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ABSTRACT : The objectives of this study were to examine feed value of waste onion in duck. Experimental chicks

(Cherry Valley F,, 1day old, 360 chicks) were randomly assigned in 8 treatment groups, each 45 chicks, and man—
aged for 7 weeks (3 kg BW, 49 days old). Treatments were control, 3%, 6% of chopped onion—fed, 5%, 10% of
onion extract fed, 6% of onion meal, 3%, 6% of fermented onion—fed. Feed intake was significantly (P<0.05) high

in control group, but ADG was high in 3% chopped onion—fed group. Feed requirement was very efficient in all

treatment groups except 6% fermented onion—fed group. Dressing rate was high in 5% onion extract—fed group,

but it was not significant. Abdominal fat was the highest in control and 6% fermented onion—fed group and lowest in

6% chopped onion—fed group. Cholesterol content was lower in all treatment groups than in control group, but it

was not significantly different. Stearic acid (Cig) content was significantly low in all treatment group (P<0.05).

However, arachidonic acid (Cso.4) content was higher in treatment group than in control group. In result, onion diet

was not significantly effect on palatability, feed intake, ADG in ducks. Duck meat of onion—fed contained low cho—

lesterol

and high unsaturated fat content.

(Key words : duck, onion, feed efficiency, growth, carcass)
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Table 1. Chemical composition of commercial duck diet

(%)
Composition Early Chick Growing Duck
(1~2wks) (3~7wks)

Crude protein 20.51 15.11

Crude fat 2.50 2.53

Crude fiber 6.04 7.00

Crude ash 9.00 9.00

Ca 1.02 0.70

P 0.61 0.70
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Table 2. Analysis condition of fatty acids by gas chro—

matography
Items Condition
Instrument Varian star 3400. USA
Supelcowax 10, 30m X 0.53
Column
mm ID, 1.0um film thickness
Detector Flame Ionization Detector

Nitrogen(99.99%, Research

Carrier gas .
purity)

Injection port .
210C
temperature

165TC (2min) to 2407C
Column temperature

at 3C /min
Detector port .
2407TC
temperature
Injection volume 1.0u8
Split ratio 100:1
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Table 4. Carcass weight and abdominal fat content in onion—fed duck”

211

Live Wt. Carcass Wt. Ab Fat Dressing Ab Fat
Treatment
g - % - -

Control 360158 2435+57 56.30+0.53 67.451+0.53 2.33*=0.03?
Chopped 3% 3804 £57 2489=*41 40.11*1.36 65.85+1.40 1.62+0.06°
Chopped 6% 3531*64 2440+37 37.14*+0.69 69.28+0.53 1.52+0.02°
Extract 5% 3560=*63 2527*47 39.68+1.04 70.98+0.52 1.57+0.02°
Extract 10% 3458+43 2357146 37.54%0.93 68.01+0.58 1.59:£0.02°
Meal 6% 355772 2356+49 41.82*+1.54 66.23+0.27 1.77 £0.04°
Ferment 3% 3647154 242940 46.60*=1.61 66.58+0.26 1.90=0.04°
Ferment 6% 3602*57 2376 =L51 50.57x£1.42 65.831+0.49 2.12+£0.03°

*Mean= SE, Means in same column with different superscripts differ significantly (p<0.05), Ab :abdominal.

Table 5. Chemical composition of meat from onion—{fed duck (%)

Treatment Moisture Crude fat Crude protein Ash Cholesterol mg/100g
Control 77.77+0.26Y 1.54%0.11 20.95+0.34 1.32%0.03 79.78+3.00
Chopped 3% 77.50%+0.14 1.45+0.01 20.49+0.11 1.32+0.00 75.78*2.62
Chopped 6% 78.28+0.41 1.34£0.09 19.92+0.27 1.25£0.04 75.95+3.86
Extract 5% 78.60%+0.32 1.39X0.07 20.06%+0.25 1.30£0.02 76.99+3.32
Extract 10% 77.7610.33 1.48+0.24 20,60x0.12 1.29+0.03 78.79£1.10
Meal 6% 78.70=0.07 1.25+0.04 20.34%=0.05 1.31+0.01 77.92%+5.40
Ferment 3% 7754042 1.61+0.12 21.10*0.11 1.25£0.01 79.17+1.38
Ferment 6% 77.0610.15 1.66*£0.07 19.94+0.21 1.34+0.03 79.2914.38

D Mean=*SE.
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