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Abstract 

 
  This study was investigated the effect of feeding of Silky fowl paprika oleoresin and ashitaba powder on the 

egg yolk color and performance of egg production. Forty-eight female Silky fowls aged 79 wks were assigned to 
one of four treatments. Each treatment consisted of three replicates accommodating four fowls per replication. The 
diets were a control diet and experimental diets containing 5% or 10% ashitaba powder and a diet containing 2.5% 
ashitaba powder plus 0.15% paprika oleoresin. The birds had free access to water and feed. The experiment period 
lasted 4 wks. The color fan score (CFS) of the fowls’ egg yolks was increased along with the amount of ashitaba 
powder in the diet. The combined use of paprika oleoresin and ashitaba powder resulted in CFSs of 10 at 2 wks 
from the start of the diet regimen. The feed intake and weight gain values showed a tendency to be increased in all 
three test groups compared to those of the control group. The eggshell quality showed a tendency to decrease 
along with the amount of ashitaba powder in the diet, but in the combination group the eggshell quality was 
comparable to that of the control group. The redness of egg yolk was significantly increased in both the 10% 
ashitaba powder group and the combination group (P<0.05). The yellowness of egg yolk tended to increase along 
with the increase in the concentration of ashitaba powder in the diet. Based on these results, I concluded that the 
pigments derived from paprika oleoresin and ashitaba powder were effective for egg yolk color improvement. The 
costs of the 5% and 10% ashitaba were 8.6 yen and 16.9 yen respectively when converted to the amount of diet 
for one Silky per day. The CFS was increased to >10 at a cost of 4.3 yen in the group fed the combination of 
paprika oleoresin and ashitaba powder. 
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