


Creations de UiTM Mega Innovation Carnival 2020: Proceeding Book 
6-8 March 2020, UiTM Cawangan Selangor, Kampus Dengkil 

 

81 

Feed Formulation in Chicky Crunch Production 
 

Nur Athirah Muhamad Rushdi, Nur Aishah Amira Md Lazim, Nik Nur Hasnavyra Afiha Nik 
Hasnusi, Siti Noor Syuhada Muhammad Amin, Nurul Najidah Mohamed* 

 
UniSZA Science and Medicine Foundation Centre, Universiti Sultan Zainal Abidin, Gong Badak 

Campus, 21300 Kuala Nerus, Terengganu, Malaysia 
 

*Email: nurulnajidah@unisza.edu.my 
 
ABSTRACT 
  
It is essential to provide chickens with feeds that can contribute to their optimum health to bread a healthy 
chicken. However, some of the commercial chicken feeds available in the market have issue with their 
Halal status. The ingredients might contain enzymes that originated from the swine’s stomach. Besides 
that, harmful chemicals such as roxarsone are added as the food additives because the feed’s formulation 
lacks in nutrients. These two issues are the major concerns in the commercial chicken feeds. Thus, a new 
formulation of chicken feed, “Chicky Crunch” is introduced to overcome problems in the commercial 
chicken feed. The main ingredients in Chicken Crunch are made up from the waste materials such as 
palm kernel cake, rice bran, eggshell and bitter bean weed. Palm kernel cake is a good source for protein 
while rice bran and eggshell are the source for the carbohydrate and calcium, respectively. Apart from 
that, nutrients from bitter bean weed offer a good immunisation boost for the chicken. Hence, these 
ingredients will nourish the chicken with all the diets needed. The process of making the Chicky Crunch 
involves the blending of all the materials, kneading the blended materials and drying under the sun. The 
chicken feed was then tested to a group of chicks to see their growth’s effect. The well-fed chicks grew 
healthier after a few weeks. In conclusion, this new feed formulation brings a solution in creating an 
alternative chicken feed that is free from harmful chemicals, rich with indispensable nutrients and most 
importantly contains Halal materials. 
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1. INTRODUCTION 
  
The broiler industry in Malaysia is growing rapidly to keep the demand for the chicken’s meat every year. 
Based on the statistic from the Department Veterinary Services, the production of chicken’s meat in 
Malaysia is increased from 1664.9 million in year 2017 to 1707.6 million in 2018 and it is expected to 
keep increasing in year 2020 [1,2]. However, the broiler industry faces a heavy challenge because of some 
issues related to the chicken feed.  
 
In Malaysia, a lot of issues had arisen regarding the Halal integrity of chicken feed. To build a Halal 
supply chain from animal-based product, the source of the animal feed should be Halal first, besides 
having proper slaughterhouse and proper segregation. In September 2017, a newspaper in Malaysia, 
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Harian Metro posted about the use of enzyme originated from the swine in chicken feed. Meanwhile, a 
research done by Khattak et al., in 2011 shows that pepsin or protease enzymes can be extracted from the 
swine’s stomach [3,4]. These enzymes are needed to be added in poultry feed to increase the protein 
content in feed. The commercial chicken feeds in Malaysia do not specified in detail the type of enzymes 
used in the production. Hence, it arose a suspicious thought among the buyers and weaken the Halal 
integrity of the livestock to be commercialized for their poultry meat and eggs. 
 
The ingredients in commercial chicken feed consist of 19-17% of protein from animal protein, 5% of 
fibre from corn, soybean, or other types of grains, minerals and additives [5]. The additives used in 
chicken feed is synthetically produced from few types of chemical, including a harmful chemical [6]. The 
function of the additives is to boost the chicken muscle and improve the pigmentation in meat because 
the formulation of chicken feed lacks in nutrients. But the use of harmful chemicals, such as roxarsone, 
might led to the negative side effect to those who consumed the chicken’s meat.  
 
In addition to that, the raw ingredients for animal feeds including the feeds for chicken are imported 
from abroad. In 2015, Malaysia imported about 3.5 million metric ton corn from Argentina to support 
the broiler industry. However, the process needs a high cost of budget to keep sustained [7].  
 
Therefore, to overcome these problems, a new chicken feed is produced by using a healthy and Halal 
materials. The product is branded as Chicky Crunch which uses a special formulated feed that made up 
from Halal and low cost of materials. Chicky Crunch provide full nutrients needed for chicken.  
 
2. INNOVATION DEVELOPMENT 
  
The formulation of Chicky Crunch is developed from palm kernel cake, rice bran, eggshell and bitter 
bean weed. The percentage of these mixtures in the formulation of Chicky Crunch are fixed to 33.3 % 
of palm kernel cake, 33.3% of rice bran, 16.7 % of eggshell and 16.7 % of bitter bean weed. Figure 1 
shows the images of the materials used in the product formulation. Palm kernel cake, rice brain and the 
eggshell are the waste products. The palm kernel cake is the by-product produces during palm kernel 
crushing process. It is a good source for protein and high in fibre. Meanwhile, both rice bran and eggshell 
are used as the source for the carbohydrate, fibre and calcium. On the other hand, bitter bean weed is a 
non-edible fruit. People do not consume bitter bean weed because of the bean size is too small. However, 
it has ample of nutrients and vitamins that needed in chicken feed. 
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The steps in processing Chicky Chrunch is shown in Figure 2. It begins with the blend of all the materials 
using a mixer, followed by the addition of tapioca starch until the mixture formed a doughy texture that 
could be easily knead by hand. After kneading, it was then placed on aluminium foil to dry under the 
sunlight until the doughy texture was no longer sticky. The mixture was then compressed to form a pellet. 
 

 
Figure 6: The flowchart shows the process in producing Chicky Crunch 

Figure 5: The images of (a) palm kernel cake (b) rice bran (c) bitter bean weed 
(d) eggshell 
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3. COMMERCIAL POTENTIAL 
  
Chicky Crunch has a potential to be commercialized as an alternative to the commercial chicken feed in 
market because the cheap production cost and the materials used are rich with nutritional values, free 
from chemicals and Halal. The commercialization of Chicky Crunch will benefit the broiler and poultry 
industry in Malaysia. 
  
4. CONCLUSION 
  
In conclusion, providing a healthy chicken is an aspect that holds an important role in producing a healthy 
chicken’s meats and eggs for human diet. However, the breeding of a healthy chicken does not depend 
solely on their hygiene routine, but it also coming from the goodness of the foods that they took. It is 
essential to provide chickens with feeds that can contribute to their optimum health. Thus, Chicky 
Crunch could be a good alternative as chicken feed because it formulated with a highly nutritious and 
Halal ingredient.      
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