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Effect of Dietary Dried Persimmon By-product on Broiler Performance and
Fatty Acid Contents in Chicken Meat

Y. J. Kim'
Division of Life Resources, Taegu University, Gyong San, Gyongbuk, 712-714, South Korea

ABSTRACT This experiment was conducted to compare the influences of dietary dried persimmon by-product(DPB) on
performance, blood cholesterol and fatty acid composition in broiler chicks. Diets contained 21.5 and 19% CP for the starting
and finishing period, respectively. The ME was 3,100kcal/kg in diets for both starter and finisher diets. One hundred sixty
chicks were assigned to 4 treatments with 4 replicates at different levels of dried persimmon by-product. Treatments were

consisted of O(control), 1(T1),

3(T2) and 5%(T3) DPB. Body weight gain was higher in treatment groups fed the starter

diet but was the lowest in T3 for finishing period. Feed efficiency was not significantly different. In proximate composition,
crude fat of chicken meat were increased in diets by addition of DPB than control, but moisture and crude ash was no
significantly different. The total cholesterol, HDL, and triglyceride of treatment groups was higher than control. The LDL
of control was higher than treatment groups. In fatty acid composition, oleic acid contents of treatment groups were higher
than control, whereas stearic, linoleic acid contents lower in meat composition than control. In conclusion, dietary
supplementation of DPB at 3% level tended to improve growth performance of broiler chicks.

(Key word: dried persimmon by-product, cholesterol, fatty acid, feed efficiency, broiler)
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Table 1. Basal diets composition

Ingredients(%) Starter (0~3wks) Finisher (0~5wks)
Corn 59.66 63.55
Soybean meal 27.02 30.11
Wheat bran 10.00 3.50
Dicalcium phosphate 1.19 1.12
Limestone 1.40 1.07
Salt 0.40 0.40
DL-methionine 0.13 0.05
Vitamin premix” 0.10 0.10
Mineral premix” 0.10 0.10

Total 100 100

Calculated values

ME(kcal/kg) 3,100 3,100
CP(%) 21.50 19.00
Methionine(%o) 0.50 0.38
Lysine(%) 1.10 1.00
Ca(%) 1.00 0.90
Available P(%) 0.45 0.35

" Vitamin premix provides the following(mg) per kg of diet :
vitamin A, 5,500£IU; vitamin Ds, 1,100ICU; vitamin E, 10IU;
riboflavin, 4.4; vitamin Bia, 12; nicotimic acid 44; menadione,
1.1; biotin 0.11; thiamine 2.2; ehtoxyiuin 125; choline chloride,
180. _

? Provide the mg per kilogram of diet; Mn, 120; Zn, 100; Fe, 60;
Cu, 10; I, 0.46; Ca, min:150, max:180
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Table 2. Influence of dietary dried persimmon by-product(DPB) supplementation on performance of broiler chicks

Treatments Initial weight(g) Final weight(g) Weight gain(g) Feed intake(g) Feed efficiency

(2~3wks)

Control 181.3+0.35 820.8+0.40° 639.6+0.05° 955.5+2.90° 0.64+0.000

Tl 182.2+0.30 835.6+0.95" 653.4+1.35" 1019.1+2.75% 0.65+0.005

T2 180.8+0.40 834.0+1.60° 653.21.20° 1019.4+1.15° 0.64+0.000

T3 179.8+0.35 828.8+0.40° 649.1:0.05" 1002.2+2.80° 0.64+0.000
(4~5wks)

Control 819.4+1.15° 1846.8+0.40° 1027.5+0.75° 2075.449.95 0.50+0.005

Tl 824.4+0.80° 1851.2+0.05° 1026.8+0.75° 2089.8+9.45 0.49+0.005

T2 825.7+0.25° 1851.0+0.60° 1025.4+0.85% 2090.140.25 0.49+0.000

T3 829.3+0.80° 1849.9+0.65 1020.6+0.15° 2088.2+2.30 0.49+0.000

Means + S.D.

® . Column menas with the same letter are not significantly different (P<0.05).
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Table 3. Influence of dietary DPB supplementation on the proximatecomposition of chicken meat(%)

Treatments
Traits
Control T2 T3

Moisture 74.45+0.07 74.88+0.03 74.7240.05 75.1540.25
Crude protein 24.03+0.04" 23.56£0.03" 23.3040.01° 23.27+0.24°
Crude fat 0.4420.01¢ 0.50+0.01° 0.53x0.01° 0.59+0.00°
Crude ash 1.09+0.09 1.0440.04 0.9620.04 0.99+0.01
Means + S.D.

~¢ . Means with the different superscripts in the same row are significantly different (P<0.05).

Table 4. Influence of dietary DPB supplementation on the blood cholesterol, triglyceride of broiler chicks(mg/dL)

Treatments
Traits
Control T2 T3
Total cholesterol 128.0440.09° 129.7940.22° 133.974£0.27° 134.7440.34°
HDL-cholesterol 53.3420.12° 54354039 55.760.06" 55.83+0.07°
LDL-cholesterol 38.65+0.09° 36.760.34° 36.560.09 35.4940.07°
Triglyceride 93.8040.47 95.05+0.07° 95.91+0,14° 96.12+0.24°
Means + S.D.

a~c

: Means with the different superscripts in the same row are significantly different (£<0.05).
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Table 5. Influence of dietary DPB supplementation on the fatty acid composition of chicken meat(%)

169

Treatments
Fatty acids
Control Tl T2 T3
Myristic acid Ciao 0.730.02 0.72+0.02 0.730.02 0.75+0.02
Palmitic acid Cigo 24.43+0.26 24.69+0.25 25.08+0.39 24.72+0.04
Palmitoleic acid Cig, 5.740.37 5.70+0.09 5.7340.35 5.92:0.14
Stearic acid Cigo 6.3420.20° 6.49+0.08" 5.500.15 5.91+0.61°
Oleic acid Cig, 41.56£0.23° 42.62+0.16™ 43 .45+0.46° 44.04+0.60°
Linoleic acid Cig, 19.10+0.15° 17.66:0.24° 17.36+0.12° 16.33£0.22°
Linolenic acid Cigs 1.20+0.04 1.1420.02 1.13+0.01 1.2620.15
Arachidonic acid Cao 0.91£0.91 1.00::0.02 1.07+0.18 1.07+0.03
Ts" 31.50+0.68 31.90£0.15 31.27+0.51 31.380.56
T»? 68.51:0.68 68.11+0.14 68.7320.51 68.63+0.55
TU/TS? 2.180.06 2.14+0.02 2.20+0.05 2.19:0.06

Means = S.D,, *™° : Means with the different superscripts in the same row are significantlydifferent (P<0.05).

" TS : Total saturated fatty acid, ? TU : Total unsaturated fa acid, ¥ TU/TS : Total unsaturated fatty acid/Total saturated fatty acid.
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