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Levels of dietary yeast (%)

0 0+Oxytetracyclin 0.1 0.15 0.2 0.3 0.5 1 2 3 SEM Ref.
age(day)
1-42 3684 - 3689 - 3708 3722 - - - - - 1
age(day)
1-28 112.9° - 127.18"  123.52°  117.4° 118.08™ - - - 201 2
age (wk)
0-3 1379.7+91.06 1317.5+4.86 - - - - - 1332.9+30.93 1357.3+14.28 1339.7420.01  22.22
4-6 1951.85"+94.63 1850.21°+88.34 - - - - - 1961.94"+37.72  1926.99°+46.33  2016.09°+51.32  33.88 3
0-6 3331.5%172.4 3167.7°491.7 - - - - - 3294.8"+52.5 3284.3"+57.1 3355.8°431.7 4751

ab ! d‘ d‘dw v o w 1 % = v 1 [ % 1 a2 o
? AUnaeNNA0NEIMNUANNIU WD URBINULANA NN UOE19TTY

SEM= Standard error of the mean
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YN

g

2@ (P<0.05)

W81 1=Eltazi et al. (2014), 2= Onwurah et al. (2014), 3= Mohamed et al. (2015)
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A15199 2 WaMSLaS AR Saccharomyces cerevisiae TueMIABMINNAUYDITIMITNA TU IANTENg

Levels of dietary yeast (%) 0 0+Oxytetracyclin 0.1 0.15 0.2 0.3 0.5 1 2 3 SEM Ref.
age (day)
1-42 1889° - 1988" - 2015 2034 - - - - 14.6 1
age (day)
1-28 50.67" - 60.13" 55.97" 56.06" - 56.06" - - - 1.14 2
age (wk)
0-3 729.8+40.80 695.7450.44 - - - - - 733.6+£10.25 690.9+44.31 712.6424.26  18.53
4-6 1132.59°£106.17 931.25'£70.71 - - - - - 1072.32°£42.07  1068.75°+90.28  1015.40"+43.60 37.48 3
0-6 1862.4"+124.9 1626.9°+91.2 - - - - - 1805.9°+50.0 1759.6"+79.3 1728.0°67.0  43.11
age (wk)
0-1 105.32°+1.98 - 108.76°£1.78  112.86" +2.10 117.28'+2.13 - - - - - -
0-2 376.80°+5.14 - 389.53°+4.77 404.94°+7.02 427.49°+4.60 - - - - - -
0-3 707.88"+10.71 - 18.63°£1032  738.70"+14.45  758.60°+10.58 - - - - - - 4
0-4 1119.25"+13.68 - 1132.17°+14.18  1161.78'+16.80  1213.75'+14.70 - - - - - -
0-5 1531.15°420.11 - 1549.51+21.76  1607.86'£19.79  1663.22°+14.70 - - - - - -
0-6 1892.28°425.43 - 1920.52°426.17  1997.73'+26.39  2085.31°+26.80 - - - - - -

* dAeftms Y Tt lue 1@ PINULANANNUOI WU U IAYNNADA (P<0.05)

SEM= Standard error of the mean

1u8LYe 1= Eltazi et al. (2014), 2= Onwurah et al. (2014), 3= Mohamed et al. (2015), 4= Patane et al. (2017)
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M15190 3 HAMSLESUBEA Saccharomyces cerevisiae TWOMMIABEAT IS AT MTTIIMITnAve InnsEN

Levels of dietary yeast (%)

0 0+Oxytetracyclin 0.1 0.15 0.2 0.3 0.5 1 2 3 SEM  Ref.
age (day)
1-42 1.95° - 1.86° - 1.84° 1.83° - - - - 0.015 1
age (day)
1-28 2.23 - 2.12 2.2 1.99 - 2.11 - - - 0.04 2
age (wk)
0-3 1.90+0.20 1.90+0.13 - - - - - 1.82+0.06 1.97+0.12 1.88+0.06 0.06
4-6 1.73°+0.08 1.99+0.16 - - - - - 1.83* +0.06 1.81°+0.12 1.99°+0.11 006 3
0-6 1.79°+0.09 1.95%+0.1 - - - - - 1.83" +0.05 1.87" +0.06 1.94°£0.08 0.04

v o v 1 A v

* AunasNNAI9NHIMIUANNU UL uAeINUIANA N UBEITsdAYNIETDA (P<0.05)
SEM= Standard error of the mean

WU8I1e 1= Eltazi et al. (2014), 2= Onwurah et al. (2014), 3= Mohamed et al. (2015)
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M3197 4 DNTNATINTLNIITMI lazszaudadaeaussonmmsnanuod 1nnsena

(Onwurah et al., 2014)

Paramerter

Route 0% 0.1% 0.15% 0.2% 0.5%
FW (g) Water 1957.67° 2270.33" 2182.67" 1986.00° 2297.33"
Feed 2184.67" 1957.00° 2152.32" 1906.67° 2174.33"
ADG (g) Water 50.67" 59.16" 56.13% 50.10% 60.13"
Feed 56.06" 50.67™¢ 55.64" 48.55" 56.97"
FI (g) Water 112.29¢ 117.40™ 123.30® 116.00™ 127.18
Feed 118.07 114.54" 120.64™ 116.17% 123.52*
FCR Water 223" 1.99° 220" 2.32° 2.12°
Feed 2.11% 227" 2.17% 2.39° 2.21%
DPI (g) Water 22.57° 23.60™ 24.78" 23.34" 25.56"
Feed 23.73" 23.02™ 2425 23.35% 24.83%
Protein Water 225" 2.52° 226" 2.15° 236"
Efficiency Ratio Feed 2.38% 2.20% 2.30" 2.08° 2.25%
ab 1 d‘ d‘d % % o Q/ 1 % =S % 1 % 1 =%
? AURAINUAIDNHIMNUAAU 1UUDUASINUUANAIIN UL

WedAyNIada (P<0.05)

H a L % 1 a 1 1 o
ﬂ"li"lﬂﬁ 5 WaﬂTﬁLﬁﬁﬁJ?lﬁ@ﬂHlﬂﬁ@ﬁﬂJﬁiﬂﬂWWﬂWiWﬁﬁllﬂﬂi$‘ﬂ\‘]"ll@\1hlﬂ’f]1q 1-28 97U

(Onwurah et al.,2014)

Parameters

0% 0.1% 0.15% 0.2% 0.5% SEM
FT (g) 114.54° 120.64% 116.00™ 116.17% 123.30° 1.03
ADG (g) 50.67" 55.64™ 50.10" 48.55° 56.13" 1.04
FCR 227 2.17 2.32 2.39 22 0.04

ab ! d‘ d‘do/ v [ 1 [ S v 1 [ 1 IS)
* AunaNNa0nNEIMNUANIU UL IRSINULANA NN U193

SEM= A1A11NARIANADUINASYDY o)A

@

HedAyNIada (P<0.05)

H a I 9o’ v a 1 [
ﬂ"li"lﬂﬁ 6 NﬁﬂTﬁLﬁﬁ1@@’(@]11!141??%@@11413@@?[%33’0!1TWﬂTiWﬂ@lulﬂﬂimfoﬂq 1-28 71U

(Onwurah et al.,2014)
Parameters 0% 0.1% 0.15% 0.2% 0.5% SEM
FI(g) 132.29 138.37 135.11 135.87 130.06 1.53
ADG (g) 50.67 56.29 55.22 54.75 51.66 0.82
FCR 2.59 2.46 2.46 2.48 2.52 0.03

(3

ab ! d‘ d‘d
T AURAYNY

20NHINMNUA

v [ 1

SEM= Standard error of the mean

190U UL UASINULANAIA OB

SIS

gAY NIIADA (P<0.05)
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M319N 7 wamsiasudad luesaslesiusin lnnseng (Eltazi et al., 2014)

Levels of dietary yeast (%) 0 0.1 0.2 0.3 SEM
Hot dressing percentage 70.1 70.3 70.4 70.8 0.21
Cold dressing percentage 69.2 69.4 69.5 69.9 0.23

SEM= Standard error of the mean

$ a e 1 1
M19199 8 HAM SIS VIR 11D 1MITADANTIDMNHINVDI IANTENT (Mohamed et al., 2015)

Parameters DietaryTreatments

0 0+Oxytetracyclin 1 2 3 SEM
Dressing% 7223452 70.10+4.1 69.93+2.5 72.23+1.8 73.08+0.76  1.64
Heart 0.64+0.06 0.68+0.15 0.65+0.07 0.59+0.03 0.62+0.11 0.05
Gizzard 2.77+1.54 2.23+0.41 2.18+0.09 2.24+0.17 1.99+0.27 0.36
Fat 2.58+0.53 2.60+0.24 3.49+0.71 2.61+0.52 3.16+0.80 0.3
Liver 3.53%40.51 3.09"+0.99 2.88%+0.43 2.63"+0.56 2.2°40.15 0.3
Breast 14.44"+3.04 16.98""+2.35 19.05+2.14 17.16"+3.85  14.00°+2.57  1.43
M/B Br 5.01°40.01 3.98%+2.03 4.98%£0.06 2.50°+0.00 477047 047
Thig rel 7.54"+1.13 6.83"°+0.95 8.31%1.27 7.66™+1.26 6.07"+0.67 0.54
M/B thigh 5.58"+0.07 5.87+0.32 4.47%+1.24 4.92°+0.18 4.07°40.30 0.3
Drum rela 7.27°+0.80 9.21+2.06 7.93"+0.49 8.25"+1.11 9.22'+0.38  0.57
Drum m/b 3.97°+0.06 3.62°+0.11 3.61°+0.00 2.93°+0.16 3.87'+026  0.07

]
AA v o o STY

* AUnAeNNAIBNYIMAUANN U AN UIANA AU NITIAIAYNIIEDA (P<0.05)

SEM= Standard error of the mean
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