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EFFECT OF PROCESSING CONDITIONS OF HYDROLYSED
FEATHER MEALS ON THE ENERGY REQUIREMENTS AND

QUALITY PARAMETERS

Hegazy, K.E.S.- and Abou-Khashaba, H.A.M.u

ABSTRACT
Chicken feather meal represents a large potential source of protein for

feed use. In Egypt, the volume of available dry' feathers annually at
prOcessing plants has been estimated as 0.70 million tons (Ministry of
Agriculture, 2001), which if made available for feed use, could do much to
supply amino acids in poultry diets. The present study was undertaken to
investigate the effect of processing conditions of feather meals such as,
steam pressures (225,275,325 and 375 kPa), heating times (15,30,45 and 60
min), and ~oNO different treatments of feather (chopped and complete) on the
energy requirements, and cost analysis of feather meals. Feather meals
quality of the tested methods were aiso considered.

The maximum machine productivity were obtained under 375 kPa steam
pressure for 60 min of cooking time during milling chopped feathers whicn
were 0.429 tonlh. Milling chopped feather, at steam pressures of 225 kPa
and cooking time of 15 min the total consumed specific energy (kW.hIlon) for
feather milling were reduced by about 48.8 % than that needed when
processing complete feathers. Meanwhile, at higher steam pressures of 375
kPa and 15 min of cooking time, the total consumed specific energy for
feather milling reduced with' about of 74.8% than that using a complete
feather. Increasing of steam pressures and cooking times for autoclaving
chopped feathers resulted in a gradually increase in the chemical
composition of (CP, EE and ash), and a slightly higher values for amino acids
recovery of feathers. The results of the analysis of variance indicated that
best ever result was Obtained at 225 kPa of steam pressure and 60 minutes
of cooking time. At these levels maximum protein (CP) content (89.213 and
89.197 %).. for chopped and complete feathers respectively were obtained.
Processing costs for producing one tonne of feather meals using complete
feathers is about 18.3 % larger than that the chopped feathers.

INTRODUCTION
Feeding and selecting the proper poultry diet is one of the most serious

problems facing poultry producers. Poultry needs a relatively high amount of
protein in its diet, and proteins is considered as the most important and
expensive part of the diet. Therefore, encouraging production of local animal
protein sources should be given much consideration, in order to improve the
production of new and non-conventional sources of protein for pOUltry feeds.
(Academy of Sci. Res. and Tech.. 1992)
In recent years, pOUltry by-product meals had been tested in poultry diets as
a non-conventional source and to substitute or supplement the expensive
conventional sources of proteins (meat and fish meal). Poullry by-product
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