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Effect of Different Levels of Raw, Cooked and Soaked Peas on Performance, efficiency of
carcass and morphology of the small intestine of broilers
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This experiment was performed to investigate the effects of using different levels of raw,
cooked and soaked chickpeas on vyield, carcass efficiency and morphology of small intestine,
broiler chickens. Experiment in a completely randomized design with factorial method in 3
treatments and 3 levels and 4 replications of diets with the same energy and protein and one
control treatment and pea levels with 7, 14 and 21% in three forms of raw, cooked and soaked
replace corn and soybean meal. Processing treatments peas cooked for 30 minutes and soaked
for 48 hours.There was a significant difference between daily weight gain and feed intake in
different treatments (P <0.05). Cooking as well as different levels of consumption of peas
showed a significant effect on the mean body weight of chickens fed with different treatments at
the end of the experiment (P <0.05). There was no significant difference in feed conversion ratio
of chickens under different treatments. However, the best feed conversion ratio was for
treatments containing cooked peas at a 21% consumption level. Differences in the percentage
and percentage of carcasses of raw, cooked and soaked pea treatments and the interaction effect
of the treatments were no significant. However, significant differences were observed between
different levels of peas (P <0.05). The results of this experiment showed that peas could be used
as one of the good sources of energy and protein needed by broiler. The best level of peas and
processing method was 21% and cooked method.The feed intake of chicks under different
treatments was not significant. Although the best FCR of treatments cooked peas and pea
consumption level was 21%. In relation to body weight of chickes were significant differences
between treatments was observed(P <0.01).Differences in the amount and percentage Carcass
efficancy, including peas raw, cooked or soaked and interactive effects of treatments was
nonsignificant, however, significant differences between different levels of pea was observed (P
<0.05).The most Villi height and crypt depth was in treatment contain soaked peas and pea
consumption level 21% .The results of this experiment shows that can of peas as a good source
of protein and energy supply used for poultry. The best method of treatment for the 21 percent
of peas and cooked.

[ Key words: Broilers ,Cooked and Soaked Peas, Protein , Raw Pea
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(1) Vitamin and mineral premix provided the following (per kg of diet):440000 international units of vitamin A, 80000 international units of vitamin 3D,
3000 mg B2, 960 mg of vitamin E, 2000 mg vitamin K3, 6120 mg thiamine, 12160 ml g niacin, calcium Pantotenat 8800, 640 mg Cyanocobalamin, 612
mg Pyridoxine, 2 g biotin, 440 g Choline chloride, 40 g of antioxidant, 64.52 g of Mg, 100 g of Fe, 8/33 g zinc, 8 g Cu, 0.64 g I, 8 mg selenium
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