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Effect of Cereal Type and Enzyme Addition on Performance,
Pancreatic Enzyme Activity, Intestinal Microflora and

Gut Morphology of Broilers
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impact on digesta viscosity play an important
role in growth efficiency and physiology of 3 paiS NSP Caliee sl asS 53 o doger (S3900138 9 dude adiy 50 a0
broilers. Various NSP components of wheat and o _
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viscosity, villi morphology and bacterial
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population of the gut and subsequent

transmission of hydroly.zed product.s to the 5L 5 -0 Cullsh g 5 puS NSP slagadly 5)lIS o sgu Gy
enterocyte cells and nutrient absorption. NSP
polymers of wheat and barley increase the oS dy3o8 (5l o2 3T JaSe Jrwgd ilad iz a3 e lahidl |y casblsl
pancreatic activities of a-amylase and lipase.
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