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Organic Poultry
Meat




Antibiotic
alternatives

Broiler gut health
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Immunity Microorganism
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Potential Enzyme Substrates (Adapted from Remus, 2009)

Antinutrient

Where found

Problem

Enzyme

Arabinoxylans

Cell walls of plant-based
ingredients

Resistant to digestion, reduce
nutrient digestibility, viscosity

Xylanase

Cellulose

Plantingredients

Insoluble and resistant to
digestion

Cellulase

Oligosaccharides

Soybean meal

Resistant to digestion

o galactosidase

Starch

Cereals, cereal byproducts

Structural resistance

amylase

Phytate

All plant-based ingredients

Binds P and other cations,
increases endogenous loss

Phytase

B-Glucans

Cell wall of cereals such as
barley and oats

Soluble form causes viscosity

B-glucanase

Mannans

Soybean meal, yeast cell
walls

Resistantto digestion

B mannanase

Protein

Corn, milo, vegetable meals

Resistant proteins to
digestion: storage proteins

protease
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Decrease pathogens
of the gut

Stimulate the immune * '
- — ‘

Produce antimicrobial
substance

Benefits of Probiotics

Increase digestive
enzymes activities

N

D

Maintain normal
intestinal microbiota

Improved antioxidant
Indexes
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Competitive

Reductiop Antimicrobial
of ammonia Activity

Ricductionof \ Immunomodulation
vitamins and maintain —— () —
intestinal pH | (stimulation/tolerance)

e

Epithelial
barrier integrity

(5] Prebiotic

Gl Probiotic




Prebiotics

Bifidogenic

T Goblet Cells
T Villus and microvillus height
+ Crypt Depth
T Villas height : arypt depth
T Mucin gene expression
Strengthens Ugh junction
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" immunomodulation e
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Dendritic celis
T celis 333 B cells o 16

Modulation of cytokine .
expression . o
-1, 02, 04, 16, IL-12, MR- Immunoglobulin . .
2LR-A, 1PNy and TNF .o production A oy’
IgA, 1gG and igM » A

. Metabolic regulation
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Improvement in weight
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Reduction of qut pH and

bactericidal effects on

E. coll & Salmonella




ACIDIFIER

FOR POULTRY
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IMMUNE
CHEMICAL SYSTEM
DEACTIVATION SUPPORT

e, . INCREASE  .° N MAINTAIN
ADSORPTION . 4 FEED g b GUT
OF MYCOTOXINS . EFFICIENCY INTEGRITY

WHAT ARE TOXIN BINDERS,
AND HOW DOES MYCOTOXICOSIS
IMPACT GUT HEALTH IN POULTRY?

Toxin binders exert their beneficial effects through
various mechanisms that contribute to improved gut
health in poultry and the prevention of Mycotoxicosis:
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Natural Coccidiostat

Inhibitton of
sporulation

Prevention of oocyst
development

Inhibition of
oocyst wall

Masture oocyst in . Destruction of
the environment sporozoites in caeca

(<%

Oocyst
Reducton of oocyst
shedding Through faces

Results i S0 - 100 g
more weight e z .
- Stabilizing intesttinal

structure and decreasing
inflammation

Stmulation of immune
response and maodulaton

Yinosporoa Holarrhena Cinnomomum Allium
cordifofio antidysenternica comphoro sativaumnm
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HEAT STRESS
OXIDIZED FEEDS

TRANSPORT/HANDLING

OXYGEN EXPOSURE‘
SIZE REDUCTION
PACKAGING

IRRADIATION__

SALTING

COOKING

REHEATING

OXIDATIVE
STRESS

OXIDATION
DISCOLORATION

FARM

-

TRANSPORT/HANDLING

f A =2 NUTRITION

GENETICS

-

DISCOLORATION

PROCESSING

—

STORAGE

A— =t COOKING

REHEATING

—
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Ginger / Vitamin E

— growth Prebiotics
Improved FCR

Emeria spp

NS N —— —— | Bacteriocins
w : Establish norma : synthesized
flora in the gut i

p ‘ '-:,":.‘

' .
robioti Antibacterial

/ activity

B complex vitamins synthesized

No residues in egg and meat | nuNo imulant(\

Growth promoting

icrobial peptid
/{ e plep = .
Colicin and cecropin —

/\ "’.\’\—' Ashwagandha ‘%







