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ABSTRACT
The present study was conducted to study the effect of substituting com by 0, 5, 10, 20 or 30%

sweet orange peel meal on: 1) Growth performance of broiler chickens (feed intake, body weight,
body weight gain and feed conversion ratio. 2) Carcass quality traits were done at the end of the
trial. A total of 150 day-old (Ross) broiler chicks were used in this experiment. Broiler chickens in
this study were allotted into five groups (30 birds! group) with 3 replicates of 10 birds in each, they
were fed on isocaloric , isonitrogenous diets and the feed and water were provided ad-libitum along
the duration of the trial. The experimental design was as the following in different groups: Group 1:
Fed on basal control diet without any substitution, Group 2: Fed on basal diet with 5% replacement
of com by sweet fruit orange peel, Group 3: Fed on basal diet with 10% replacement of corn by
sweet fruit orange peel, Group 4: Fed on basal diet with 20% replacement of com by sweet fruit
orange peel and Group 5: Fed on basal diet with 30% replacement of com by sweet fruit orange peel.
Results revealed that substitution of com by sweet orange peel meal had no effect on broiler chicken
performance in all treatment except group 5: Fed on a diet containing 30% sweet orange peel meal.
The results of the present study related that carcass cuts (breast, neck, thigh and wing), and visceral
organ( liver, heart, spleen and gall bladder) were non-significant differences while proventriculus and
gizzard weight were significantly increased among experimental groups compared to the control
group. Generally, it could be concluded that in broiler chicken diets com could be substituted by 5,
10 and 20% sweet orange peel without any adverse effect on growth performance and carcass traits
of broiler chickens.

INTRODUCTION

Concerns over preserving the welfare and
health of nonruminant livestock in modem,
commercial production systems and tight profit
margins have prompted livestock producers to
search for alternative approaches for feeding
their animals. The shortage of good quality feeds
needed to sustain livestock growth, especially
during the dry season has been a major challenge
to the industry in the developing countries. Thus
crop residues, agro-industrial by products and
non conventional feed resources which abound
during the dry season are being evaluated to
access their nutritive potential to support
livestock productivity. Several factors have been
generally identified as limiting to the utilization
or high incorporation of non conventional
feedstuffs in livestock feed. These include low
protein content (1), high fiber (2), amino acid
imbalance and presence of anti-nutritional
factors (3). Anti-nutritional factors have
significant negative effects on livestock

production. These effects include reduction in
palatability, digestibility and utilization of ration,
intoxication of different classes of livestock,
resulting in mortality or decreased animal
production and reduction in the quality of meat,
egg, and milk products due to the presence of
hazardous residues (4).

Broiler birds are probably the most universal
and important of all poultry as producers of meat
for human consumption. It has been reported
that sweet orange (Citrus sinensis) peel meal
obtained from ground sun dried peels can
replace dietary maize in broiler chicken diet at
20% level without any adverse effect on
performance (5).

In a recent study (6), the presence of saponin
in sweet orange peel has been reported, and this
compound has been observed to has
hypocholestremic action. It is known that high
carcass fat reduces the economic value of animal
meat. It thus appear that if adequate processing
techniques to enhance the nutritive value of












