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B.E. March, Trevor Smith and Safaa El-Lakany
(Poultry Science 52 (2) 614—618, 1973)
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and Fumio Shibata.

(Journal of Nutrition 103(8) 1208~1211, 1973)
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John Boomgaardt and D.H.Baker .
(Poultry Science 52(2)586~591, 1973)
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(Worlds Poultry Science Journal 2 9(3) 238~250)
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