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Effects of dietary inclusion of olive pulp supplemented with enzyme on serum biochemical
parameters and dissipation count of white blood cells in laying hens
M. Ehsani', M. Zareiz,M. Torki3

Razi, Kermanshah.*Assistant Professor of '“Msc student of Animal Science, Faculty of Agriculture, University of

Animal Science, Faculty of Agriculture, University of Razi, Kermanshah.

Abstract

Olive pulp is the remainder of olive cake after the removal of the seed fractions. It can be achieved by
sieving the dry olive cake to separate most of the seeds. To assess effects of dietary inclusion of olive pulp
supplementing with a cocktail commercial enzyme on serum biochemical parameters as well as dissipation
count of white blood cells, 120 LSL-Lite hens were randomly divided in 20cages (n=6). Hens in 4 cages
(replicates) were assigned to feed on one the 4 experimental diets. Based on a 2x2 factorial arrangement, 4
iso-energetic and iso-nitrogenous diets (ME =2720 Kcal/Kg and CP=150 g/Kg) including olive pulp (0.0 and
90 g/kg) and enzyme (Nutrase®, 0.0 or 0. 9 g/kg) were formulated. To determine blood biochemical
parameters and dissipation count of white blood cells, one hen per replicate was bled via wing vein on day
40 of trial. Collected data was analyzed based on completely randomized design using GLM procedure of
SAS. Dietary olive pulp inclusion and enzyme supplementation did not have significant effect on dissipation
count of white blood cells and blood biochemical parameters including LDL, HDL, Cholesterol (P>0.05),
except TG which was decreased in olive pulp-included diet (P<0.05). From the results of the present
experiment, it can be concluded that olive pulp can be included in diets of laying hens up to 9% with
beneficial decreasing effect on blood cholesterol.

Key words: Olive pulp, enzyme, laying hens, serum biochemical parameters, white blood cells
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