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Abstract

In Experiment 1, two hundred eighty 32wks old ISA brown layers were assigned to
seven dietary treatments for 4weeks. Each treatment was consisted of 4 replications with
10 birds per replication. Control diet was formulated 17%CP 2,750kcalME/kg. Euglena
gracilis was added to control diet at the level of 0.25, 0.5, 1.0% and Euglena bleached(DHA
enriched) at the level of 0.5, 1.0, 2.0% in the diet.

In Experiment 2, three hundred 84wks old ISA brown layers were assigned to seven
dietary treatments: T1; Control, T2; T1 + Euglena bleached(DHA enriched)0.5%, T3; T1 +
Euglena gracilis(tDHA enriched)0.5%, T4, T1 + Euglena gracilistDHA enriched)1.0%, T5; T1
+Euglena gracilis(DHA enriched)2.0%. In Experiment 1, 2.0% Euglena bleached treatment
showed highest DHA level in Egg yolk(P<0.05). In Experiment 2, 0.5% Euglena bleached
treatment showed highest DHA level in Egg yolk(P'<0.05).
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