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Effects of Dietary Supplementation of Gadic By-products on Performance and Carcass
Characteristic of Chicken Meat

Young Jik Kim
Department of Animal Resource, Daegu University, Kyongsan 712-714, Korea

ABSTRACT This study was conducted to investigate the effects of dietary supplementation of garlic by-products on performance,
proximate composition, carcass characteristic, cholesterol, and blood composition of chickens. Broiler chicks were fed diets for 5
weeks with a diet 1% garlic by-product (T1), 2% garlic by-product (T2), and 5% garlic by-product (T3). There were no difference
among diet in performance. In proximate composition, crude fat of chicken meat was decreased in diets by addition of garlic
by-product than control, but moisture and crude ash were no significant difference. Liver weight was significantly increased
(P<0.05) by the dietary supplementation with garlic by-products compared to the control diet. The total cholesterol and
LDL-cholesterol of treatment groups was lower than control, and the HDL-cholesterol of treatment groups was higher than control
(P<0.05). Especially, T3 was significantly (P<0.05) more effective in improving cholesterol compared to other treatment groups.
In blood composition, GOT of broiler was decreased in diet by garlic by-products than control group, but GPT, triglyceride, and
glucose were no significantly different. In conclusion, these data indicate that supplementation of garlic by-products (T3) were most
effective in decreasing total cholesterol, LDL-cholesterol, and GOT and increasing HDL-cholesterol.
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2HE 2 34 Ao d3S 7AA7]1(Simons et al,
1995), /e st5e] WS JAA7]= AR By
31 SJTHEffendy et al., 1997). Qureshi et al.(19832)
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Table 1. Composition of experimental diets (%)
Ingredients Starter Finisher
(1to21d) (22 t0 35d)

Comn 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
Crude protein (%) 21.50 19.00
Methionine (%) 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 (per kg of diet): Vitamin
A, 5,500 IU; vitamin Ds, 1,100 IU; vitamin E, 10 IU; riboflavin,
4.4 mg; vitamin By, 12 mg; nicotimic acid, 44 mg; menadione,
1.1 mg; biotin, 0.11 mg; thiamine, 2.2 mg; ethoxyuin, 125 mg.
*Mineral premix provides the following (per kilogram of diet):
Mn, 120 mg; Zn, 100 mg; Fe, 60 mg; Cu, 10 mg; Se, 0.17 mg;
I, 0.46 mg; Ca, min: 150 mg, max: 180 mg.
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Table 2. Effect of dietary supplementation garlic by-products on chicken performance and mortality

Treatments”

Items
Control

T1 T2 T3

41.0540.19
1,856.91426.54
1,815.86+26.73
3,115.04+£23.61

1.72+0.04
2.11+0.19°

Initial body weight (g)
Final body weight (g)
Weight gain (g)
Feed intake (g)
Feed conversion

Mortality (%)

40.90+0.03
1,857.24+32.91
1,816.33432.94

41.0840.16
1,864.04424.33
1,822.96+24.49

41.03+0.34
1,846.29+36.95
1,805.27437.29

3,118.03+54.09 3,078.71445.97 3,129.85+62.64
1.7240.06 1.6940.05 1.73+0.00
1.7240.08° 1.67+0.13° 1.61£0.02°

Data are meanststandard deviation.

*Means within row with different superscripts are significantly different (P<0.05).
UControl: Basal diet. T1: Basal diet with 1% garlic by-products. T2: Basal diet with 2% garlic by-products. T3: Basal diet with 5% garlic

by-products.
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Table 3. Effect of dietary supplementation garlic by-products on

the proximate composition (%) of chicken meat

Treatments'
Items
Control T1 T2 T3
Moisture  74.15£0.21 73.71+0.25 73.83+0.39 73.88+0.19

Crude 21.26£0.39° 22.560.19" 22.88+0.09" 22.48+0.09°

protein

Crude fat  3.4840.14° 2.64+0.11° 2.33+032° 2.54+0.0°

Crude ash  1.11£0.04  1.10£0.05 1.07£0.02  1.16x0.04

Data are means+S.D.

**Means within row with different superscripts are significantly

different (P<0.05).

UControl: Basal diet. T1: Basal diet with 1% garlic by-products.
T2: Basal diet with 2% garlic by-products. T3: Basal diet with
5% garlic by-products.
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Table 4. Effect of dietary supplementation garlic by-products on carcass characteristics of broiler chickens

Treatments’
Items
Control T2 T3
Carcass weight (g) 1,323.54+14.46 1,327.12+19.62 1,336.54+5.15 1,328.35437.57
Carcass ratio (%) 71.28+0.24 71.46+0.21 71.7140.66 71.94£0.60
Liver weight (g) 46.06+0.22° 46.68+1.56° 50.86:1.49 * 51.93+1.77 *
Spleen weight (g) 2.00+0.11 2.08+0.28 2.02+0.08 1.97£0.07
Abdominal fat (g) 30.28+0.96 30.82+1.49 31.80+1.16 30.88+1.76

Data are means+S.D.

**Means within row with different superscripts are significantly different (P<0.05).
UControl: Basal diet. T1: Basal diet with 1% garlic by-products. T2: Basal diet with 2% garlic by-products. T3: Basal diet with 5% garlic

by-products.
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Table 5. Effect of dietary supplementation garlic by-products on the cholesterol (mg/dL) of chicken meat
Treatments'
Items
Control T2 T3

Total-cholesterol 86.40+0.97" 84.16+0.22° 80.93+0.56° 79.85+0.64°

HDL-cholesterol 55.40+0.28° 55.83+0.51° 56.61£0.37" 56.74+0.21°

LDL-cholesterol 38.98+0.14° 35.59+0.35" 34.49+0.24° 33.45+0.08"

Data are means+S.D.

*“Means within row with different superscripts are significantly different (P<0.05).
UControl: Basal diet. T1: Basal diet with 1% garlic by-products. T2: Basal diet with 2% garlic by-products. T3: Basal diet with 5% garlic

by-products.
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Table 6. Effect of dietary supplementation garlic by-products on the blood composition of broiler chicken

Treatments'
Items
Control Tl T2 I

b
GOT(U/dL) 266.31+1.07" 263.58+2.37" 263.02+3.19® 259.45+1.24
GPT(U/dL) 2.16£0.18 2.12+0.25 1.90+0.04 1.86+0.06
Triglyceride(mg/dL) 89.38+4.28 89.38+1.12 90.56+4.87 90.51=1.87
Glucose(mg/dL) 218.9146.77 222.3546.11 228.1843.01 224.56+4.14

Data are means+S.D.

“’Means within row with different superscripts are significantly different (P<0.05).
Control: Basal diet. T1: Basal diet with 1% garlic by-products. T2: Basal diet with 2% garlic by-products. T3: Basal diet with 5% garlic

by-products.
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