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analysis. It was concluded that the lycopene from microbes could be used as a feed additive
to improve the antioxidant activity and increase yolk color.

Keywords: Antioxidant capacity, functional feed additive, lycopene, laying hens.
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White rot fungi is a kind of filamentary fungus which can degrade lignocellulosic biomass.
In this study, the soybean meal (SBM) fermented by white rot fungi, to enhance its
nutritional value, was applied in the laying hens diet and evaluated. Results showed that the
secondary metabolites of fermented SBM, such as beta-glucan (14.0£0.2 mg/g DW), total
phenolic compounds (14.6=1.0 mg GAE/g DW) and flavonoids (3.3£0.2 mg QE /g DW)
increased when inoculated with white rot fungi and incubated under room temperature. The
lignocellulosic structure of SBM was degraded into small fragments in fermented SBM by
white rot fungi. Thirty-six 20-week-old laying hens (Hendrix) were randomly assigned to 3
groups, including the control group (corn-soybean meal diet), and 5% and 10% fermented
soybean meal (F5SBM and F10SBM) substituting the soybean meal in the control diet. The
experiment lasted 12 weeks, and the egg quality and the antioxidant status of laying hens
were evaluated during the experimental period. The results showed that the total antioxidant
capacity in serum in F10SBM group was higher than that of control and FSSBM groups at
12 week. Fermented SBM groups (F5SBM and F10SBM) significantly decreased the egg
cholesterol at 12 week. Overall, the SBM fermented by white rot fungi could partially
substitute SBM to decrease egg cholesterol, and induce a higher antioxidant status in laying
hens.

Keywords: White rot fungi, Lignocellulosic, Functional feed, Fermentation.
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