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Determination of Animal Tissue Types in Imported and Local
Poultry Feeds Using PCR Technology

Abdulkarim Y. Hallak? , Aseem K .Albaker?*, Ammar H . Haji al
ali? ISSA Othman?

Abstract

32



1.

Laall g dglal) o glall Al oaa daaly daa
Ouis e all ala e sl aale (Bla oy Sllae 2026 pls 8 ) 48 laal)

This study aimed to detect the types of animal Tissue added to imported
and local poultry feeds and to compare them with the data recorded on
commercial labels. Fifteen feed samples (10 imported and 5 local) were
collected during the period from 13/3/2026 to 11/4/2026. Detection of
species—specific genes (ruminants, pig, fish, and poultry) was performed
using polymerase chain reaction (PCR) technology.

The results showed that 100% of imported feed samples contained animal
tissues, while only 20% of local samples contained fish tissues. Poultry
tissues predominated in the composition of imported feeds, accounting for
80%, and no pig tissues were detected in any of the tested samples. When
comparing the results with the data recorded on commercial labels, it was
found that 20% of local samples and 60% of imported samples were
inconsistent with the label declarations, either in terms of the presence of
animal protein or the type of animal tissues added.

We conclude from this study that animal protein is extensively used in
imported feeds, with a high rate of commercial fraud and mismatch between
actual ingredients and declared contents, which poses a risk to animal
health and food safety. This necessitates strengthening routine laboratory
surveillance, obligating companies to provide accurate and comprehensive
labels, and implementing the Hazard Analysis and Critical Control Points

(HACCP) system in feed mills.

Keywords: Feed additives, animal protein, poultry feeds, commercial fraud,
animal health, animal tissue.
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