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Olive tree In Egypt

Egypt's production of olive oll iIs
forecast to reach 42,200 tonnes In

2026 Egypt Olive Qil industry, reportlinker.com

The country ranked 10th, behind

st b LA Argentina.
e | Bl Greece, Italy, and Tunisia were
i the top three in terms of

production.
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2 maln raw material
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In this case, the challenge Is to allow the complex
fibers In the olive cake—Ilignin, cellulose, and
hemicellulose—to decompose and be ingested by birds
and by supplementation of herbal and aromatic
plants, also study the effects of production on the
growth rate, feed intake, Feed conversion ratio, blood
parameters, and Carcass Characteristic.
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3 Parts

Lab. Scale Large Scale

Fermentation ~ Fermentation Bird Trail
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Olive Cake

Olive Cake is an olive oil industry by-
product that Is available in large
quantities, especially In the
Mediterranean Sea region.

The challenge in our Case Study is
how to improve the nutritional value
of the Olive Cake with its high fiber
content to be used in poultry feeding.
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Sample collection and chemical analysis
The chemical composition of the Untreated olive cake OC

Untreated OC %(DM)
Ash 3.43
CP 6.53
CE 45.25
EE 14.77
NFE 35.19
NDF 91.77
ADF 74.26
ADL 41.74
HEMI. 17.83
CELL. 32.19
LIGN. 39.78
GE cal/Kg 4613
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Chemical analysis for the Fermented and
un-fermented Olive Cake (on DM basis).

UnFermented Fermented

7.75, 11%

39.78, 44% mCP 28.96, 41% mCpP
HmCF mCF

M Lignin M Lignin

45.25, 49%

33.18, 48%
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Experimental design
(600 broiler chicks)

Control group T(1) & (2) T(3) & (4)
(C) 20% of FOC 30% of FOC
- With - With
) . Feed Feed
Without _additive _additive
FOC and § . .
feed additive Without Without
Feed Feed
additive _additive
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Experimental Feed
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- e T1 T2 T3 T4
PEm | 0% 20% W  20% WO 30% W 30% WO
~ Yellowcorn 580 464 464 406 406
‘Soybean meal (44 %) 304 303 303 316 316
~ Cornglutenmeal 48 48 48 48 48
~ Soybeanoil 29 30 30 21 21
- Olivecake 0 116 116 174 174
~ Herbalmixture 0 4 0 4 0
- Calcium carbonate 12 10 12 10 12
‘Di-calcium phosphate 15 13 15 13 15
- Commonsalt 35 3.5 3.5 3.5 3.5
- Premix1 3 3 3 3 3
- DL- Methionine 1.8 1.8 1.8 1.8 1.8
- L-LysineHCI 14 1.4 1.4 1.4 1.4
~ Toxenil 23 2.3 2.3 2.3 2.3
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Experimental Result

Feed intake, body weight gain (BWG), and FCR
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/ @\ Feed intake, body weight gain (BWG) of broiler chickens fed diets with
varying amounts of F-olive cake from 21 to 48 d of age

newfeed

1225.9 1220.9

T2 (20%WO) ENEAY) T4 (30 % WO)

Feed intake, g BWG
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FCR , feed (g)/gain (g))of broiler chickens fed diets with varying
amounts of F-olive cake from 21 to 48 d of age

1.75
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1.65

1.6

1.55 /

1.5

1.45

1.4
C T1(20% W) T2 (20% WO) T3 (30 % W) T4 (30% WO)

—FCR, feed (g)/gain (g))

W LRIVIA ROHDES 2024 Conference



5N

newfeed

rrrrrrrrrrrrrrrrrr
vvvvvvvvvv

Experimental Result

Carcass and Inner organs ratios
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The effect of F-olive cake with and without herbal mixture on carcass and inner organs

ratios of 21 to 48-day-old.
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ratios of 21 to 48-day-old.

2.5

2.25

2.2 2.2
2.11 2.11

1.5

0.764

0.702

0.618
0.542

0.51
0.5

0.356

c T1(20% W) T2 (20 % WO) T3 (30 % W) T4 (30% WO)

B Abdominal fat,% ™ Liver, % M Heart, %
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Experimental Result

Chemical analysis of Carcass (Brest meat)
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Chemical analysis of Carcass (Brest meat only) using olive cake
with and without herbal mixture on carcass and inner organs
ratios of 21 to 48-day-old.

1.4
1.2
1
0.8
0.6
0.4
0.2
0
T2 (20% WO) T1 (20 % W) T4 (30 % WO) T3 (30 % W)
m Collagen 0.991 0.985 1.218 1.23 1.195
W Fat 0.906 1.264 * 0.99 0.896 0.993

H Collagen ™ Fat
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Chemical analysis of Carcass (Brest meat only) using olive cake
with and without herbal mixture on carcass and inner organs
ratios of 21 to 48-day-old.

80

70
60
50
40
30
20
10
0
T2 (20% WO) T1 (20 % W) T4 (30 % WO) T3 (30 % W)
B Protein 24.723 % 22.048 22.184 22.015 22.819
® Moisture 73.287 75.577 75.964 76.578 75.172

M Protein M Moisture
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Experimental Result

Color of Carcass
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Color of Carcass using olive cake with and without herbal mixture on
carcass ratios of 21 to 48-day-old.

70
58.47 58.12
60 57.21 56.26
53.53

50

40
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8.79
10 7.84 649 684 751 691 606
0 I . .
T2 (20% WO) T1 (20 % W) T4 (30 % WO) T3 ( 30% W)

M Lightness (L*) ®redness (a*) ®yellowness (b*)
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Experimental Result

Blood plasma analysis
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Effect of diets containing olive Cake with and without herbal
mixture on blood parameters of broiler chickens
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Conclusion
According to the findings in this study

« Even if the price of chicken ration Is growing and animals are competing

with humans for food, it is advised to use some of the waste portions of

olives that humans do not eat as an alternative source of feed additives

for poultry.

« Rations are administered when the appropriate processing processes are

used since olive by-products can be put into broiler rations without

Impacting the Birds' health, performance, aroma, or nutrient content.
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Conclusion
According to the findings in this study

* The economical and efficient utilization of these byproducts

will benefit businesses by reducing feed prices.

* |t has been found that using these wastes as a feed component
In broiler rations, together with the appropriate processing
methods, can enhance broiler development performance, reduce

the cost of producing broiler overall, and reduce the quantity of

pollutants emitted into the environment.
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