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During the last twelve yeuars, there has been g rapid
development of the roul try industry iy Egyrts OFFficial records
indicate that the number of roultry farmg increased fron about
100 in 1971 to approximately 16000 ang 3600 broiler and layer
farms, respectively in 1986 {Ministry of Agriculture), Such
Significant increase irn the number of birds raised for ceat and
egy production necessitates the provision of Adequate quantities

of feeg amounting to 2.8 willion tong annually,

Government Projections for the year 2000 estinate a ropul-
ation of 600 million broilers, 23 million layers and 5 million
broilers breeders, Yeed requirenpents will amount to 4 million
tons (El—SheriF, 1983}, At such rates of production, the quality
of feeds produced become of primary importance particularly when
1t is realized that more than 890 of leeg ingredients are imported

bt present tige while less than 15 % gre lecally produced .

Among the current problens confronted by the roultry industry,
shortage of high qualitiy feed appears to bhe s major importance

affecting the Profitability of poultry mroduction ventures,

In Eoypt formulpting Deoperly varanceq rations for poultr
zypt, Drcp I
production requires adeguate inforumation regarding the nutritive

value of locally produced unid imported feed ingredients,
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4 lot of research has been carried out to evaluate the
quality of feeqd Ingrediceis yged in roultry rations including
the etudy of raw materiale ang Processing methods, However,
information ig 1111 laghing Tegrrding mathad of rroduction,

chemical composition and nutritive value of sope ingredients,

Tliere gre several methods fop evaluating the biological
value of proteins whichi have been used by many investigators
wWorking with ratsg and chicks, In this study, however, the Net
Protein Utilization (NPU) method using chigks was applied.
Some new by-products have beer recently processed in Egypt

and it was foung necessary lo evuluste thegse feedstuffg,

Mycotoxins, ¢specially Aflatoxing produced by Aspergillus
flavus can cause illness in roultry, the condition known gg
mycotoxicosis, This condition hus been often responsible for
boor growth and hich @rtality anong Lirds, Accordingly,

a useful and Tapid test for the detection of mycotoxinsg has
beern developed and it is suggested that such teat should be
carried out gn all ingredients used din poeltey rations « The
present study invelved the detection of nyeotoxins in protein

supplenents,

In developing countrics, ineluding Egypt, salmonella
Species cause gome rablens Tor the poultey industry. Such

Species are found in aniial Protein supplements whick are
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pooriy procegsed, CunﬁequenL?y, the present cbudy involved

an examination of feedKincrediento S0 cwlmornel]a Speeies,

The present, stady was duesipned to svalunte different
feed ingredients elther locnlly sroducea or imported. The
former {necludeq fish wenl neat and Lone Meal, blood meal,
boultry by-products meal, decortiontaed cottonseed mey?
soybean meal, corn £luten meal ang crushed horse beang .

The lutter included risgh meal, meat and btone meal ard soybean

nesl,

Methods of evaluation ineludeq Proxiuwate chemieyl AllA]l -
¥8is, amino acids determination, caleium arg rhosphours cont-
eént wnd ¥et Protein Utilization vilues, Urease activity was

determined in soybean neals asg g elity pantann teat,
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Studies have been carrlied out to evaluate some protein

spurces wsed in poultry rations.

The animal protein sources used for feeding poultry in
Egypt have been almost entirely imported until recently when
Bome companies started to produce meals from animal by~products

using modern procesgsing ltechniques,

Much consideration hus Leen given to animal protein suppl-
ements due tc their hish content of rrotein as well as their

balanced amino-acids nake-up,

1= Figh penl

Fish meal is considered the most important protein source
for poultry, thmrefore atiention has bheen focused on the nutpi-

tive value of various samples of fish meal.

Factors affecting quality of fish meal were studied by
several authers, Bource of pay materials and Proce=sing methods
ure the most important factors affecting nutritive value of

fish meal.

Bender gnd Haizelden (1957) reporteq that, the N.P.U,

Valuew for several Fish neals ranged from 80 Fop urdamaged
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waterials to ag low as 10 Foo erossly meltreated fich peal,

Harws and Scott [1956) studied ihe effect of drying
conditions or nutritive value of fish xeal , Cooked white
fish was air dried ot temperatures ronging from 90 °c to
160 OC. These investipators reported that omly temperatures
below14goa Jroduced fish meals of hivh quality. In addition
Lea et 1l (1960) found that overhenting caused the loag of
about 60% of lysine in herring fish mesl, while proper heating
(at 115°C) renderea lesy than 279 lysine unavailatle, ali (1970)
studied the effect of different heut teontments on fish meal
quality and found that mild heot (957C) did not affect the
availability of lysine while it was affected by severe heating.
He concluded that the period of exposure as well as the method

of heating affected the lysine avallability,

Wide variations in protein quality were found among over
one hundeed sanples of different fish weals which ware evilue-
atled as amino wcids sources using chick growth ag criterion
of adequacy (Grau wnd Williams » 1955), Ferreira (1964) found
that the ligiting amino sacidg in fish meal were Cystine and
methionine which amounted from 45 1o DSﬂ ¢f their values in egy
Protein. He shawed also that the digestibility of fiugh meal
Proivins cuged from?) Lo a7 ing ranples and the digeﬂtibility was
not related to available lysine or to biolugical based on

chemical score . Anderson 2t a1l (1968 ) showed that lysine
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and methio i, e were the fipge Yimiting amine acids in figny

a1l (1969)

meals prepared from diffarent Gpecies. Burgos e
Teported aprrecinbhle variations in both content ang availabi-
lity of wumino acids particulurly fo) ¢ystine, wmethionine and

lysine in figp meal from different sources,

Figh neql Composition, fat removal and duration of stora.e
were shown to have Significant effects on the Protein quality
of fish meals (Rang £ al, 1960). Lvaluation of the quality
of fish nea} rrotein when fed to chicks as the 8ole source of
protein wag influenaod by the composition of the mineral mixture
included in the tegt diet (Miller, 1970).7t was also influenceq

by excesses of lysine present in fish peal oveTr the concentr-

atlon needed in the djot (Miller and Kifer, 1970),

-t e - o

Much work haws bren done to study the effeqat of brocessing

methods on jeat meal quality,

Harms and Seot+ (1956) Studied the effect of drying congi-
tions on the nutritive valge of Lot meal fhey concluded that
drying below 140%: Tesulled in favourable growth of the chicks,
Abou~Raya £t 21 (1971) réporied that loeally preducaq went mey]
broved tou bhe unsatis oo o sapplement post likely due to poor
Preparation, Skurray and Harhert'(1974)_found'that'presaure

cooking for %—hour at 275 Kpsy tended to decregge the nutritive
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value of sheen headq and trottopg while rolonged DPressure

cooking for 1o hovie o4 275 KI'n reverseg that trend,

Meat neal varies widely in composition, 4 Study on 34
Samples of jmegt meal prepgreg by different ethods wag carried
out by Pavlasovy £t al (19a2), 14 showed Significant differe.
nces in the content of ash, 0y 203 #nd acid nugber of fat, due
to method of Preparation, In ¥rapce Lessire gng Leclerco(1983)
carried out g study on taep Meat mealgy Obtained frop different
Precessing Ilantg, ey Poung that crude brotein content varried
from 50.6 to 67.3:; whilc ol and Ffat content varried fromp 19,3

.

to 41,9 and 2,15 g4 15N;respective1y.

;

Many investigators studied the effect of Taw materiaglg on
the "t ritive value ¢of meat menlg, Skurrary ana Herbert (1974)
Teported that meals prevared Trom hard offalsfsheep heads
calves hends and trotters) had high caloiwn ung coliaren condtentgs
and low €493entinl anipg acids, while meat megl Irapared freop
s0ft offaly (sheep guts ang Thuens) had low catlesyy, and collegen

conterits ang higzh eusentinl aming acidsa,

In Sphaln, Qarbgli, N Lorhopell 51978) aralyzed 17 samples
of meat meg Dreépared frogy cattle, PIgs or nived Tiveutoex,
Crule rrotein content ranged frop 1. 30 Lo Gﬁ.ﬁbﬁw%ilL MB0 Content

differegd widely AlOny the varigu, souplaa,

In Neynt a study gp Aanimel sluuxhturhoune b -products
[S @ AR Y ™ B4
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especially ment and boge meal has heen done by Nada (1984).
This investigator showed that mest and bene mesals hag crude
protein content ranging from 48,9 1o 63,1, which varied
droorddng to t)e ratio of theip components and the brocessing

method,

:

The availability of Cay P, Iz, IIny Zn and Cu, in meat meal
fed to growing chicks was investigated Ly Bul -~ bul and Brage
(1981). Availability values observed indienteq thet meat mesl
is an excellent source of rinerals, and that there was variation
in composition due to differences 1 1aw materiels used in day

to day manufacturing,

Extensive studieg have alzo hLeen carried out on bleod

neal as a source of ITotein fop Loultry,

The Processing method is one of the factors which affects

the quality of the mneal, Nada (1964) Studied blood npenlg dried

o+

by seversl methods, ang $houwed tha heat-driea meal had crude
¥ b
. o W v T . .
protein content of T79.9 ts 82,40 while Sun-dried meal contained
£8.1 to 72,90 crude Drotein, He alg0 reported that Llocg mer
dried by adding culeiun oxide had crude protein coaptert ranging
from 41.2 +o a7, 7 along withy hivh aen cortart, My o Tan

als0 showed that total protein efficiency of sun-dried blaoad

meal was higcher (han el of meals dried by Adding ealecium oxide
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and hy unin hoat,

A study where :aleiom oxide wiog mixed with fresh Elood
in ratios of 15 ; 1 and 8 : 1, was carrieg out by Abou -
El Hassan et al (1970). The results showed that for voth mixte
ures crude protein content of €6.03 and 46.05ﬂ,respectively
wWele obtained, In addition, the net rrotein utilizution(N.P.U.)
for the 8 : 1 gng 6 : 1 ratiog of blood 1o calciup oxide were
84 and €3, respectively, Patygiri et al {1978) carried out a study
on mixing the frash blood of sonte with caleivm ovide at a ratio
of B : 1 then sun - dried, YMean values from 25 Bamples each of
untreated ond treated blocd meal were ag follows 86 ang 54 %

for crude protein, 0,66 and 0,28 % for crude fat gngd 10.45 and

7.52 % for moigture, resnectively,

Amino acids content of blood neal was determineq by & number
of investigators, Pishep (1968) found that isoleucine, methiom
nine and arginine were limiting amine acids in bloog meal ,
whereas tryptophan was not,

Blood meal was found to Le 4 satisfactory source of lysine in

all vegetable rations for baby chiel.

Suuiffoang Braham, 194557,
According to Nada (1964) dsoleucine is the first limiting amine
acid while sulpher bearivg uminog Acids are the wenongd limiting

in blood meal,
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