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  Introduction:

Commercial feeds are often supplemented with fats 
and oils to provide a diet with sufficient energy 

To assure that these energy sources  are 
absorbed efficiently  by the  bird's digestive system 

should add emulsifiers.
To meet the needs of modern intensively reared 
broilers, diets are supplied with a high nutrient 
and energy To achieve this high 

density, fats and oils are incorporated into 
commercial diets. Besides their use as an energy 
source, other nutritive applications of lipids are the 
supplier of essential fatty acids and the solvent of fat-
soluble vitamins. Fats are also added because of their 
effect on the physical properties of feed, like the 
reduction of dustiness and reduced particle separation 
in mash diets.
Between lipid sources there is a very broad range in 
energy yielding capacity, which originates in their 
chemical structure, inclusion rate in the diet and the 
composition of the dietary components. In 
addition to feed factors, bird specific factors like health 
status and age of the bird contribute to the metabolic 
energy value of a feed fat as well. Lower metabolic 
energy of fat sources as the result of an 
impaired fat digestibility, can be enhanced by 
supporting the fat digestive capacity of the broiler, 
Supplementary to physiological emulsifiers (bile salts), 
exogenous emulsifiers added to the feed play a 
significant role.

content. 

one 

very 
concentration. 

energetic 

other 

values 

can 

Trusted Friend of the Bio – World

The information and data contained herein has been compiled based on information we believe reliable. Users should throughly test all applications and independently conclude 
satisfactory performance before commercializations, as these recommendations are non-binding. User’s assume all liabilities for use of the Products. We are not liable for any 
advice which we may have failed to give.

Dosage: 100-200g per ton feed.

Shelflife: Two from the date of manufacture.

Packaging: ADDEmul is available in 25 kg Pape
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ADDEmul - Nutritional Emulsifier for Poultry

Absorption of lipolytic products:

Dietary fat enters the gastro-intestinal tract as part of 
the digesta in rather big coagulated particles. Under 
the influence of bile salts from the gall bladder these 
fat particles are emulsified into smaller particles. This 
increases the surface of fat particles, thereby 
expanding the target area of the lipolytic enzyme 
lipase. fat molecule (triglyceride) is composed of a 
molecule glycerol in which each the three is 
linked to a fatty acid. Triglycerides are enzymatically 
digested by lipase into a monoglyceride two free 
fatty acids.

At physiological circumstances most of the fatty acids 
derived after lipase hydrolysis are insoluble. For 
further transport through the aqueous environment of 
the intestinal tract, solubilisation of these lipolytic 
products is required This is established through the 
process micelle formation which is the aggregation 
of hydrophobic components (primarily fatty acids) 
medicated by amphiphatic molecules such as bile salts 
and monoglycerides. In addition to these physiological 
amphipatic molecules, specific feed added 
emulsifiers have the properties to display  this effect.
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In the process of micelle formati n, t amphiphatic 
molecule, comprises both hydrophilic 

and hydrophobic (water-repelling) 
properties in molecule, functions as a bridge 
between fat a d around hydrophobic 
molecules acids) can rientate themselves.
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The hydrophilic "heads" of the fatty acids face t e 
aqueous the digesta, leaving the 
hydrophobic "tails" the fatty acids to format the core 
of the micelle. T ese s heric micellar structures are 

o solubilise fatt in the intestinal tract 
together with fat soluble compone ts like 
phospholipids, cholesterol and fat-soluble 
Micellar solubilisation can increase the aqueous 

of fatty acids might be absorbed 
through a process. it is assumed that 
most the absorption of the micellar contents by the 

takes place through passi diffusion. 
Passive diffusion is the movement compounds from 
the intestinal lumen across the cell membrance into 
the in order to equalise the concentration 
of the substrate both sides the membrane. 

to single fatty acids, fatty acids incorporated 
into micelles are ab e to create a much higher diffusion 
gradient locally at the intestinal wall.
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  What is ADDEmul?
ADDemul   is   a   blend   of   hydrolysed   lecithi
Lysophospholipids,   choline,   
Trimethyl, polypeptides and methyl donors 
increases the digestibility of long chain saturated fatty 
acids.
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 Nutrient Utilizat on:

The  beneficial effect   the  perfor ance  
chickens  may  be  related  to  metabolizability of 

utrients especially that of fat impro ed 
s gnifican ly is added to diet. Fat 
metabolizability inc eased almost by 36% due to 
addition of The HDL:LDL ratio is not affected 
significantly due to the addition emulsifier.
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Management Office: Advanced Biotechnologies 87/2, All Seasons Place, CRC Tower, 36th floor,  Wireless Road, 
Lumpini, Pathumwan, Bangkok, Thailand 10330 Telephone :+66 2 625 3077  Fax Number: +66 2 625 3000
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