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Rés[né

L€ prés€nt ter'ail pûûe sn la valqisaim de pqrnra Gryicm avnaorr) en vue dc
l'emichisseî€tÉ dcs GÉ à dcs firn dc fmcticrnalirté. Lcs résrltms des ætyses ptyslaoininiçes Ae
pqrilra séché mffient que oe demier rcpr*eme dcs tenelns eÉciôt€s en eer, fiT/6.t& a
€tdne llo/è1, cn pol;pbols 92Jo4{0: @lW oa flevorofds ll9t"4.g1 rrg/t0/|lg, cn prooéines
26.9NZI ry/1009 en carÉordes 16.39rl.03 nglg;

L'inoorpaatim dÊ pqlrilra drns I'rlirrcnt de volaille a &s diftrrentÊs omoenhatims à &éùdfit pr I'mrélionation dc h hflr cn sfurdc (ténoin 7.75u€/8, 4/czl32.t\rylg
DL :ltl.44ryl & lt/o : ?55.6frry1 g).

Ce ME ryus a pcrmit d'évaM I'idrmce de I'incorpratiur fu pqliika evæ dcs
proeoUos & 4o/o,V/o ct l0loorr les pcrfcmms zoæcmi,qucs Ccs portes poùrirses de souche
NOVO GH\IE BROWN, ct pûmètÊ biochimiçres, le qualiÉ des cû ct ffie sn la qgatité
oryilol€pai$æ"

I-es rénrlirts obtcrus indiqrd qæ I'inoorprdim dÊ pûprilia rtans l,etimcnt de volaille à
rÉvder rm rneilhn poftb dcs poules ainsi çç te tux dÊ pdÊ dms b td de l0% çe lcs auûcs t6pg.
oodt un c,hrqg€m€d Fmarquebte à éé cilqgisæ dans le latTVo qtrcl€s aû€s loænanrssi ctrmgcurent
bénéfiqrrc de la qrnlié cgilol€ptiquÊ dÊ I'Grf .

ltroûdét:plp dcvoleÉflr, porlca pudclsG, aû.
Abffirct

Th€ presed work focuses m the developmat of paprika (Capsiom nrnurmr) for the emichmt of
eggs fc fimctif,ality. The rcnrhs of physicochemical amVÆs of eied pqrilla soy fiât ôe latcr
ryFre."dt WpclaUte levels of c/e 533Vo* 0.SS, ash ll./o* I, pol5rphenols 9y2+4 ryl tW
flilooids ll9 + 4.01 ag/ l00g inproteim 26.92+0ZI ry / 1009, incaoraoids 16.t9* i.m ag7
9
fhe inccponrion ofpaprika imo ûe poulty feed *diffenem ooffiations had be€o rcflc€ted by dreiryruvd of the cscenoid cmffi (offiol 7.7 snry, t g 4Â. l3Lt9 Ûg t g T/o: ttl -44 ng t g, tP/o:
2ss.65qg/g).

This Sdy dlow€d us b evahæ the inflrncc of ûe inooryaaim of pryrile wifr proportim of Vo,TVe d'tt/o m tbe zootefuical pcrformmces of leying hcns o'f strainNOVO GEwE-SROUnL
md prmeter biochcmical, the quality ofûe eggs md evea m orgmol€Éic qrnlity.

The rcgrlts otrtainÊd indicde rtar ûe inoorprtim of pqilra in tte poultry foed to rweal a beter
reigh of lùe hêrx as wdl as -'- rde of layiry h fu htch û l0/o ttm ûG 6fts lotsihgryyev€r a
rcrs'cable chmge was ræordÊd in lte bsûch T/o frrgn' d€r bûû€sL atso bcnetrcfut cùuge.of
orgEnolcpC,o.çatity of ttc c8g.

Kry wlù: pqfta, cauenol( inooryo*m, poriltry ftcd, lsyiry h€rr, €s"
,.lt

,lrÈr-Étfl Érrl Ji} (K;lç) 1L! d{û ig.e,rb s!-l dl-I '6-u
+7.S.33 rtJtgnfXlrLe{uÎsLB+JiTr jl5trtll+Ifrt ÉtiJ$dii$€dtJt 3ttAlr*t"..6rp.ltr.1
"r'"1rCcJ.dJè100/êL4.01*I19ùJirDtis.dJÊ100 t*&+g2O_i-r,t--c.;ti'tttlrr.o-gg

- cl. 1.OS + 16.E9 ri tlu{s$ ,tp , ë* tû t ëh O.ZI + 26-y2
I lt-tJ,t 7-75)Â,^116- tl$ djL. it5i rrb ,16rl (7.10j/-7_i/.474fif,t-,:rjÉ* ,JN,II .i" c. l*.Ë|{ g.r
o747.fJjÉsjû.:rr tp; I lJÊrJs*.255.65, lu t l951Settt.*'le t djrJsptiz.tg-, {*
ilr- cIC+r Cart^9rrl-lrtttt.cÊr.Fl ;b 7.lO .tl7 sll t+;tÈX ,Jt I A- rS r.dq i*l-l,I -'39,nlrrlÇ5l3iu;drla$.,;*t-rlrlgygcfNEBRQtr|N - :1,"

J ir.àïtr_el+il &J ùju rJ.- l r.p . ".àt dFtll çrte |'i rbl .}lû Ctr,! il J k tc tr^r É é dilt rÉ
1rÉr ôJÈ! ri ërr t àJ . 6jl .''t-i' ê77 \e ,r qJÊl ëii 4p; ar,jÉt3 . z to i+.1i"irl L, .J-.
".4
.Êrû, Oilgr d3, +rittj+(trtIh )j. dO g+rfr.u.g
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