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Introduction 
During the rearing and prebreeder periods (up to 22 weeks of 

age), the uniformity, carcass traits, tibia parameters, and behavior of 
broiler breeders were examined in this experiment. Three hundred 
and eighty-four one-day-old pullets were randomly assigned to one of 
four treatments arranged in a two-by-two factorial pattern. Two levels 
of fiber (control vs. fibrous diet, 15% diluted in AMEn and nutrient 
content) were included in each treatment. To decide serum soluble 
phosphatase (High mountain) levels, blood tests were taken at 6, 15, 
and 22 weeks (4 birds for each repeat), and conduct was seen through 
visual sweep examining. At 22 weeks, the carcass characteristics, tibia 
parameters, and intestinal morphology of two birds from each replicate 
were evaluated, and the integrity of each bird’s tail and wing feathers 
was scored [2]. When compared to the diet used as a control, a stringent 
diet had no effect on BW consistency, mortality, or the development of 
the tibia. Pellets fed a fibrous diet had lower tibia breaking strength, 
elastic modulus, and ash content (P 0.05). Furthermore, their bosom 
muscle was less evolved (18.5 versus 19.8%, P 0.05), their Snow capped 
mountain serum level was lower at 6 and 22 weeks, and their stomach 
fat affidavit was higher (1.14 versus 0.87%, P 0.05). At 15 and 22 weeks, 
respectively, they performed 97% less grasping feather pecking and 45% 
less non-food object pecking, and their wing-feather score was lower 
at 22 weeks (P 0.05) [3]. Tail-and wing-feather scores of the control 
medications were decreased by L-ascorbic corrosive consolidation 
(tail: 0.30 vs. 1.15, P < 0.05; wing: at 22 weeks, P 0.05, 0.98 versus 
1.26). All in all, a stringy eating regimen further develops wing-feather 
trustworthiness by lessening cliché ways of behaving, disintegrating 
bone mineral testimony, and further developing remains qualities 

(diminished bosom muscle and expanded stomach fat statement). 
Integrating L-ascorbic acid works on the trustworthiness of lower feed 
recompense tail and wing feathers [4].

Materials and Methods
Birds and facility

In accordance with the European Union’s guidelines for the care 
and use of animals in research, the Animal Ethics Committee of the 
Universitat Autnoma de Barcelona (UAB), Barcelona, Spain, approved 
all of the experiment’s animal experimentation procedures (European 
Parliament, 2010).

The experimental facility Granja Solé in Vila-rodona, Tarragona, 
Spain, randomly divided 384 Ross 308 female broiler breeder chicks 
between the ages of 0 and 22 weeks into 32 pens with 12 chicks per pen. 
A chime consumer was remembered for each pen, which estimated 1.5 
square meters. Because there was sufficient space between them, all of 
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the hens were able to feed and reach the drinker simultaneously. New 
wood shavings were used as litter, and the litter was topped off weekly 
to keep it dry [5].

Design of the experiment 

The CTR diet and the FBR diet had two levels of fiber, making up 
the four treatments in the 2:2 factorial. The diet without vitamin C–
supplemented (C) and the diet with vitamin C–supplemented (200 mg/
kg) included both vitamin C. The treatments were CTR/C, CTR/C+, 
FBR/C, and FBR/C+, and each was replicated eight times.

Despite having an underlying BW of 43.2 g  2.94 g and a BW 
coefficient of variety (CV) of 7.1  0.51%, birds were randomly assigned 
to the various reproduces [6].

Taking care of program, diets, and feed admission

The feed factory of the Institut de Recerca I Tecnologia 
Agroalimentaria Mas Bové in Constant, Tarragona, Spain, was where 
feed was made. The eating routine taking care of routine comprised 
of four stages: Cultivator (from 7 to 15 weeks), Starter II (from 2 to 6 
weeks), and Prebreeder (from 16 to 22 weeks) are the starters. Starter 
I was the only diet that was used in all four treatments; the feed for 
Starter I was crumble, the feed for Starter II was short pellet, and the 
feed for Grower and Prebreeder was regular pellet. Feed was frequently 
taken from the floor [7].

Tables 1 and 2 display the ingredients and nutrient composition of 
the experimental diets, respectively. According to Ross 308 Parent Stock 
Nourishment Details, the CTR abstinence from food was designed 
to fulfill the supplement requirements of the grill raisers during the 
raising and prebreeder periods. Unrefined substances (rough protein 
and edible amino acids, absorbable phosphorous and calcium, and 
nutrient and mineral premix) that are wellsprings of insoluble fiber 
were remembered for the FBR diets to diminish 15% of their So be it 

and supplement content. A forage pellet with 33% barley straw and 67% 
ray grass was one of these [8]. The analyzed nutritional values of the 
forage pellet were as follows: The estimated AMEn value of the forage 
pellet was 892 kcal. 89.7% dry matter; CP, 11.6%; 24.8% unrefined fiber 
(CF); 47.8 percent; fiber of neutral detergent (NDF); Acid detergent 
fiber (ADF) at 30.1% 8.1% lignin from acid detergents (ADL); 1.3% 
unrefined fat; moreover, trash, 11.7%. In the diets supplemented with 
vitamin C, 200 mg/kg of a stabilized (phosphorylated) Na/Ca salt of 
L-ascorbic acid were included.
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To decide their BW rate, bosom muscle (pectoralis major and 
minor), stomach fat (pericloacal and encompassing the gizzard), void 
gastrointestinal system (proventriculus to cloaca, both included), and 
oviduct were separated and gauged.

Morphology of the intestine 
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to our expectations, neither consistency nor mortality was improved by 
the FBR diet. These outcomes are steady with those of different creators, 
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