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Abstract : Soluble fiber can accelerate the metabolism of cholesterol. Pectin and gum has been used in the form of substance
additive for material stabilizer and emulsifier. Pectin supplementation in laying hens can decimate the cholesterol content in
egg yolk and muscle. Therefore, this laying hens’ feed is regular feed chickens enriched with soluble fiber (Pectin, Xanthan
gum, and Guar gum) to produce eggs and muscle with lower cholesterol than usual.The ingredients are mixed in the ratio of
concentrate 45%, corn flour 25%, soybean meal 20%, and extract of soluble fiber 10%. Once all the ingredients are mixed and
then evaporated with temperature < 80 °C. Then put in the grinding machine resulting in a circular shape with holes 2-3 mm in
diameter, after it dried up the water content in the feed is less than 14%. Eggs from laying hen with soluble fiber fortification
feed intake will have lower cholesterol levels in eggs than regular feed. So even with the cholesterol content in the muscle, it is
because chicken feed fortified with soluble fiber will accelerate the metabolism of cholesterol and cause cholesterol deposits in
the chicken less. The use of this kind of laying hens feed is produce eggs with high protein content can be consumed more for
people who have hypercholesterolemia.
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