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Abstract

This study was conducted to investigate the influence of dietary activated carbon(0.9%) and fish oil(0, 1, 2,
4%) addition on the feed efficiency, blood-cholesterol, proximate composition, pH and minerals in breast and
thigh of chicken meat. Broilers were randomly assigned to one of the five dietary treatment: 1) Control
(commercial feed) 2) T1(commercial feed supplemented with 0.9% activated carbon) 3) T2 (commercial feed with
0.9% activated carbon and 1 % fish oil) 4) T3 (commercial feed with 0.9% activated carbon and 2% fish oil)
5) T4 (commercial feed with 0.9% activated carbon and 4% fish oil). They were fed with one of the experimental
diets for five weeks and slaughtered. After that, the meat samples were vacuum packaged and stored over a
period of 10 days at 4+1°C. When broilers were fed with dietary activated carbon and fish oil, the feed efficiency
of birds were higher compared with that of control diet. The blood cholesterol was tended to decrease in dietary
activated carbon and fish o0il(p<0.05). However, effects of diets containing graded levels of activated carbon and
fish oil on proximate composition were not found(p>>0.05). The pH of all treatments significantly increased during
the storage periods. The activated carbon and fish oil diet increased the calcium, potassium and sodium content
of chicken meat, and tended to increase total mineral contents.
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Table 1. Weekly feed efficiency

248 A 3:E(2002)

Treatment
Week
Control T1 T2 T3 T4

Ist 0.72+0.02 0.71+0.01 0.69+0.01 0.70+0.02 0.69+0.02
2nd 0.60+0.01° 0.61+0.01% 0.61+0.04" 0.66+0.00° 0.67+0.03°
3rd 0.53+0.01° 0.53+0.03° 0.59+0.01a 0.56+0.00 0.58+0.03"
4th 0.50+0.01° 0.47+0.01° 0.47+0.03a 0.48+0.01° 0.42+0.01°
5th 0.43+0.03 0.4240.03 0.44+0.01 0.43+0.03 0.43+0.01

Means+S.D.

®. Row means with the same letter are not significantly different(p<0.05).

Table 2. Effect of activated carbon and fish oil addition

on the blood-cholesterol -of chicken meat (unit: mg/dL)
Treatment Cholestrol
Control 113.75+12.64*
Tl 81.25+ 638"
) 7432+ 2.11°
T3 71.61+ 1.85°
T4 7230+ 0.98°
Means+S.D.

AB. Column means with the same letter are not significantly

different(p<0.05).
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Table 3. Effect of activated carbon and fish oil addition on the proximate composition of chicken meat (unit: %)
Items
Region treatment

Moisture Protein Fat Ash

Control 76.87£0.13 20.69+0.18 1.38+0.03* 1.06+0.01

Tl 75.97+0.21 21.64+0.86 1.3140.10"° 1.11+0.06

Breast T2 76.0410.81 21.60+0.49 1.24+0.00° 1.12+0.06

T3 75.83+0.13 21.85+1.00 1.24+0.04 1.08+0.07

T4 76.30+0.17 21.42+0.03 1.26+0.01*° 1.0110.04

Control 78.45+0.58 19.17£0.15 1.36%0.00 1.02+0.01

Tl 78.05+1.09 19.53+0.36 1.35£0.04 1.08+0.01

Thigh 2 77.80+0.01 19.88+£1.59 1.2940.00 1.04+0.01

T3 77.94+0.40 19.70+0.18 1.31+0.01 1.05+£0.02

T4 77.87+£1.40 19.77+£0.88 1.35+0.04 1.01£0.08

Means+S.D.

AB. (Column means with the same letter are not significantly different(p<0.05).
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Table 4. Effect of activated carbon and fish oil addition on the pH of chicken meat

Region treatment torage(days)
0 1 3 7 10
Control 5.92+0.14"™ 5.98+0.09"C 6.02+0.04™¢ 6.14+0.16" 6.51+0.39*
Tl 6.01+0.1%48 6.24+0.02" 6.34+0.04>" 6.44+0.04™" 6.61+0.08°
Breast T2 6.25+0.07"" 6.36+0.00"° 6.72+0.21* 6.75+0.18* 6.55+0.02"
T3 6.18£0.14% 6.48+0.07*" 6.47+0.09"" 6.54+0.02**® 6.62+0.17°
T4 6.21+0.07°*° 6.40+0.07 6.42+0.04" 6.56+0.00°° 6.89+0.11°
Control 6.39+0.07° 6.49+0.18% 6.65+0.00° 6.66+0.03 6.68+0.01"
Tl 6.53+0.01"" 6.62+£0.10° 6.64+0.17° 6.68+0.17" 6.86+0.07*"®
Thigh T2 6.4410.01°%¢ 6.69+0.01° 6.81+0.00 6.90+0.10° 6.95+0.11*%
T3 6.56+0.03" 6.6240.03" 6.68+0.04° 6.91+0.08" 6.92+0.06
T4 6.54+0.03" 6.74+0.04° 6.76£0.06 6.85+0.01° 6.88+0.08*%

Means +S.D.

abe:

ABC:

" Row means with the same letter are not significantly different(p<0.05).

Column means with the same letter are not significantly different(p<0.05).
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Table 5. Effects of activated carbon and fish oil addition on the mineral contents in chicken meat (unit: ppm)
Treatment
Region  Minerals
Control Tl T2 T3 T4

Cu 0.023+0.001 0.02240.001 0.025+0.002 0.023+0.001 0.026+0.004
Fe 0.251+0.084° 0.247+0.009° 0.301+0.004™ 0.363+0.028" 0.578+0.032°
Zn 0.178+0.029° 0.200+0.008° 0.204+0.012° 0.292+0.043" 0.378+0.012°
Ca 4.133+0.134° 4.277+0.316" 2.15340.733° 3.409+0.482° 3.537+0.357"

Breast K 61.273+0.820 65.775+1.780 69.418+2.992 66.296+0.007 62.549+4.529
Mg 5.626+0.820 5.819+0.002 5.901+0.162 5.789+0.535 5.245+0.738
Na 23.285+0.717 27.990+£2.626 19.675%2.165 21.944+1.661 23.632+2.122

P 43.446+2.531 43.365+1.637 44.973+0.789 43.787+2.856 38.429+0.909
Total 138.215 147.695 142.650 141.912 134.374

Cu 0.026+0.001 0.024+0.001 0.022+0.001 0.024+0.007 0.033+£0.007
Fe 0.282+0.022% 0.203+0.007° 0.320+0.025% 0.359+0.052° 0.49640.094°
Zn 0.194+0.007° 0.292+0.057% 0.340+0.050™ 0.4724-0.004" 0.426+0.093%
Ca 4.561+0.448" 4.155+0.134° 2.620+0.520° 3.589+0.558" 3.798+0.268"

Thigh K 60.290+0.147 61.708+0.354 65.437+2.818 64.542+2.873 59.326+1.699
Mg 4.746+0.366 4.78240.244 5.100+0.267 4.927+0.448 4.687+0.712
Na 27.240+2.104 25.206+0.608 25.080+0.069 28.205+0.239 25.693+0.159

P 36.844+1.310 36.641+0.118 37.765+1.547 36.968+1.607 36.183+1.544
Total 134.183 133.011 136.684 139.086 130.642
Means+S.D.

sbe: Row means with the same letter are not significantly different(p<0.05).
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