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ABSTRACT

Performance characteristics of Broiler birds fed treated Jatropha  caucas

Lawal, W.S1, Banjoko, K.I2, Ahmed, S.A2 , and
Akande, T.A2 . 

Jatropha  caucas was detoxified by combined method which include physical (soaking in water and then sundry for two days)chemical (soak for two days each and sundry in methylated sprit, hexane, and methanol)
Biological(use for seven days each of Aspergillus niger and Bacillus lichiformis).
phobol ester analysis was carried out and was found that it was reduced significantly (P<0.05). One hundred and twenty (120) ross broiler chicks was used in the experiment and the jatropha inclusion level at 0%,4%,8% and 12% each treatment was replicated three(3)
times and there are ten (10) birds per replicate and at the end of the sixth (6th ) week
it was found that the 8% inclusion level is recommended (P<0.05) when compared with other inclusion levels
KEYWORD- Phobol ester, inclusion level,      
                        Jatropha caucas and tolerance   
                        level
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