79.74 78.19 82.14 80.65 5.01 0.7308
Visceral organ (%) 11.54 11.01 10.77 10.68 0.74 | 0.3831
Breast meat (%) 17.31 17.38 17.03 15.25 1.51 0.2049
Wing (%) 9.29 9.57 9.38 9.74 0.50 | 0.6070
Thigh (%) 13.88 12.96 13.51 13.25 0.83 | 0.4748
Drumstick (%) 13.08 13.29 13.32 13.05 043 | 0.7354
Chicken carcass (%) 20.35 21.14 20.25 22.03 1.75 | 0.4760
Abdominal fat (%) 1.69 1.46 1.46 1.44 0.45 | 0.8345
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