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Effects of Leftover Food and Green Tea By-product on Productivity
and Body Composition in Broiler
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3. 2445 (16,700 2T (20.09)9] T FAleH 23S B ouh 2AH (10,5582 tha: WA Yebdt.

5. 8% cholesterol T -2 SAIE 20% + GTB 1%9} ‘&2 2A1% 30% + GTB 1%l ZH2} 146.96mg/100m1<}
172.03mg/100mlZ & £ & BoH FAH 3= Bt} (P<0.05).
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