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Effects of Supplementing Duck Diets with Houttuynia Cordata
Powder on the Fatty Acid Profiles of their Breast meat

-A Field Study-
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Abstract

Ninety ducks (one-day-old Pekins, 45 males and 45 females) were used to evaluate the effects of supplementing diets
with Houttuynia cordata powder on the fatty acid profiles of duck breast meat. The ducks were allotted to one of the
three treatment diets using a completely randomized design, each treatment-group containing three replicate pens with ten
birds each (five of each gender). The experimental diets were: 1) Control (basal diet), 2) T1 (Controlt+ 1% Houttuynia
cordata) and 3) T2 (Control+2% Houttuynia cordata). In spite of significant difference, the addition of Houttuynia
cordata resulted in higher unsaturated fatty acid and lower saturated fatty acid contents than in the Control group.
However, no remarkable difference was observed between 1% and 2 % Houttuynia cordata groups for fatty acid profiles.
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Table 1. Effects of Houttuynia cordata supplementation on fatty acid profiles of duck breast meat after 42 days

Fatty acids (%) Treatment Significance
Control T1 T2

Lauric acid (C12:0) 0.26+0.04° 0.43+0.03° 0.49+0.04" *
Myristic acid (C14:0) 2.08+0.05° 2.07+0.02° 1.83+0.05° *
Mpyristoleic acid (C14:1) 20.49+0.30° 22.01£0.25" 20.84+0.20° *
Pentadecanoic acid (C15:0) 0.84+0.04° 0.91+0.01° 1.19+0.01° *
Palmitic acid (C16:0) 0.15+0.02 0.18+0.01 0.200.02 NS?
Heptadecanoic acid (C17:0) 0.44+0.01° 0.0.50+0.02° 0.42+0.01° *
Stearic acid (C18:0) 16.86+1.70 14.84+0.19 13.82+0.16 NS
Oleic acid (C18:1) 20.76+0.47° 21.38+0.59 23.0120.34" *
Linoleic acid (C18:2) 16.51+0.37 16.57+£0.20 16.44+0.15 NS
a-linolenic acid (C18:3n-3) 0.47+0.01 0.48+0.01 0.49+0.01 NS
y-linolenic acid (C18:3n-6) 0.23+0.01 0.20+0.01 0.21+0.01 NS
Paullinic acid (C20:1) 0.26+0.01° 0.34+0.01° 0.41£0.01° *
Eicosadienoic acid (C20:2) 0.76+0.02° 0.81+0.02° 0.87+0.01° *
Eicosatrienoic acid (C20:3) 2.13+0.05° 1.42+0.04° 1.56+0.03° *
Behenic acid (C22:0) 2.58+0.06" 1.32+0.01° 1.2940.02° *
Erucic acid (C22:1) 10.98+0.24 12.05+0.31° 12.00+0.12° *
Docosadienoic acid (C22:2) 0.32+0.01 0.32+0.01 0.33+0.01 NS
Docosatetraenoic acid (C22:4) 1.28+0.03° 1.44+0.04° 1.44+0.01* *
Lignoceric acid (C24:0) 1.57+0.04 1.64+0.70 2.16+0.04 NS
Nervonic acid (C24:1) 0.05+0.04" 0.040.00" 0.05+0.10° *
Eicosapentaenoic (C20:5n-3, EPA) 0.29+0.01° 0.22+0.01° 0.18+0.01° *
Docosapentaenoic acid (C22:5n-3, DPA) 0.62+0.02° 0.77+0.01* 0.71+0.01° *
Docosahexaenoic (C22:6n-3, DHA) 0.07+0.01 0.06+0.01 0.060.01 NS
Saturated fatty acid (SFA) 24.78+1.54 21.89+0.54 21.40+0.21 NS
Mono unsaturated fatty acid (MUFA) 52.54+1.03° 55.82+0.64" 56.31+0.38" *
Poly unsaturated fatty acid (PUFA) 22.68+0.51 22.29+0.32 22.29+0.23 NS
PUFA:SFA 0.92+0.07 1.02+0.03 1.04+0.01 NS

““Means with different superscript letters in the same row differ significantly (p < 0.05);
'Control = basal diet; T1 = 1.0% Houttuynia cordata; T2 = 2.0% Houttuynia cordata

’NS: not significant
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