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Development of Diet with Linseed Qil Calcium Soap by Laying Hens and Effect of Poultry Egg Produc-
tion. KosiMa Yuji, Harumi Ono, Masanobu Tsurusaki, Shuzo IsHipa, and Toshihiro Nakamura (Fukuoka
Agric. Res. Cent., Chikushino, Fukuoka 818, Japan and ?Taiyoyushi K,K,) Bull. Fukuoka Agric. Res.
Cent. 14 : 186-189 (1995)

This experiment was conducted with laying hens to assess the effect of calcium soaps, which newly de-
veloped to soponify fatty acids from linseed oil (CSLS). 208 laying White Leghorn were assigned to 4 levels
experimental diets containing 0, 2.5, 5.0 and 7.5% CSLS. During saponification of linseed oil with lipase
and calcium hydroxide, addition of 5% browning molasses CSLS was found to be antioxidized. Chemical com-
position of crude protein, ether extract and ash contents, and gross energy (GE), metabolizable energy(ME)
and ME/GE ratio in CSLS were 0.6, 83.7 and 15.1%, and 6,861, 5,907kcal/kg and 86.1%, respectively. Egg
production was increased containing 2.5% CSLS diet in comparison with deit levels. It was concluded that
most optimal level was commercial formula diet containing 2.5% CSLS.

[Key words : Layer, Linseed oil, Metabolizable energy, Egg productin]
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7.5%X  104.8 2.33 326.0 7.24 16.6
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