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ABSTRACT

This experiment was conducted to investigate the effects of Bamboo Vinegar
Liquid(BVL) on performance and meat quality of broiler ducks for 5 weeks. One hundred
broiler ducks were divided into 4 groups with 5 replicates per treatment. Dietary levels of
food waste 0%, 1%, 2% and 4% were included in experimental diets. The growth
performance and carcass weight of broiler duck fed BVL supplement diets were not
significantly different(P>0.05) from the control birds. The lipid content was decreased(P<0.05)
by addition of BVL 2% and 4%, whereas the protein was increased(P<0.05). The cholesterol
content and TBA in breast meat were significantly(P<0.05) decreased by addition of BVL.
palmitic acid of fatty acid composition were decreased by addition BVL 2% and 4%
whereas linoleic acid was increased by addition of BVL 2% and 4%. The odor, appearance
and taste of sensory evaluation were improved by addition BVL 1% and 2%. The results
of this study indicate that dietary supplemental BVL 1% and 2% may improve the meat
quality of broiler ducks. '
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Table 1. Effects of Bamboo Vinegar Liquid(BVL) on proximate chemical composition and
physical characteristics of breast meat in broiler ducks

Item Control BVL 1% BVL 2% BVL 4%

Proximate chemical composition

Moisture (%) 53.28%1.28 52.22%1.48 55.14x2.29 55,581 1.05

Crude protein (%) 11.57+0.22° 11.62+0.71° 14.87£0.76* 15.25+0.86°

Crude fat (%) 32.23+1.57° 3351+2.24° 26.46£3.02° 26.00%1.59°

Ash (%) 2.83%0.12 2641024 315%£0.24 3.17%0.18
Physical characteristics

pH 6.83+0.14 6.8810.11 6.77£0.12 6.67x0.09

Lightness 42.75+0.50° 40.75+0.34° 42.47+0.46° 43.98+0.84*

Redness 13.65£0.38° 16.07+0.39° 15.85+0.34* 14.82+0.65%

Yellowness 3.80+0.41° 4.77+£0.24% 5.25+0.41° 5.43%0.20°

Cholesterol (mg/100g 57.88£7.39° 52.74+10.61% 50.12£3.79° 50.88+11.07°

breast meat)

TBA (mg/kg) 0.33+0.01° 0.21£0.01° 0.21%£0.01° 0.25%0.004°

~81 —



A Q9

Fz9& AEY 0%, 1%, 2% 2 4%=2 #rlstd 557 < SR sy B4
2 K34 PAe TS ZAE FIde USd 2o SAFH dIFAFS F29 1%7
A vl Frst oy oS AAHA FAth AEHAFS 2 A& FUHe we} oF
3 F7tste AFolAY. EAFTE 1% 77 vlwd Frteke Aol 29 2%9 4% T
A A &S] duAd ] F23A(P<0.05) F7H9 Ao #9F(P<0.05) BFAE
Ueldo. S92HE §FY TBAE 2948 H7Mgo28 F4A(P<005)LE ZA3Ah

AR 2L Fx29 2% TN ZFH2EHEY AFEFoy XX 713 & H]E
& AR 3= palmitic acid7l 29L& FoAgozA Baste ALY wbdd, 93} Fujo o
g Fo BEXANAY M & ¥&E AAZE olic acidE £ 9E FATLEZA F
Ztete Aol B/EH7F A gty Fo i gdo] o] F2Y 1% 2% TAA
A (P<0.05)e2 ¥4 vetwch A Axdstdy qZFe] 7t Fx 49 AtEFEe FUt
of me} FAde A2 FAAE aRU) ASE € F YA

g3
A.O.AC. 1996. Official Methods of Analysis(16th) ed. Association of Official Analytical
Chemists. Washington, D. C.
Steel, RGD, Torrie JD 1980 Principles and Procedures of Statistics; A Biometrical Approach. P.
137-171. 2nd ed. McGraw-Hill Book Co., New York, NY.
= Z 2001 SFEJAES g A A At WA =&

—-82-



