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Abstract

An experiment was conducted to determine the effects of dietary supplementation of yeast
Rhodotorula glutinis(Glutinicus) on the performance and egg quality of layers. A total of 360 ISA
Brown layers of 72 weeks old were assigned to one of the following 6 diets : control, 25 ppm 8
-carotene, 05 %, 1 %, 2 % and 4 % Glutinicus supplemented diet. Each treatment was replicated
three times with 20 birds housed in 2 birds cage units.

Glutinicus supplementation at the level of 0.5 % significantly(p<0.05) improved egg production and
FCR. Soft and broken egg production rate decreased as the level of Glutinicus supplementation
increased. Eggshell strength was highest in Glutinicus 4 % supplementation. Egg yolk color increased
linearly as the level of Glutinicus supplementation increased up to 2 % of the diet. It was concluded
that Glutinicus supplementation at the level of 05 % can be recommended for the improvement of
egg production while 2.0 % can be recommended for egg yolk pigmentation.
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Table 1. Summary of performance and eggshell quality during experimental period from 1 to 6wks

Treatment!
SEM
ltem I T T3 T4 TS 6

Performance

f,/f)e“‘day egg prduction, 419 o geu® TeE 7406 A 1276

Hen-housed egg
production, %
Feed intake, g/day 13540®  13159° 13787 IR 134270 13597 1659
8/100g egg mass ) ‘ . . ) ) :

Eggshell quality

717 74847 7643 7397 7385 7452 1336

Broken&soft egg, % 157 147° 172 099 094 046°  0.356
g/gfr;?e” strength, 7061 3681257 3616480  7BAA0V 3608530 38U 7003
Eggshell color(fan) 9.56 967 10.07 10.06 957 989 0237
Eggshell color, 4130 1380° 1437 143° 1405 1442 0157
color quest:color tone

Eggshell color. 750 1755 1769 1764 1763 1733 0127
color quest:chromaticity

Yolk color (fan) 806° 875 96X 1016 109Ff 1077 0142

' T1 : Control, T2 : Control+B-carotene 25 ppm, T3 : Control + Glutinicus 05 %, T4 : Control + Glutinicus 1 %,
T5 @ Control + Glutinicus 2 %, T6 : Control + Glutinicus 4 %
#¢ Means within each row with no common superscript differ(P<0.05).
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