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SUMMARY

This study was conducted to bioassay of amino acid availability of feather meal processed by a
different methods, commercial feather meal and raw feather meal,

The feather meals were processed by labolatory pressure cooker(autoclave) at 2kg,/cm? for 30
minutes ; 3kg,/cm? for 90 minutes ; 4kg,/cm? for 120 minutes,

Chick employed in the present experiment were Abor Acre strain, male of meat type (body weight,
100—140g), fed with semipurified diet and protein {ree diet was given during the determination of
the metabolic and endogeneous amino acid,

The contents of amino acid of samples were investigated by ion —exchange chromatography, The
results were as follows ; :

1. The amino acid availability of raw, 2kg/cm? for 30 minutes, commercial, 4kg/cm?2 for 120
minutes and 3kg,/cm? for 90 minutes of feather meal were —3,09, 63.28, 67.47,71.22 and 73,75
% respectively,

2. The essential amino acid availability of raw, 2kg/cm? for 30 minutes, commercial, 4kg/cm?
for 120 minutes and 3kg/cm? for 0 mi'nutes of feather meal were 2.55, 66.78, 66.89, 72.56
and 73.62%, respectively, ’

3. In individual amino acid of the different processing feather meal and commercial feather meal,
bioavailabilities were increased methionine, phenylalanine, leucine, arginine, threonine, isoleucine,
however, histidine, lysine and aspartic acid were remarkely decreased,

In conclusion, the biocavailability of amino acid for the feather meal processed at 3kg/cm? for

90 minutes was superior to those of other treatment or raw feather meal,
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Table 1. Test diet for bioavailability of
amino acid(%)

Item Protein free diet Test diet
Corn starch 33 33
Feather meal?’ +
Corn oil 3 3
Mineral mixture?® 4 3
Vitamin mixture® 0.5 0.5
Glucose 58.5 to 100.0

1) To provide 13% protein.

2) Summer and Fisher(1961)., test diet was
removed from ration containing feather
meal because these ingredients contain-
ing considerable amount of trace mineral.
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Table 2. Amino acid composition of feather
meal processed by different me-

thod (%)
Item Feather meal
Raw 2g/cd-30m Jegfde0m dkgfcdm Commercial

PM 9.3 9%.35  B.52  B.50 S4.00
CP &.76 88.% 8.2 8.3 85.26
Lye 15¢ 163 1.47 1.67 1.61
His 0.2 0.4 0.52 0.62 0.53
Arg 58 6.09 5.9 4.% 5.79
Asp 564 5% 5.05 4.70 5.26
Thr 418 4% 3.91 4.01 4.03
Ser 1043 10.19  10.00 9.05 9.83
Glu 914 9.53 9.37 9.9 9.39
Pro 6.08 11.46 13.15  15.20 14.21
Gly 638 6% 6.9 7.13 6.91
Ala 3.5%. 4.03 3.8 3.84 3.81
Cys 563 334 1.13  trace 1.36
Val 542 5.9 5.64 5.7 5.51
Met 0.9 0.@ 0.9 1.00 0.9
Ileu 3.3 3.68 3.53 3.5 3.3
Leu 5.2 624 6.23 6.44 5.9
Tyr 2.3 239 2.4 2.31 2.15
Phe 3.% 4.03 4.00 4.06 3.9
Sum 80.45 8.61 &.75 83.59 84.59
P-R93.80 97.79 942  94.58 99.2

1) Value of duplication.
2) P-R, proein-recovery:sum of amino
acid/protein.
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Ala -10.00 55.87

Table 3. Amino acid availability of feather
meal processed by different me-
thod in bioassay?’?’ (%)

Amino Raw 2kg/cd. Fkg/ede 4kg/cd+ Commer-
acid 30m 90m 120 m cial

Lys 31.61 50.50 53.39 55.44 47.94
His 16.33 31.82 44.36 51.68 25.28

Arg -4.32 74.63 82.23 76.59 79.52
Asp 4.47 53.10 53.28 48.12 49.23
Thr -2.31 86.74 70.27 69.16 67.23
Ser -4.65 42.93 81.57 76.85 78.50

Glu -10.60 55.25 60.99 67.62 63.96
Pro - - - - -
Gly -18.22 74,30 92.13 71.89 77.18
83.29 79.24 76.83
Cys - - - - -
Val -22.05 60.47 80.85 79.14 78.06
Met 63.30 85.98 85.80 g4.21 80.08
Ileu -31.90 65.59 79.31 77.21 69.86
Leu -17.83 70.02 82.69 79.70 76.36
Tyr 17.18  67.97 72.72 71.59 64.30

Phe -9.82 75.32 83.69 79.99 77.69
Mean -3.09 63.28 73.75 71.22 67.46
EAA®  2.55 66.78 73.62 72.56 66.89

1) Value of duplication.
2) Amino acid availability (%)

Total AA Consumed - (Total AA Protein
= Fed Feces-Total AA Non Protein Fed Feces

Total AA Consumed
3) EAA, essential amino acid availability.

EF o] ATy FUIMY SRES A olminid
o] g8 & HolE BT /M ¢d¥y A =2
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glycine 9 o]-g4o] wgithes AWAF (1984)9
Hudts 4% A4 498 Z92 e
olgd A4S HolR ge olflxt o] 848 F
2382 A8 71F WYY FeldAME 7118}
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