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Table1-The composition of the diet

- Diet NG SRB1,% & RRB1,% SRBys0, & RRBsy
Corn 65.87 55.67 50.57
Rice Bran 0 10 15
Soybean meal 20.03 17.73 19.58
Cornoil 1.90 2.49 2.78
DCP? 151 1.43 1.38
Oyster 10.20 10.24 10.26
Salt 0.37 0.36 0.35
DL-Met? 0.08 0.07 0.07
L-Lys® 0.05 0.02 0
Vitamin Permix* 0.25 0.25 0.25
Mineral permix’ 0.25 0.25 0.25

1. Dicalcium Phopsphate
2. DL-Methionin
3. L-Lysine

4. Provided per Kg of diet: Vit.A ,80001U; Vit.D;,16001U; Vit.E, 5I1U; VitK3,
1mg;Vit.B1,0.7mg; Vit.B2, 2.5mg; Vit.B6, 2.5mg; Niacin, 10mg; Pantothenic acid
,2mg;Folic acid 0 .25mg; Vit.B12, 0.003mg; Biotin, 0.1mg.

5. Provided per Kg of diet Manganese,50mg; Zinc, 50mg;Copper, 5mg and lodine,

0.2mg
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Table 2- The mean of the yolk, egg and blood cholesterol in treatments ( Mean+SD)

racteristic Yolk cholesterol
Treatments

Egg cholesterol

Blood cholesterol

NC 16.25+ 0,57 @ 307.61+ 26.4 @ 162.58 + 14.28
RRBio 13.23+2.25b 183.85+49.51b 118.25+31.30P
SRByo 12.98+2.27 b 178.18 +44.610 115.65+18.98 b
RRBs 11.24+2.11°C 150.65 + 19.55¢ 100.57+25.07€
SRBys 11.10+2.35C 149.55 +74.16C 95.34+ 15.22 €

*NC: Negtive Control, RRB: Row Rice Bran, SRB: Stabilized Rice Barn
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Table3- The mean of yolk and egg weight in treatments

aracteristic Yolk weight Egg weigh
Treatment” (9) (9)
NC 18.76+1.442 65.33 + 4.572
RRByo 17.90+ 1.402 63.87 + 4.058
SRBg 18.76+ 1.48° 62.56 + 4.192
RRBys 41.18+1.672 64.20 + 4,512
SRBs 17.92+1.692 59.93 + 5.812

*NC: Negative Control, RRB: Row Rice Bran, SRB: Stabilized Rice Barn
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Table 4- The mean of the FCR in treatments

Treatments™ FCR

NC 2.06 + 0.302
RRByo 1.99 +0.292
SRByo 2.06 +0.272
RRB;s 2.00 +0.322
SRB1s 1.98 +0.292

*NC: Negative Control, RRB: Row Rice Bran,
SRB: Stabilized Rice Barn
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Abstract

The aim of this study was if stabilized Vs raw rice bran may affect blood and egg cholesterol in laying hens?
A total of 200 High line strain laying hens were divided into 5 treatments (4 replicates, and 10 birds per
replication) in a completely randomized experiment for 10 weeks. Treatments include: 0% rice bran (NC),10%
raw rice bran (RRByg), 10% stabilized rice bran (SRBy), 15% raw rice bran (RRB1s) and 15% stabilized rice
bran (SRB;s). Results showed that inclusion of rice bran in diet lowered both serum and egg yolk cholesterol
significantly (P<0.05). The lowest serum and egg yolk cholesterol (95.34 +25.22 mg/dl and 11.10 * 3.35 mg/g
respectively) were obtained with SRB;s while the highest level was recorded for NC for serum cholesterol
(162.58 + 14.2 mg/dl) and egg yolk (16.25 + 0.57 mg/g) cholesterol. A similar trend was observed with egg
cholesterol in which highest level (307.61 + 26.43 mg/egg) was observed with NC and the lowest level (149.55 +
16.74 mg/egg) was obtained when diet contained 15% SRB. There was not significant differences between
SRB;5 and RRB5 and also between SRB;q and RRB;q for both serum and egg yolk cholesterol. FCR, Egg weight
and Egg yolk weight were not significantly affected by treatments. According DSM index color number 8 for
SRB;5 and RRB;5, number 7 for SRB;q and RRB;g and number 6 for NC are obtained. Conclusion was that rice
bran may be used to reduce blood and egg cholesterol in laying hens.

Key words: Cholesterol, Layer hens, Rice bran
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