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:Abstract
Two digestion experiments were conducted to estimate the nutritional values of 
proso millet produced in Syria for feeding chicken. Eighteen adult roosters of broiler 
breeders aged 42 weeks were used. These roosters were randomly distributed into 
three groups of 6 each. In the first experiment, the first group of rosters consumed 
the control diet (free of millet). Roosters of the second group consumed a diet 
containing (50% of the control diet and 50% of crushed millet). As for the roosters 
of the third group, they consumed only crushed millet. In the second experiment, 
roosters of the 3 groups consumed only millet, but in its different forms, whole, 
crushed or ground grains, in order to study the effect of these physical treatments 
on the nutritional values of these grains. The results of analysis demonstrated that 
the content of millet in total energy, protein and fat (4331kcal/kg, 10.4% and 3.8% 
respectively) is similar to that of maize (4325kcal/kg, 8.7% and 3.8%respectively). 
As for fibers, they were about 4 times higher than those in maize (13.2% and 3.3% 
respectively). It was also observed no significant differences between the groups of 
rosters in both experiments  that there is concerning the apparent and true 
metabolisable energy values, and the digestibility of protein or fibers, except for the 
group of roosters which consumed the whole millet grains, where the roosters did 
not used it well in such a form, because many of these whole grains were detected 
intact in the excreta. As for fat, its digestibility coefficient significantly improved 
(P 0.05), when the roosters consumed it in ground form, compared to crushed one 
(89.2% and 80.57%, respectively)  

Key words: Chicken, Proso millet, apparent and true metabolisable energy, digestibility of 
protein, ground millet  
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