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Abstract
The aim of this study was primarily to use Lactobacillus strains for processing of food 

waste and then was to determine apparent metabolizable energy (AME) of food waste. Five 

experimental treatments included: control (raw food waste without any processing) and four 

processed treatments (by adding 4 Lactobacillus strains included: L.acidophilus, L.reuteri, 

L.casei and L.plantarum). A basal diet was formulated and substituted with 0 and 15 percent 

broilers roosters (with average weight of 2750g±20). AME and nitrogen corrected apparent 

metabolizable energy (AMEn) content were determined with total excreta collection method. 

AMEn of the food waste (P<0.05). Lactobacillus acidophilus and control treatment showed 

the highest and the lowest amount of AME respectively with 2959±48.1 and 2775±62.5 kcal/

kg. Also these two treatments had the highest and the lowest content of AMEn respectively 

percent substitution level between AME and AMEn and between AMEDM and AMEnDM. 

kinds of metabolizable energy and ash. The results showed that restaurant waste processed by 

Lactobacillus acidophilus strain and Lactobacillus reuteri was rich of available energy and it is 

suggested that could be used in order to decrease the poultry feed expenditure.
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