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Impact of nano-Selenium on biochemical, antioxidant, immunological  
and histological parameters of broiler chickens during rainy season
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SUPPLEMENTARY MATERIAL

SM1. Ingredient composition and nutritive content of the basal diet 

S. No Particulars Prestarter (%)
(1-14 day)

Starter (%)
(15-24 day)

Finisher (%)
(25-35 day)

1. Maize 51.5 53.5 56.5
2. Soybean meal 43 39 35
3. Vegetable oil 2 4 5
4. Dicalcium phosphate 1.83 1.83 1.83
5. Limestone 0.97 0.97 0.97
6. DL-Methionine 0.05 0.05 0.05
7. L-Lysine 0.03 0.03 0.03
8. Vitamin and mineral premix* 0.15 0.15 0.15
9. Common salt 0.51 0.51 0.51

Additives
10. Biocholine 0.50 0.5 0.5
11. Bio-bantox 0.50 0.5 0.5
12. Layvit 0.50 0.5 0.5
13. Livoline 0.25 0.25 0.25
14. K-zyme 0.50 0.5 0.5

Total 100 100 100

* Premix without selenium provided per kg of diet Composition per kg of feed: vitamin A, 8,000 IU; vitamin D3, 2,000 IU; vitamin 
E, 6030 IU; vitamin K3, 2 mg; thiamine, 2 mg; riboflavin, 6 mg; pyridoxine, 2.5 mg; cyanocobalamin, 0.012 mg, pantothenic acid, 15 
mg; niacin, 35 mg; folic acid, 0.4 mg; biotin, 0.08 mg; iron, 40 mg; zinc, 80 mg; manganese, 80 mg; copper, 10 mg; iodine, 0.7 mg.

SM2. Proximate composition of the experimental diet 

S. No Particulars Prestarter (%) Starter (%) Finisher (%)
1. Crude protein 22.85 20.57 19.32
2. Ether extract 2.94 4.96 5.51
3. Crude fibre 4.84 4.7 5.81
4. Total ash 9.27 8.29 9.03
5. Nitrogen free extract* 60.6 61.18 60.03
6. Calcium 1.24 1.18 0.89
7. Phosphorus 0.57 0.62 0.51
8. Se (ppm) 0.028 0.02 0.024
9. Metabolizable energy (kcal/kg) * 2995 3140 3225

*Calculated value
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