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Table 1 Effect of hot red pepper supplementation on growth performance in boiler chickens

Hot red pepper (%) BWG (g/b) Fl (¢/b) FCR

0-3weeks

Control 581.7° + 16.4 945.9°+31.3 1.63°+0.03

0.5 610.5°+6.5 988.1%°+ 20.3 1.61%°+0.02

1 598.8°+15.12 988.1%°+ 20.3 1.65°+0.02

2 665.3°+12.85 1024.2* 15.1 1.54°+0.03
0-6weeks

Control 1922.8°468.32 3436.7+69.1 1.79°+0.03

0.50 2136.4°°+21.38 3701.3+125.2 1.73%°+0.04

1 2106.3°+30.02 3570.6 +64.2 1.70°+0.01

2 2235.0°+16.29 3712.98+ 60.5 1.66°+0.02

Means + (Standard error) Values within a raw with different superscripts are significantly different (P<0.05)
BWG =Body weight gain (¢/b),Fl=Feed intake(g/b),FCR=Feed conversion ratio (g. feed /g. gain).
Source: Naglaa et al. (2020)
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Table 2 Performance of broiler chickens fed diets containing supplementary spice

Experimental Garlic Black pepper Hot red pepper Mixture  pooled
treatments  Control  G0.5% G1.0% B0.5% B1.0% Hrp0.5% Hrp1.0%  1:1:1 SE o
42days
BWG 2075.8°  2371.1° 2336.1°  2076.5 2077.8°¢  2460.6° 2442.4°  2297.8°  23.78
FCR 2.1 18 1.9 1.9 1.9 18 1.9 1.9 0.15
Mortality 5.1° 3.2 1.3 1.3 0.6 2.6 2.6 0° 0.96

Treatments with different letter indexes in the same column are statistically significantly different
(p<0.05),G= Garlic, B= Black pepper, Hrp = Hot red pepper
Source: Nikola et al. (2019)

Table 3 Effect of different levels of hot red pepper (Hrp) on the performance in boiler

chickens
3 weeks 6 weeks

Treatments BWG FI FCR BWG FI FCR

Control 794147 137424.5°  1.73+3.4° 2575+41.62°  4865+10.51°  1.89+0.05°
Hrp 0.25 (%)  816+15.4°  1404+19.6°  1.72+2.6° 2641+38.19°°  4795+17.18°  1.81+0.09°°
Hrp 0.50 (%)  996+16.7°  1673+23.6°  1.68+2.9° 2722+37.16°  4832+18.12"  1.78+0.07°
Hrp 0.75(%)  1032+12.9°  1723+20.8°  1.67+3.1° 2778+32.14°  4885+19.13°  1.76+0.06°
Hrp 1 (%) 1071+£13.8°  1767+24.7°  1.65+2.5° 2790+29.17°  4994+17.26°  1.79+0.05°

% Means in the same column with no common superscripts differ significantly (p<0.05), SEM#: Standard
Error of the means, BWG=Body weight gain (¢/b/d), FI=Feed intake, FCR: Feed Conversion Ratio (gm.Feed
/gm. gain)

Source: Al-kassie et al. (2011)
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Table 4 Effect of feeding broilers on graded levels of hot red pepper on carcass traits of

broilers (42 days)

Hot red pepper (%)

Carcass traits Control 0.5 1 2
Dressing (%) 70.9+1.5 69.3+1.1 73.3+1.8 72.5+2.1
Heart wt.(%) 0.730.02 0.69+0.05 0.63+0.03 0.66+0.04
Liver wt. (%) 3.24+0.19 3.19+0.17 2.90+0.11 2.91+0.13
Spleen wt.(g) 3.11+0.172 2.69+0.295 2.92+0.239 3.11+0.182
Bursa wt. (g) 1.86°+0.120 2.45°+0.213 1.8 £0.168 1.93%+ 0.164

Means + (Standard error) Values within a raw with different superscripts are significantly different (P<0.05)
Source: Naglaa et al. (2020)

910 Table 4 azwiuladnisasundndiiwadluemislatieonnseaduinliesiduden
€ @ & @ € @ 6w S u v v o oAy i a a & ! A a &
Wosiduanily Wesiduddu wastmindhuwiduduililiniseSunsnaiiuns uiniswasunsnai

WAINSEAU 0.5% vinlrsautuasd1vaalndiviindniiuty Matoraduwsizarswauladulunsnwaad

'
wva ¥ a o

AuauURfdueyyadaTy awnsnansyyadaseMinliinAuasen uaznTEduUNTYINNUYEITTUY

9 9

piifuiiu savvestimvimihniluseuasagiauduazyihauiinuniu afegdquiulilndiduiu
o < ! o ' a A a X a a aX = 1 [J Y1 LN |
PAuazudass dewavililndnisiiuemnsiiudu wagmaasyiulefvuy Jsdewavilvivieuueied

Prdniindumuluse



Table 5 Effect of Hot red pepper on carcass characteristics in boiler (42 days)

Experimental

Garlic

Black pepper

Hot red pepper Mixture

treatments Control G0.5% G1.0% B0.5% B1.0% Hrp0.5% Hrpl1.0% 1:1:1
Abdominal fat (%)  19.2° 15.1%¢ 17.0* 11.8 9.0 12.8%¢  17.2%® 13,7
Liver (%) 52.3% 54.7°  66.0° 545 50.6° 66.0° 63.8% 57.6"
Gizzard (%) 60.2° 343> 375 42.1° 32.8° 347 40.1" 45.1°
Spleen (%) 2.2° 350 32 3.7 3.0 3.2° 3.3° 3.3°
Heart (%) 9.6% 9.8°  10.6° 8.6° 10.2%° 10.5° 10.2%° 10.3%

Treatments with different letter indexes the same column differ significantly different (p<0.05)

Source: Nikola et al. (2019)
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Table 6 Effect of Hot red pepper on carcass characteristics in boiler (42 days)

Hot red pepper (%) Control 0.25 0.50 0.75 1
Dressing (%) 72.02+1.32° 72.51+1.42° 74.16+1.53° 74.3+00.90° 73.28+0.92°
Heart (%) 0.67+0.02 0.69+0.03 0.65+0.02 0.68+.0.04 0.62+0.05
Liver (%) 2.71+0.19° 2.93+0.11° 2.84+0.13%° 3.10+0.12° 2.88+0.17%°
Gizzard (%) 3.45+0.21° 3.61+0.27° 3.57+0.24° 3.74+0.19° 3.60+0.22°

abc.Means with different superscripts in the same column differ significantly (p<0.05)

Source: Al-kassie et al. (2011)
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