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Two hundred native chickens at the age of 26 weeks were selected and continued for 42 weeks. The birds were housed in a close, ventilated caged-layer house and were distributed in five dietary groups having 40 birds in each group with 5 replications having 8 birds per replication. Five dietary treatment groups were produced from the basal feed as follows: positive control (T1), including 2 different levels of M. oleifera leaf meal 1% (T2),  M. oleifera leaf meal 1.5%, (T3) and 2 different levels of S. platensis 1% (T4),  and S. platensis 1.5% (T5). The average egg weight was found to be increased in additives groups. Serum cholesterol levels were significantly reduced (P<0.01) in all additive groups. In contrast, total egg cholesterol content in T2 and T5 was the lowest with the value of 173.95 and 226.21 mg/100g compared to control group, 283.86 mg/100g. Omega 3 fatty acids in egg (g/100g) of the said dietary treatments were increased in T2 group with the value of 1.57 and 1.55 in T4 group. However, higher omega 3 fatty acid was found in commercial egg 1(CE1) with the value of 2.03 (g/100g). Similar trends were found in total PUFA compared to control diet fed chicken egg.  Based on this study, it may be concluded that herbal enriched functional egg, rich in n-3 PUFA, antioxidant and other herbal active principles can be produced by feeding hens with functional feed additives (M. oleifera and S.  platensis) containing bioactive ingredients. This herbal enriched functional feeds, not only improved the general health and immune status of the layer hens, but also incorporated these health-promoting ingredients into the egg. Consumption of such herbal enriched functional eggs by humans may significantly improve their health. Further trails may be required to produce designer or value added egg production as well as commercialization. 
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