Spirulina micro-algae
The vegetarian source of protein, essential aminoacids,
GLA & omega fatty acids, pigments, vitamins and more

Profile for the
poultry industry
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Spirulina as a feed at short
Who is Spirulina ?

Chicken & hens with reduced mortality,
stronger immunity system,
higher feed convertion ratio
more weight gain,
meat with more proteins
and reduced cholesterol,
coloured skin & meat.

Spirulina is a micro-algae belonging
to the group of the Cyanophyta or
"blue-green algae". Those are the
most "primitive" prokaryotic algae,
without a nucleus and with rare
(marvelous "rare" !) biochemical
and nutritional characteristics.
Spirulina is a "big" micro-algae
200-1000 m long, while most
micro-algae are hardly 10-40 m.

More eggs,
higher daily egg mass,
higher fertility (hatchability),
yolk with less cholesterol
and more attractive color.

It grows in salty/alkaline waters and
relatively high temperatures and
solar radiation.
In Israel, it grows naturally in quiet
stream waters, fish ponds and salty
springs.

Extensible to:
 turkey
 ducks
 quail

SPIRULINA - YES

SPIRULINA - NO

A vegetarian product (parve)

no GMO

60 % protein d-w

no phyto-estrogens

rich in essential aminoacids not available in
other vegetables (methionine, leucine, etc.)

no cellulose  excellent digestibility

5 % crude lipids

no lignine  attractive palatability

probiotic rich in GLA, omega 3 and omega 6

no trypsin inhibitors

phosphorus :
only 6-7 g/kg d-w, but all P fully absorbable

no Salmonella, no Shigella

rich in:
 vitamines
 betacarotene
 phycocyanin, chlorophyll, zeaxanthin

no enterobacterias

 supplied as dry water-soluble powder or
granules, non-perishable
 can be supplied fresh wet or liquid if required
 size: from 10 µm to 200 µm or pellets

no biocides
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LINK TO PAPER
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A review by Belay-1996 quotes the following results on using Spirulina for poultry feeding:

-----------------------------------------------Another review by Habib et al. 2008, page 20 quotes two experiments on the effect of Spirulina on
meat color:
In one experiment, fishmeal and groundnut cake in a commercial diet containing both protein
sources was replaced on an isonitrogenous basis with dried Spirulina 140 and 170 g/kg (starter),
and 120 and 128 g/kg (finisher) for broiler chicks. A vitamin and mineral supplement was not added
to the algal diets because Spirulina is rich in these nutrients. A more intensely coloured meat was
obtained in broilers fed on Spirulina containing diets..
In another experiment, the redness of meat of broiler chickens reaches maximum when fed 40 g
Spirulina/kg diet, while the yellowness increases in a sub-linear fashion with increased Spirulina in
the diet. The overall relationship between the yellowness and zeaxanthin content in the pectoralis
muscle usually shows directly significant.Dietary Spirulina influences both the yellowness and
redness of broiler flesh, and increments in yellowness with dietary Spirulina content may possibly
be reflected in the common yellow pigment related to the accumulation of zeaxanthin within the
flesh.
----------------------------------------------------
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The experiment concludes that the addition of just 1 % Spirulina to the diet of chicks during 7 days
before marketing conspicously improved meat and skin color. LINK TO PAPER
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