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Thesis title: Effect of the use of dried yoghurt as a biocomponent (locally manufactured) and
compared with imported biocides in the productive, physiological and immunological characteristics
of meat breeds

Abstract: The study included three experiments and was as follows. The first experiment was carried
out in the microbiology lab in the Animal Production Department at the Faculty of Agriculture /
Basrah University for the period from 10/11/2016 to 8/12/2016 for the purpose of manufacturing the
probiotic of dried yoghurt. The results showed that wheat bran and yellow corn supplemented with B
complex vitamins, corn and lentils added to the cinnamon powder were the best material (p<0.05)
compared with the lentils added to the B complex vitamins and the wheat bran added to cinnamon. .

The second experiment was conducted in the field of the broiler of the Faculty of Agriculture / Basrah



University for the period 2 / 1/2017 till 7/2/202017. Third: Conducted In the field of broiler of the
Faculty of Agriculture / University of Basrah for the period from 3/3/2017 until 6/4/2017 and
summarized the results as follows: Add the probiotic of dried yoghurt at the level of 8 g / kg carrier
materials of lentils added to the cinnammon,yellow corn and wheat bran Improved productivity of
broiler (body weight, total weight gain and food conversion efficiency). The positive role of the
probiotic of dried yoghurt in reducing the concentration of glucose,cholesterol, enzymatic ALT and
AST, and its apparent contribution in raising the total protein and alkline phosphatase in broiler
serum. The addition of the probiotic to the broiler has reduced the fat oxidation of serum and meat
by reducing the concentration of the MDA. The probiotic of dried yoghurt has a positive role in
increasing the digestion of nutrients containing protein, starch, fat, fiber and ash in the digestive tract
of broiler. The addition of the probiotic of dried yoghurt has increased the height of the villies and
the depth of jujenum area. Improve the flavor, tenderness and juicer and general acceptance of the
treated treatments by adding the probiotic of dried yoghurt. Significant improvement in bone weight
and ash percentage of chicken thighs treated with the probiotic of dried yoghurt , which positively
affected bone index and skeletal weight prediction. The addition of the probiotic of dried yoghurt was
reflected in the low time of food passage rate (cm / min) compared to the control treatments and the
imported probiotics.



