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SUMMARY

1"hirty six healthy New Zealand White breed rabbit bucks aged 6 months with an average weight of 2.865
kg were used in a factorial experiment with 9 bucks per treatments and allotted into fOUf dietary groups
(0=15). First group served as control. and 2, 3, 4/11 groups fed control diet supplemental with 0.5, 1.0
and 1.5% pomegranate peel, respectively. The experimental period lasted eight weeks. Results

indicated. that rabbits fed diets containing pomegranate peel 0.5. 1.0 and 1.5% had lower digestible nutrients %
(CP, EE and NFE) and nutritive valuer' (TDN, DE and DCP) than those fed the control diet, while pomegranate
peel 1.5% improved CF compared with the control. All treatments reduced final body weight gain and total feed
illLak~ cumpared with conLro\. Also, results revealed better sexual activity and higher libido of pomegranate treated
bucks. Bucks receiving 0.5, 1.0 or 1.5% dietary pomegranate peel had a higher semen volume, mass motility and
sperm count. Dietary pomegranate peel reduced the percentage of dead sperm and abnormaJ sperm. Significant
decrease in blood triglyceride (TG), low density lipoprotein (LOL) and very low density lipoprotein (vLDL) were
observed. The activities of different blood and seminal plasma enzymes were significantly enhanced. Interestingly.
pomegra:~ate peel reduced seminaJ plasma thiobarbituric acid-reactive substances (TBARS) while increasing both
the blood and seminal plasma antioxidant enzymes (TAC, SOD and GPx). These results may indicate that dietary
supplementation of pomegranate peel could be used up to 1.5% to have a favorable effect on improved CF
digestibility coefficient. blood level profile, the semen quality and antioxidant 5latuS. Addition of pomegranate
peel may have extra protective effect according to its contents of natural antioxidants.
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INTRODUCTION

The shortage of animal protein facing Egypt cannot be solved by only large. animals but by increasing the
production of highly reproductive animals in the livestock unit. The increase in demand for animal protein
necessitates the utilization of the potentials of small livestock species and stimulates their introduction into
animal resea:rch and economic development programs especially in developing nations. Much research is
needed in order to select raw materials; those of residual origin are especially promising due to their lower
costs. Pomegranate peel (Punica granatum L.) family Punicaceae is cultivated around the world in subtropical
and tropical regions such as in Iran, California, Turkey, Egypt, Italy, India, Chile and Spain. Pomegranate
production amounts could reach to approximately 65,000 tons in Egypt (Faostat-Fao, 20 I0), where the peels
(pericarp, rind or hull) amounts to approximately 60% of the pomegranate fruit weight (Lansky and Newman
2007). Pom(~granate peels contains a substantial amount of polyphenols such as sugar-bound flavoniods
quercetin and kaempferoJ. tlavond, diglycoside, ellagic acid tannin and organic acids. Ellagitannins (ETs) are
the predominant phenolics in pomegranate peel (Nasr el 01., 1996). Although polyphenolic compounds may
improve animal health, they can also decrease proteolytic activity and, thus, compromise protein digestion
(Oliveira el aI., 2010). Feizi el aI., (2005b) demonstrate the potential of pomegranate seed can be used in
animal nutrition. They indicated that inclusion of pomegranate seed up to 25% of the diet has no negative
effect on the nutrients intake and digestibility. Also, they showed that pomegranate peel tannins have a
negative effect on in vitro rumen fermentation and increase the volume of gas produced with
polyvinylpolypyrrolidone, revealed the inhibitory effects of tannins on fermentation (Feizi et al., 2005a).
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