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Abstract 
In order to investigate the effects of lemon oil on the performance and carcass characteristics 

of broilers, an experiment was conducted on 1200 one-day- old chickens. Chickens were 
divided into 5 treatments including control, control diet + 0.1 g/Kg Protexin, control diet + 
0.1 mg/kg Virginomycin and control diet + 0.1 and 0.2 g/kg Lemon oil with 4 replicates (60 
chicks in each replicate) under a completely randomized design. During the experimental 
periods, living weight, feed intake, feed conversion ratio, livability percent and production 
index were measured. Carcass characteristics were measured as carcass percentage, leg, 
breast and abdominal fat. The highest production index and livability percent were observed 
in the level of 0.2 g/kg lemon oil but body weight, viability percent and production index 

and 0.2 g/kg) so, feed conversion ratio improved. Also, the percent of carcass, breast, thigh 
and abdominal fat were not affected by experimental treatments. Finally, it can be suggested 
offering 0.2 g/kg lemon oil in the diet of broilers could improve feed conversion ratio.
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