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Abstract
Panja, P.
Effects of Chinese Tea (Camellia sinensis) supplementation in laying hen diets

on production, quality and cholesterol content of egg
Songklanakarin J. Sci. Technal., 2007, 29(6) : 1511-1517

A completely randomized design was used for this experiment. Two hundred 27 week old layers
were divided into 5 groups, each group with 4 replications and10 birds per replication. The protein and
metabolizable ener gy content of experimental dietswere 16% and 2,750 kcal/kg respectively. The tea leaves
were supplemented at 0, 0.5, 1.0, 1.5 and 2.0%

The results demonstrated that feed intake, egg production, egg weight and egg mass were signific-
antly different at 2.0% (P<0.05) supplementation of tea leaves. Quality of egg wasinvestigated and revealed
albumen height, shell thickness, and shell weight to be significantly different (P<0.05). In contrast, haugh
unit, yolk color, shell color, albumen weight, and yolk weight were not significantly different among treat-
ments. Moreover, yolk cholesterol was significantly decreased at 1.0-2.0% of tea leaves supplementation.
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Table 1. Composition of experimental diet.

Feedstuffs (%)
Corn meal 46.27
Rice bran 20.00
L eucaena leaves meal 3.50
Corn Gluten 3.00
Soybean oil meal 12.65
Fish meal 4,05
Calcium Carbonate 9.40
Mono-Dicalcium Phosphate 0.78
Salt 0.20
DL-Methionine 0.05
Vitamin & Mineral Premix 0.10
Total 100.00
Calculated analysis

Protein (%) 16.00
Metabolisable energy (kcal/kg) 2,750.00
Fat (%) 5.40
Fiber (%) 4,50
Calcium (%) 4.20
Available Phosphorus (%) 0.45
Lysine (%) 0.78
M ethionine+Cystine (%) 0.63
Tryptophan (%) 0.16
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W53 SAS (1996)
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Table 2. Effects of tea leaves supplementation on layer performance.
Tea leaves supplementation (%)
C.V. F-test
0 0.5 10 15 20
Feed intake (gram/bird/day) ~ 91.50* 92.038 91.47* 87.38® 82.16" 5.99 *
Egg production (%) 90.24* 80.21* 83.00* 8223 7225 8.89 *
Egg weight (gram/egg) 5430 5355 54.81* 5178 51.07° 3.98 *
Egg mass (gram/egg) 48.85* 42.88% 4545 4263 36.87° 9.02 *

Different superscriptsin the samerow differ significantly at the5% level (P<0.05)

* : significant
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Table 3. Effects of tea leaves supplementation on egg quality.

Tea leaves supplementation (%)

C.V. F-test
0 0.5 1.0 15 2.0
Albumen height (mm.) 8.29° 7.89% 8.04% 7.99% 7.50° 5.92 *
Haugh unit 9225 90.25 91.00 91.25 89.00 3.73 NS
Yolk color 1239 1231 12.34 12.26 12.21 1.14 NS
Shell color 3150 29.87 29.76 29.68 31.02 7.53 NS
Shell thickness (mm.) 0.348* 0.333* 0.328< 0.327° 0315 3.14 *
Shell weight (gram/egg) 6.88° 6.44b 6.32b 6.20b 6.09° 3.99 *
Albumen weight (gram/egg) 34.56  34.20 35.39 33.02 32.65 5.39 NS
Yolk weight (gram/egg) 1286 1291 13.10 12.56 12.33 2.88 NS

Different superscriptsin the samerow differ significantly at the 5% level (P<0.05)

* : dignificant
NS: non significant
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Table 4. Effects of tea leaves supplementation on yolk cholesterol.

Tea leaves supplementation (%)

C.Vv. F-test

0 0.5

1.0 15 20

Cholesterol (mg/ 100 gram)

1076.00* 1104.00° 979.50°

1003.00> 889.00°  2.80 *

Different superscriptsin the samerow differ significantly at the 5% level (P<0.05)
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