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on Performance and Fatty Acid Composition of Chicken Meat
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Abstract

The effects of dietary supplementation with Kalopanax pictus branch, leaves, and extracts on performance, proximate
composition, pH, total phenol and 2,2-diphenyl-1-picrylhydrazyl (DPPH) scavenging activity, cholesterol and fatty acid
composition of chicken meat. Broiler chicks were fed for 5 weeks with a diet containing 5% Kalopanax pictus branch (T1),
2% Kalopanax pictus leaves (T2), and 5% Kalopanax pictus extracts (60% leaves + 40% branch) (T3). T1 and T3 resulted
in much better feed conversion than T2. In proximate composition, crude fat of chicken meat was increased, but not signif-
icantly (p>0.05) in Kalopanax pictus-supplemented diets than control diet. Total phenol contents and DPPH radical scav-
enging activity were significantly increased (p<0.05) by the dietary-supplementation with Kalopanax pictus branch and
leaves compared to the control diet. Total and high density lipoprotein cholesterols of treatment groups were higher than the
control group, and control group low density lipoprotein cholesterol was higher than treatment groups (p<0.05). Especially,
T3 was significantly (»p<0.05) more effective in improving cholesterol compared to other treatment groups. The treatment
groups (especially T3) showed significantly higher total fatty acid and unsaturated fatty acid compositions compare to the

control group.
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TR Jom, HZe ofgAdie] FHataL A
5, S S5kl s SIS F2HE ALk o]
L3l = A7t AYET JQokKang et al., 2009; Sofos
et al, 1998). SefA|l & sk FE2E2 Fv|AE, gt
olg|z, ghilsl % HeA2E] Asle] 71so] 312 (Dahilja
et al., 2006), 21521 Hokll xSz} dHatksl 58,
2159 4 N 2 AR AR a3t itk
W% YrkKim e al., 2007; Kim e al., 2002).
A7 Bag ofe] g F ea9He &= o
W-(Kalopanax pictus Nakaiye b=, Zor, G, Alu|g]
o} ¢ FopAlotel] ExakaL o Iuelae 33
Qlo] MAE g9z Bt ot SevEllbE 14
15 2HFo] Aol oM, 331 100-1,800 m 2H71
o] ¥R 4] A}ebH, FEIL 400-500 m F-o] 4] At}
=3 Yoh(Park er al., 1995). Y& U AFFolz} sl
T4 PRVEAE Aes AFst AR g o8
A = AAFAFE 5] sho|th(Yook, 1988). Hub=
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| ZHE hdollA 1 HES dEy, e slleTol
g} sto] FFAA, BEaE, AF, A, I, B TE
o2 Jde] AREHo| gtor, HIZole Wggd ¢ 3
23} &Ado] Bl Far 9Joh(Choi, 1997) w3k 7P oA
= B5S BY W Iy 7RIS Aot HIRIWE
AAs AL GG FES Ve /\]‘QQL T B Wzt
axo] AR Utk G- AEEgs A7 4
BA o AF7HA] o2 FF/E saponind lignan 2
phenold 32kl B4 Fo] B il ti(Lee et al.,
2000; Porzel et al., 1992). Saponin> SR 7FA] thek 903}
5005 ode] AEddA ERIE FoE A dom o
Z Aol A F=% saponing kalosaponin®|2}al 3},
O] A2 triterpenoidA] saponin®]™ aglycon> hederagenin
3} kalosaponin A, B, C, D, F, J, O & P7} ®a1® u} 9l
tHKim et al., 1998a; Sano et al., 1991). Kalosaponin®]
_Z,—& /\gﬂﬁ]—/\‘]g ,9.—5—“1: 57]_ _9_331_]—,9. o:lE?_(]—_Q. 71—]]]
g HARNRE, PFFAE S0 ue thksth(Shao
et al, 1989). EE, Park S(1998)7 Kim S(1998b)
Kim 5(1998¢)2 kalopanaxsaponin A 9} hederagenin®| &}
=223 hypocholesterolimic, hypolipidemic ZF-8-¢] 2]
6™, kalopanxsaponin A%} 7} &Zd2Hgo] 8-S B
3k, Lee} Lim(1998)2 3 o] zhg-o] loix
Fa AR} Ae-5 Bkt
o]¢} o] duHi= RIZIolY FhlelA FEAE 52
SFEAER o] 8EIS B ofe} fEjuiet Aokl 4
A 7& 5 de Aol A= A5 o83t 74]
9] F4 mX= FEF tigk A7= A9 gl 2F
oltt. wEbA B A= SA Alse] Ay 79 ¢ %
P

W FAS F S WY, DAE, N

=2 7T 0> \j

il

fr

Apels, FU2EE 2 AR 24S AR
M2 Yy
NE

H SAYolE] Ross ¥%
3,000 o) & 3k, wkE ok 25054 47) A
A HEES od 9] H)

2|8} 557F HALA A ALSEFRATE 7)|ZATE S Table 1 q.
2w E 7 A 27 2 A, 3719 AlEE

AT, AL W] L A 157 33:1°CE 61
F v 2°CH A A FE PR Folle 24x1°C
7F FAHES sto] AT ARSTIRE & ARG =
< AHrRo] AFsk=S stk AldT+= FRVHE o
ZT(contro)Z 3k, AUF71A] 5% F9E TI, 9ot
39l 2% FOTFE T2 283 QU JHR9F 4L S
o] &4 FITE T32 3%k duiy 7ixg

& Wolalsl A3E0] WA ANE 4 Y= BaE

Table 1. Formular and chemical composition of experimental

diet
Ingredients (%) Pre-starter  Starter  Finisher

Yellow, corn(USA) 47.00 41.40 43.20
Wheat 5.00 14.00 18.00
Raw-rice bran 2.50 3.00 3.00
Corn-gluten meal (CP, 60%) 3.00 3.50 3.20
Rapeseed oil meal (IMP) 2.50 2.50
Soybean oil meal (CP, 45%) 28.40 20.30 15.40
DDGS 2.00 3.00 3.00
Meat & born meal 3.00 3.00 2.50
Feather meal 1.50 1.50
Limestone 1.10 1.21 1.11
Animal fat 5.00 4.20 4.20
Di-calcium phosphate 0.80 0.60 0.50
Salt 0.30 0.26 0.26
Enzyme 0.20 0.20 0.20
Methionine-98% 0.30 0.20 0.23
Cholinchloride 0.13 0.12 0.11
Lysine 0.36 0.30 0.38
Threonine 0.08 0.01 0.06
Pellet binder 0.15 0.15 0.15
Vitamine-C 0.05 0.05 0.05
Coxidiostate 0.10 0.10 0.05
Avilamycine 0.03

Vitaminmix" 0.25 0.20 0.20
Vitaminmix? 0.25 0.20 0.20
Total 100 100 100
Chemical composition®

Crude protein (%) 21.50 21.00 19.00
Fat (%) 8.06 7.45 7.46
Crude ash (%) 0.85 0.88 0.80
Crude fiber (%) 0.56 0.54 0.50
Calcium (%) 3.10 3.07 2.92
Phosphorus (%) 5.90 5.70 5.15
ME (kcal/kg) 3,080 3,070 3,125
Lysine 1.35 1.20 1.12
Methionine 0.60 0.52 0.51
Methionine+Cystine 0.95 0.89 0.86

DSupplied per kg diet: Vitamin-A, 12,000,000 IU; Vitamin-D,,
2,400,000 IU; Vitamin-E, 15,000 mg; B,, 2,500 mg; B,, 4,000
mg; By, 2,000 mg; B,,, 20 mg; Pantothenic Acid, 12,000 mg;
Niacin, 40,000 mg; Biotin, 30 mg; Folic Acid, 1,000 mg; Anti-
oxidant, 6,000 mg.

DSupplied per kg diet: Cu, 8,000 mg; Fe, 50,000 mg; Mn, 70,000
mg; Se, 200 mg; Zn, 50,000 mg.

JCalculated value.

o]-83led 1 mm o|3l2 3t FostH e, AT &
Fo N 7HR] 40%2F A 60%= wiEsle] & 20 Lo
A 5keg(HA 2 kg + 3 kg)e ¥ol 5A3F &t &
B3t & P BashaA] 2ol 5% H7bste] w8k
o AEAEE 3 FHE A T5 A7 1 3 =
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AN Fol F 1, 2, 3, 4, 554 2 vHE =
o ATs SASAT ARAFZE WY FAHelA
o owa i SAsen, AL TEE T AEA
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=

Auk AE AL AOAC(1994)2] Higlel] wa} 243}
ATtk =, FEL 105-110°C AFY, ZHMAL Kjeldahl
H, ZAL Soxhlet FEH, X3 3325 o83
3]

pH= A1ES 10 goll 5575 90 mLE- 7}8kaL, homogeni-
zer(NS-50, Japan)® 10,000 rpmol| A 1337+ #2318 &
pH meter(691 pH meter, Metrohm, Switzerland)Z 373}

ATF.

Z Hzs % ¥ MXZ0S(DPPH 2iC|Z AHAS)
0% oghe £ 100 mLE 7}3te] S
21717} F2= heating mentelol] 4] 80°CE 2A]7F E<t
st % whatman No. 582 oJ#}3}3t}. of ey
hexane® 2 A& AAG ths 40°CE M 55
80% OERE- 898 5 mLE ARSI ALH [ mLe} Folin-
Denis A]2F 3mLE E¢atd 303 F X o 10%
Na,CO; 8 3 mLE 7}st Egstar 147 X2
760 nmoll X FBEE SASIAT ol FF AFHA
gallic acidZ o83t ZA5HATH
DPPH(1,1-diphenyl-2-picrylhydrazyl) o]zt AA%S
Blois(1958)2] Wil &3t =43}t DPPH 16 mgs
100 mL ofjgh&e] =591 § AR R ofFatar Yokie] B
A}t A3 DPPH 89 0.8 mLol| o8-S 2-3mL
£ 7F8lkal 10x &<t 73l XIeste] spectrophotometer
4= ol 09509971 HE= olekeo] S 23N
o AlE8H 02mLE FH3t dellx 2HS ek |
mLe} DPPH €9 0.8 mLE 7}8l] 10 52t 33
gate] 1032 5t WXstaL, 517 nmol|A] 355 543}

o o (T o

o

B}

At PZF= 1 mM ascorbic acidE AFE3IRT TR 2
< ©o]83lo DPPH | AAFS AT

DPPH &z &~7%
=(1-A159 FFe/zTe F4%) x 100

EYAHE S

FY2HE g AlE 52 F8] 50 mLe] chloroform:
methanol(2:1, v/v) E-2 Hrlsle] #&sln 1A &
QF sonicationgt ¥ whatman No.l SFA|Z oj3}s}e] of
WS A} AxS & dEE smLS Vet AEAES 520
T 248 AEE Atk U 2EE3 HDL-
cholesterol®] 42 (F)eRHAIoFY] oo =w A5l
11, LDL-cholesterol2 Friedwald &2]8 o|-&3fe] Alxks}

At

Friedwald Z2]
=(ZZY 2HE - HDL-ZY 2HE) - 24A%/5

Ko =4

Al-2] AR 292 Folch 5(1957)2] ®Hol whe} A
BE AMEsle A& 25 g0l Folch &4(CHCI, : CH,0H
= 2:1) 180 mL¥} BHT 0.5 mL& ¥3! homogenizer(2,500
rpm)= 23Fsl] 0.08% NaCl 50 mLE 7} £33 3
3,000 rpmellA] 103 7+ A4lEEsidth 1 & F54E A
A 50 mgS tefron-lined screw-cap tube®l] il 4% H,SO,
(in methanol) 3 mLE 37}8le] 90°C water bathol| A 20%&
Z¥ methylation A]%] & hexane 3 mL¢} S 2 mLE ¥
I e e =S 348 GC(GC 14A, Shimadzu,
Japan)Z #4313 o, o] W] GC EHZHOZ column
9o 7] &%& 140°Col A Al&Fsle] 2°C/mine] &=
230°C7HA] =5 EAIA 22 ZF FABIAE oW injector
2} detector®] == 240°C9} 250°CE 33T}

SHEN
2 AFoA Aojx AF= SAS program(2002)S ©]&
st BAHEAS AL, ATt e Tt
9 7L Duncan?] GSHAYHOZE 5% F=roll A f
oA HAS AAIBIATH
Zu g nE

ZX|2, Al MR AlEeTE, HAle U =HS

A 7EA9F 9 aejar Gubr TEReE o] £ F
FaS Fofgt SAY FAE, AAEAAFF, AlE LTS, |
AR 2 E=AFE Table 29} 2t} SAFE 219} T2
Hot T13 T34 3718kl T8-S 38 T304
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Table 2. Effect of dietary supplementation castor aralia (Kalopanax pictus Nakai) on chicken performance, mortality and carcass

weight
Treatments"
Items
Control T1 T2 T3

Initial body weight (g) 40.00+ 2.3 40.00+ 3.7 40.00+ 2.5 40.00 +3.2
Final body weight (g) 1647.00+93 1677.00+47 1655.00£61 1692.00+41
Weight gain (g) 1607.00+59 1637.00+40 1615.00+61 1652.00+41
Feed intake (g) 2829.00+ 6° 2715.00+ 6° 2705.00+13" 2812.00+ 6°
Feed conversion 1.76+ 0.04 1.65+ 0.04° 1.67+ 0.03% 1.70+ 0.04°
Mortality (%) 2.13+ 0.23 1.73+ 0.23 0.93+ 0.36" 1.73+ 0.23°

Carcass weight (g) 983.30+66.65

952.80+77.27

1001.80+22.34 1033.30+18.68

Data are means+standard deviation.

“bMeans within row with different superscripts are significantly different (p<0.05).
DControl: Basal diet. T1: Basal diet with 5% Kalopanax pictus branch. T2: Basal diet with 2% Kalopanax pictus leaves. T3: Basal diet

with 5% Kalopanax pictus extracts (60% leaves + 40% branch).

tE AFEo ta ST oY fodS Il At
SAFAES T2, T1, T3, & T2 HIFH=] Skt
o tzTollx AlRe] AmlFko] fejFoE E9kThH(p<0.05).
AFEQTEE 2T RY AU FoTFollA] FEAE
tl, T1Z T34 thE AHEFET BS F2 Aot
(p<0.05). A& 27} 2.13%2 7 =31, T200A]
0.93%= 7P¢ @or, AUy s oo m S48
o] == Aotk 1Eal EAFTES TS ALs
AT FoATelA FAI o Ay 71A9) Sl T8
AgTollx EAlFe] AY FAL Haolu frelide gigltt.

RGAES FoT oy Ad A4AEY] Hiale| st
W SA 7 eAT, F5E 39 B ASTH,
AEAFF 5o AiksEe] A3t glo] YRS F
Ag 4= A= Ao FE B UsF(Sohn er al., 2008), &S
F93 Kim 52004y dGEA 2 A1 2278 59 A
FREEH ol &9 718 == Y3 A
7} Tol a3l FE 1 A 2 Al
Kwon 5(2005)2 2821521 Q1% 971y 4 v
olfiAtEd H7F FoF Ay dFSAFE k82
5 woldol wet 2ol HolA] A, Al &S] 7Y

Aeicke Bash ¥ 49 ArE FARHAC,

o =
e EFE

= S SAARE W J7E 3o Al ok
o] ko= Zhf pHrl PREHA FAEo] A==
©% FHETHKim ef al., 2007).

gHH, Kim 52002y Aefistol Qi AkeF, ghepRikE
< Foetd 7o HAES W5 AESS =t B
astR=H, SAC LTS TS Folstd
MyoD(myoblast determination protein)] F7= <52 A
A, FEAEY 23 fE 2 25 49 fi: 5 45
ARl FgH o7 2gslug FAo a3y} o st
AthKang et al., 2009). ¥ 2% A3} AdUF F25 F

o AREES NG, HNEE R Aol

W ofrt

Agel YuryE

AU JiReh 9 T2lT AR A9} oo} EF F

GFHS FoIgh Aol YIRS Table 37 2Tt A5
TS 72.99-73.76%, ZHMAL- 22.06-23.10%, ZA -

2.39-3.79% 1831 Z3F-2 0.89-1.18%° At} AU &
ofoll &gk g, el g 23)E-L AT 3l #o
go] IdaL, =AM SRS tiz7¢} Tiel| wlsf 129} T3
oA =AM o] S7kehs Aol frolde Tk
Kim 52002y geprkas) & 85 Fofshd =A%
ol s Husigloy, 2 d¥e vE A%E

Table 3. Effect of dietary supplementation castor aralia (Kalopanax pictus Nakai) on the proximate composition of chicken meat

Treatments"
Items (%)
Control T1 T2 T3
Moisture 73.15£1.18 73.76£0.58 73.04£1.25 72.99+0.41
Crude protein 23.10+0.51 22.88+0.16 22.48+0.12 22.06+0.11
Crude fat 2.57+1.53 2.39+1.93 3.59+1.25 3.79+£3.26
Crude ash 1.18+0.13 0.97+0.17 0.89+0.26 1.16+0.20

Data are means+standard deviation.

**Means within row with different superscripts are significantly different (p<0.05).
DControl: Basal diet. T1: Basal diet with 5% Kalopanax pictus branch. T2: Basal diet with 2% Kalopanax pictus leaves. T3: Basal diet

with 5% Kalopanax pictus extracts (60% leaves + 40% branch).
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ERAICh. ol AMTHBA FAAR ZUE AR
Ak BTl Hsje] A9 ATSE FE FoiTOA
dlo] Z7h5)2, WASIAYS] e 27K AR A
WA 23 B RS BEs e R A
Ae STt Halst Bo] S Aog Algdn

(Kang et al., 2009).

°*1+r 7}X19‘r %‘ a=jar A 7ERIS) o) £ F
FAE Fogt A5 pH, FoE FEF B AT
Table 49} 2t} pHe= T304 T A4 RY =& H
< Hole Aol ot Azt 98-S AT F
Hedde xR T1, T2 2 T3 59 vy A=
ToA FFoR EwSkon, 53] T3ToA 7 B2
s JEIlaL, AR Ese FosEE A
gE2TEG QU AT =2 A9E Rolal gyt
T 7HA9} 9l9) @ AR uhs 7HR9} 9] FRAE T
(T3)AlA 1 Frego] =2 3ol ATHp<0.05).

duidog Age] HE pH} A5 F2 EA 2

A3k WAVF o, A 59 plt =& W =& H
82 7K Zhang et al., 2005)= HIFE w]FojHH

Fede glont i S80I pHYt =2 A= A
ﬂ S0l FHH Az peEn A7 w9 o
4 2AS0] AfHaL Q)AL o
ZH%—“:} h°,~’,:€; f‘fo 213} @) gkl oka]ze-S %]
3 AHAmella er al., 1985;

Hsieh and Yen, 2000). uF-ol= o2 £7F2] saponin}

lignan 2 phenol’d &4kt 54 Fo] Wol skl U

S BRustth(Lee et al., 2000; Porzel et al., 1992). &

9 A% QURE 7 AR FolEa A4

5o S QUF-E FAS AlS A3 i
4o Helet BeEr

é o} mi o

S AHE &2

L Spls) 9 el Yk s el B 3
FAE FAg A5 Fe2EE TS Table 591 2t}
ZIEYAHEL Y277 P8 B T1, T2 2 T304 =
T ZoMA= Adoln, 53] T30l Fojdoz F71s
TH(p<0.05). HDL(high density lipoprotein)-cholesterol T}
ZT9 T1, T2E §939Q 2Jo)E Holx| ko) T3 o
79 e AT sole AR duby 7HA
oF lo] FERFIA 7HA9} o] @ Ho{7tE T HDL-
cholesterols =o|= A¥o] A TH(p<0.05). &3 LDL(low
density lipoprotein)-cholesterol> tZTFRHt} AUF 7
FE BF folHox Uston, 53 8 Ael oA 7}
ek s Bolal JIh(p<0.05).

Kim(2006)&- o155} %2 Fojat 7% Hlate] Z7lat
4= FZ ¢ 28l S, HDL-cholesterol> 57}3}1 LDL-
cholesterol& 7HA3ch= H 119} sfj=u & 3FA LDL-
cholesterolo] 7423 = Lee 5(1995)2] H_LQ]- B A
o] Av= FAFSHATE Baker 5(1984)2 d52] S 2H|
& FHAsE, 18y T A9 d3e] a<lo] &

Table 4. Effect of dietary supplementation castor aralia (Kalopanax pictus Nakai) on the pH, total phenol and DPPH radical

scavenging activity of chicken meat

Treatments!
Items
Control Tl T2 T3
pH 6.14+0.21 6.22+0.12 6.07+0.08 6.37+0.34
Total phenol (mg GAE/100 g) 75.59+1.07 78.01+1.42° 79.81+0.70° 82.10+0.40°
DPPH radical scavenging activity (%) 27.99+0.53¢ 29.76+0.31° 30.64+1.08° 32.79+0.49*

Data are means+tstandard deviation.

“bMeans within row with different superscripts are significantly different (p<0.05).
DControl: Basal diet. T1: Basal diet with 5% Kalopanax pictus branch. T2: Basal diet with 2% Kalopanax pictus leaves. T3: Basal diet

with 5% Kalopanax pictus extracts (60% leaves + 40% branch).

Table S. Effect of dietary supplementation castor aralia (Kalopanax pictus Nakai) on the cholesterol of chicken meat

Treatments"
Items (mg/dL)
Control T2 T3
Total-cholesterol 87.43+1.65" 89.82+1.21% 90.36+1.95% 92.47+1.00°
HDL-cholesterol 50.83+0.52° 52.79+0.40% 53.89+1.24% 55.11¢1.79°
LDL-cholesterol 25.81+0.40° 22.51+1.14° 21.78+0.93° 18.95+0.64°

Data are means+standard deviation.

“*Means within row with different superscripts are significantly different (p<0.05).
DControl: Basal diet. T1: Basal diet with 5% Kalopanax pictus branch. T2: Basal diet with 2% Kalopanax pictus leaves. T3: Basal diet

with 5% Kalopanax pictus extracts (60% leaves + 40% branch).
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= A2 EFS s 2 B2 AaREEFY
Y21EZ-S LDL-cholesterolo|2tal B 113} ). =3l S

Bets MAANA F= aR0e®E d#HA U HDL-
cholesterolS W% Z o 2 HE 7o) FYAHES 710
2 olEAl7|aL HAS dhel|sle] Zw Azl 2
DR *‘7%—7‘?—% Aes e ZAoE dEA UTKTall,
1990). & AZolA U 71A]9} A& Foishd F24
2H|E# HDL-cholesterolo] F7}=|il, LDL-cholesterok
o] AFiA 7Rl Tl et Azt

X[drx=N H3)

A A 2 el G st 9 £ F
FAS TS AS] At RS Table 67 2t} A
59 AR AL oleic acid, palmltlc acid, linoleic acid,
palmitoleic acid<=0] At WZTFRET G 2]l A
oleic acid, linolenic acid arachidonic acid’} f&|&o =2 =
7VtEoH, oleic acide T13 T34 & kS U}
WATHp<0.05). 18]al A ZEA(THF T8 H(T3)=
woigtel et Eﬂ"]‘%ﬂ%}%’ﬁiq EX3IAEY gt
o] & I/t FAlo F At FET Sk
(p<0.05). E=3F, UFA/SFA7} 27 1.54, TI2 1.65, T2
£ 1.92, T3 1.9582 hE2THT AU Aol f2
Zow Eokom T3olA 7H =2 Aol ATHp<0.05).

BslEEe) 25 U AP 2HE Follas Fad
Hsld 4= qlofa 3} =H], Pascual 5(2007) F¢f A
o] FR7E AEERAC 93-S vHITh 81%1al, Hansen
50006/ RN APHEES WAL 1
sk vk Qlth B A Ay QUF-E Al Ak g5}
H AR st 206 ke mixle Aol

Oleic acide TGIEZSA|HAC 2 OFFH Al EF F
Aoy FH2HEY] TAE ]'x‘]g—i THEsE
y,]. e /HO]tﬂoﬂ 0013} 3_5_47} 01‘; 49& Bl Q—r

ATHGrundy, 1986). F=gF 215-2] Bk} A3} oleic acid
Stako] o w17]o] HHE EA 3H(Lunt and Smith,
1991). 12 gukHo g Exsix ]HR}O] BSTE Ak
of Wslar AFsAkske] vl Eal, ZEHE SollA
24 3F7E A3AZItK(Pearson ef al., 1983). webx] A
s Fod A5 B33t Ak o] e 3ls

7ol T Ao AkslE WA=t IS Folok
g Ao AzZd

o OF
) =

B AP gAd Ut 7R} 98 Folate] 53
/\]—I.r?sl— o710 AT Aol ANYR pH, =t
= AAFAS, SYAEE g 2 AUk 248 FA
At AETe AYUREE 37} —'10510}1] %_g A=
2T, AU 7HA 5% FeT= T )] 2%
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Table 6. Effect of dietary supplementation castor aralia (Kalopanax pictus Nakai) on the fatty acid composition of chicken meat

Treatments"

ftems (mg/100 ¢) Control T1 T2 T3

Myristic acid 0.79+ 0.36° 2.43+ 0.64° 1.64+ 0.58° 2.03+ 0.08%
Palmitic acid 53.11+11.54% 67.28+ 5.66™ 47.10+ 6.55° 78.75+ 4.18°
Palmitoleic acid 10.85+ 3.16° 14.02+ 2.60° 10.89+ 0.47° 21.58+ 3.25°
Stearic acid 1637+ 2.39° 23.86+14.95° 13.71£10.01° 26.16+ 2.57°
Oleic acid 69.29+14.09° 89.54+ 9.32° 64.30+ 5.10° 112.81+ 6.61°
Linoleic acid 27.46+ 7.25 45.89+31.97 37.32+28.62 63.61+ 5.03

Linolenic acid 0.04+ 0.01° 1.40+ 0.03° 1.49+ 0.512 1.89+ 0.08°
Arachidonic acid 0.79+ 0.42° 6.75+ 1.18* 6.05+ 0.28° 8.20+ 2.56°
SFA 70.27+14.12° 93.57+11.21° 62.45+ 9.76° 106.94+ 6.71°
UFA 108.43+23.00° 157.60+ 8.46° 120.05+ 8.88° 208.09+14.13°
UFA/SFA 1.54+ 0.14¢ 1.68+ 0.10° 1.92+ 0.15° 1.95+ 0.08°
Total fatty acid 178.70+£36.93¢ 251.17£19.57° 182.50+£17.07¢ 315.03+20.73°

Data are means=tstandard deviation.

“bMeans within row with different superscripts are significantly different (p<0.05).
DControl: Basal diet. T1: Basal diet with 5% Kalopanax pictus branch. T2: Basal diet with 2% Kalopanax pictus leaves. T3: Basal diet

with 5% Kalopanax pictus extracts (60% leaves + 40% branch).
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