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SUMMARY

Present experiment was undertaken to compare the effects of two dietary fats whose
free fatty acid content was quite different on performances and on meat quality
of broilers, Yellow grease or animal fat ( trade name) containing 15 or 38.6% free
fatty acid, respectively, was added to the broiler starter and finisher diets at le-
vels of 3.0 and 5.0%, respectively.

A total of 108, day- old, male Maniker ( Chunho ) broiler chicks was alloted
to 3 dietary treatments with 3 replications per treatment and 12 chicks per repli-
cation. Though control diet was not supplemented with fat, the three dietary gro-
ups were made isocaloric and isonitrogenous. All the chicks were ad libitum fed
the test diets for 8 weeks. Feed intake and body weight were measured every
other week. Shank color was measured at the end of feeding trial by Roche Co-
lor Fan.

To evaluate meat quality, 7 chicks of mean body weight were selected from
each treatment group after the trial. Measurements were made for abdominal fat
content, organoleptic scores for thigh and breast, and for contents of total lipids,
free fatty acids, iodine values and peroxide values of the breasts.

During the period from 0 to 4 weeks of age, the broilers fed the diets added
with fats performed the same as those fed the control diet. However, the body
weight gain ( 25% ), feed intake (10.8% ) and feed efficiency (11.3 % ) of chicks fed
the fat-supplemented diets, during the finisher period (5-8 weeks), appeared signi-
ficantly improved compared to those of control group (p < 0.05). During overall
period of 8 weeks, body weight gain, feed intake, and feed efficiency of chicks fed
the diets added with fats were, on the average, 16.2, 8.8 and 6.8 % , respectively, be-
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tter than those of control. M. nwhile the performance between the chicks fed di-
ets added with the two differe t fat sources appeared to be of the same tendency.
Though the shank pigmentatior was not statistically different among the treatments,
the chicks fed the fat-supple. ented diets tended to have slightly less pigments
than the control.
Organoleptic scores of th jh or breast of chicks fed the animal fat diet were of
lipids, "
fed
The
values for control, yellow g ease and animal fat groups were 7.77, 6.66 and 6.32
% for total lipids, 9.23, 9.7° and 9.31# oleic acid# fat for free fatty acids,65.36
63.89 and 59.25 ¢/ 100¢ fat for iodine values, and 9.62, 10.46 and 8.79 meq kg fat

the same range as those of 1e other two groups. The contents of total

free fatty acids, iodine values; and peroxide values of breasts from broilers

the various diets appeared t- be in the same ranges among the treatments.

for peroxide values, respect vely.

during a storage for 10 da s at 4°C were also not different among

groups.

From the observations n. this experiment, it seems possible to conclude

Changes of free fatty acids contents of

breast
the dietary

that

the animal fat containing 38.6% free fatty acid can be used as efficiently as yellow

grease in broiler diets wit .out any adverse effects on meat quality.
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Table 1. Formulations of experimental diets

STARTER FINISHER
Ingredients Levels.of fat added, % Levels of fat added, %
0 3.0 0 5.0
— Percentage —
Corn, yellow 62,0 52,5 70,2 51.8
Soybean meal (44 % ) 17.5 16.5 16.6 15,2
Rice bran, ext. 1.8 9.3 - -
Wheat bran - - 2,0 16,8 .
Fat [ 3.0 5.0
Milo 3.0 3,0 - -
Perilla oil meal 2.5 2,5 - -
Corn gluten (65% ) 2,0 2,0 2,0 2,0
Fish meal (68% ) 6,0 6.0 3,7 3,7
Fish meal (70 % ) - - 2,0 2,0
Corn gluten feed 1.8 1.8 - -
Methionine (70 %) - - 0.1 0.1
Limestone 1.5 1.5 1.7 1.7
Cal - phos 0.8 0.8 0.7 0,7
NaCl 0.2 0.2 0.15 0,15
Vit. & min. mixtureV 0.7 0.7 0.6 0.6
Coccidiostat 0,1 0.1 0.1 0.1
Others 0.1 0.1 0.1 0.1
Total 100.0 100.0 100,0 100.0
Crude protein, % 20,05 20,06 18,23 18,23
M. E. Keal/ ¢ 2.83 2,83 2.90 2,90

1) The mixture contains the following per kg basis:

vitamin A, 1,500,000 IU ; vitamin

D,, 300,000 IU; vitamin B,, 80m§; vitamin B, 300m ; niacin, 4,500m; d-panthothenic
acid, 1,000 #¢ ; vitamin E, 1,400 IU ; vitamin E, 1,400 IU ; vitamin K, , 300m9 ; vitamin B,,
2,000 #9 ; choline choline chloride, 40,0002 ; Mn, 13,000 #¢; Zn, 7,000m ; Cu, 500 g ; Fe,
3,500mg ; Co, 40mg; I, 40mg; B. H. T., 500 »§; Folic acid, 14029 ; vitamin B,,, 75027 ;
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Table 2. Performance of broiler chicks fed diets added with yellow grease or animal fat D

Basal diet added with

Measurements R
No fat Yellow grease Animal fat
Starter (0-4 wks)
Feed intake, # 1,047,9 a 1,085.6 a 1;058.6 a
Weight gain, ¢ 613.8 a 632.2 a 625.4 a
Feed/ Gain 1.71a 1.72 a 1.69a
Finisher (5-8 wks)
Feed intake, ¢ 2,423.8 a 2,965.9 b 2,678.8 b
Weight gain, ¢ 972.5 a 1,218.4 b 1,213,7 b
Feed / Gain 2.49a 2,21 b 2,21b
Whole Period (0-8 wks)
Feed intake, ¢ 3,417.7 a 3,781.5 b 3,787.4 b
Weight gain, ¢ 1,586.3 a 1,850.6 b 1,839.1 b
Feed / Gain 2,192 2,04 b 2.03b
Abdominal fat %
Weight, ¢ 41.97a 55.01 a 54,082
% Body wt. 2,48a 2,81 a 2,752
Shank color
Score 7.68a 6.93 a 7.21a
1) Means with a common superscript are not significantly different (P < 0.05) .
Means of 36 birds per treatment.
2) Means of 7 birds per treatment.
3) Measured by Roche Color Fan. Mean score of 28 chicks.
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Table 3. Organoleptic evaluation of thigh and
breast of broilers fed different sources
of dietary fats

Organoleptic seores

Treatments

Thigh Breast
+ No fat 3,17 2.11
+ Yellow grease 3,14 2. 11
4+ Animal fat 3,05 1.79
S.E. M. 0.12 0.11

._11-.

1) Average scores of 23 and 22 judges for thigh
and breast, respectively.
Each datum is a mean value of 7 chicks.
Scoring system for thigh ;
indicates definitely unacceptable
indicates probably unacceptable
indicates questionable acceptance
indicates probably acceptable
indicates entirely acceptable
Scoring system for breast ;
’ 1 indicates unacceptable
2 indicates questionable
3 indicates acceptable

b o -



Table 4. Total lipids, free fatty acids, iodine
values and peroxide values of breasts
from broilers fed different sources of
dietary fats!

Total F. F.A Iodine Peroxide

. s value value
Trcatments lipid "?{ 7 3 kg
o a fat
+ No fat 7.77  9.23 65,36 9,62
+ Yellow grease 6,66 9,73 63.89 10,46
+ Animal fat 6,32 9.31 59,25 8,79
S.E. M. 1.18 1,15 4,95 1,79

1) Each daum is a mean of 7 chicks.
No significant differences were observed
among dietary treatments (P< 0.05)
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Table 5. Changes of free fatty acid content of
breast during a storage of 10 days at

4'Cl)
Storage Period

Treat ments
0 days 5 days 10 days
+ No fat 9,23 29,70 26.89
+ Yellow grease 9,73 22,40 30,09
+ Animal fat 9.31 30,79 28,76
S.E. M. 1,15 4,54 5,76

1) Each datum is a mean of 7 chicks.
No significant differences were observed
among dietary treatments ( P< 0.05 ).
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