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1. Salmonella typhimurium
2. Escherichia coli
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4. Lactic Acid Bacteria
5. De Man, Rogosa and Sharpe
6. Potato Dextrose agar
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3. Tryptic Soy Agar
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Table 1 Qualitative analysis of biosilage produced from chicken intestine and comparison with
traditional products of meat, blood meal and kilka fish meal (%)

Factor Biosilage Meat Blood meal Kilka fish meal
Protein 59.09+0.49" 55.93+0.21° 83.33%0.33" 56.25%1.25°¢
Moisture 9.32+0.61° 8.8740.38% 9.73%0.25% 10.21£0.3*
Fat 21.3+0.45° 20.4740.41° 1.75%0.031° 22.31%1.11°
Ash 6.17%0.17° 14.11%0.22° 5.06%0.048° 11.2540.73°
Apparent digestibility 87.4112.06" 46.48+1.53¢ 89.6312.11° 76.3242.26"

Carbohydrates 4.17+0.084

Calcium 1.36+0.025° 2.45+0.03" 1.16+0.021° 2.25+0.027°
Phosphorus 0.62+0.016° 1.1740.018" 0.52+0.014° 1.36%0.022°

*Different letters in each row indicate a significant difference between the data (p<0.05).
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Table 2: Chemical parameters of spoilage in biosilage produced from chicken waste and their
comparison with traditional products of meat, blood meal and Kilka fish meal

Treatment/Factor TVN (mg/100g) PV (meq/kg) TBA (mg MDA/kg)
Biosilage 46.56+1.26" 4.46+0.36° 2.2140.11°
Meat 123.36+4.63° 12.36+0.74 8.25+0.63°
Blood meal 136.46+3.25" 1.45+0.03¢ 1.24+0.08°
Kilka fish meal 56.33+2.74° 5.45+0.32° 2.85+0.36°

*Different letters in each column indicate a significant difference between the data (p<0.05).
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Table 3 Microbial parameters (logarithm of number per gram) in biosilage prepared from chicken
intestine and their comparison with traditional products of meat, blood meal and kilka fish meal

Factor/Treatment Biosilage Meat Blood meal Kilka fish meal
Total bacterial count 9.54+0.46" 7.85+0.31° 8.16+0.27° 7.2540.21°
Mold and yeast 2.15+0.016" 5.48+0.43° 5.48+0.31° 5.86+0.11°
Coliform <1° 3.25+0.38" 4.1340.25" 3.54+0.14°
Fecal coliform <1° 2.56+0.23° 3.67+0.43° 2.2140.27°
E.coli <1° 2.11+0.18° 3.11+0.25° <1°
Lactic acid bacteria 8.45+0.57" <1° <1° <1°

*Different letters in each row indicate a significant difference between the data (p<0.05).
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Chicken waste,

Biosilage, was in a better condition than meat and kilka fish meal in terms of the mentioned
Kilka fish meal, indicators. The produced biosilage did not show a significant difference between
Meat. blood meal in terms of calcium and phosphorus (p>0.05) and was at a lower level

(p<0.05) than kilka fish meal and meat. The levels of TVN, PV and TBA in
biosilage were measured as 46.56 mg/100g, 4.46 meq/kg and 2.21 mgMDA/kg,
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characteristics that can be used in agriculture and aquaculture industries.

AR

The aim of this study was to produce biological silage from chicken waste based
on fermentation of autogenous bacteria and to evaluate the quality characteristics
of the product. In order to produce this product, sampling was performed from
selected slaughterhouses in Mazandaran province and biosilage was produced in
the form of a one-ton fermenter using autogenous bacteria isolated from the
region (fermentation). The final product (dried biosilage) was evaluated
qualitatively using standard methods and compared with other sources including
meat, blood meal and kilka fish meal (produced by batch method). The results
showed that the amount of protein, fat and protein digestibility in the produced
biosilage was 59.09%, 21.30% and 87.41%, respectively. The product produced

respectively. These indices are in a much more favorable condition in the
produced product compared to meat and Kilka fish meal. It was further found that
the microbial parameters (mold, yeast, coliform, fecal coliform, E.coli) in the
samples of meat, blood meal and kilka fish meal were relatively higher compared
to biosilage of chicken waste. According to the results of the present study,
chicken waste has the ability to be converted into biosilage with desirable
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