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Abstract

The experiment was to an artificial incubation and hatching of ostrich eggs. 97 ostrich eggs
were incubated . The eggs were from Department of Animals Science, Khon Kaen Collage of
Agriculture and Technology. During January-August 2006. All eggs were controlled at 36°C and moved
to to hatching chamber of 38 of 42 days of incubation. It was found that 68 was fertile eggs. (70.10%
of the ostrich eggs that were incubated) 32 mortile eggs. ( 47.05% of the ostrich fertile eggs that were
incubated) and 26 eggs failed to hatch. (38.24r % of the ostrich fertile eggs that were incubated)

10 eggs were successfully hatched. ( 14.70 % of the ostrich fertile eggs that were incubation)
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