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The effects of using oxidized and refined oils with various mineral adsorbents on growth
performance and blood biochemical parameters of broiler chickens
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To investigate the use of oxidized oil refined with mineral adsorbents in broiler feed and its
effect on growth performance and blood biochemical parameters, soybean oil was heated at
180 ° C for 20 hours, then mineral adsorbents were added. Heating increased the peroxide,
acid, iodine, and carbonyl indexes of the oil (P < 0.05). Refinement of the oxidized oil with
mineral adsorbents improved oil quality (P < 0.05). Then, the possibility of using refined
oxidized oil in the diet of 480 broilers of the commercial strain of Ross 308, as 8 treatments
with 5 replications (12 chickens per replication), was investigated. Dietary treatments were
as: T1: Control (3% crude oil), T2: 3% crude 0il+200 ppm a-tocopherol, T3: 3% oxidized
oil, T4: 3% oxidized 0il+200 ppm a-tocopherol, T5: 3% refined oil using calcium silicate,
T6: 3% refined oil using zeolite, T7: 3% refined oil using rice hulls ash, T8: 3% refined oil
using a mixture of 3 absorbents. The results showed that oxidized oil inhibited weight gain
and increased FCR in broiler chickens when added to the diet (P < 0.05). Adding a-
tocopherol and refining oil with mineral adsorbents compensated for some adverse effects
of oxidized oil on growth performance (P < 0.05). Birds fed oxidized oil had the lowest total
protein concentration compared to other birds (P < 0.05). Finally, a-tocopherol, calcium
silicate, and combinations of the three mineral adsorbents added to oxidized oil improved
growth performance and blood total protein concentration in broiler chicken.

—[ Key words: Refining oxidized oil, Mineral adsorbent, Performance, Broiler chicken.}
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