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ABSTRACT

This study aimed to find protein content and other components such as fat,
fiber, ash, and moisture in feather meal by fermenting it with baker’s yeast under various
pH conditions (5,6,7 ), with different yeast contents ( 0, 0.5, 1, 2 grams/100 g ) and
fermentation periods (24, 48, 72 hours).

The results showed that protein contents in the pH conditions tested were
77.26%, 76.78%, 77.02%, respectively; yeast contents were 75.45%, 77.30%, 77.12%,
77.29%, , respectively; and protein contents for the different fermentation periods were
76.44%, 77.39%, 76.84%. Our results showed no significant differences between protein
contents, different pH conditions, yeast contents, and fermentation periods in feather meal.
Similarly, there were no significant differences in other components. This study found
that pH 5 was the most appropriate condition for yeast to grow in, yeast content of
0.5 grams/100 g. was an optimal amount of baker’s yeast, and the optimum fermentation

period is 48 hoursin order to cut costs for feed production.
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