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Abstract

The experiment was carried out on 240 birds of Japanese quails
reared under the same husbandry circumstances. Feeding was
different in terms of the addition of probiotic to diet, probiotic was
added of three levels (0, 0.05%,0.1% and 0.15%) the control group
,groupl, group2 and group3 , and fed from 0O to 35 day of age.

The supplementation of probiotic by 0.1% improved weight gain
(p<0.05), average daily gain (ADG), feed conversion ratio (FCR) in
comparison to the control group ,groupl and group3.

There were no significant differences in weight gain, average daily
gain and feed conversion ratio between control group ,groupl and
group3. Different concentration of probiotic has no adverse effect
on liver weight or heart weight or Bursa of Fabricius weight of
quails.

In conclusion, the study suggests that probiotic can improve growth
performance with no adverse effect on the organ weight of quail.

Keyword: Japanese quail, growth performance, probiotic.
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