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Investigating Fatty Acid Content Change in Broiler Breast Meat
Produced by Supplementing Feed with Tenebrio molitor L Powder

Hee—Hyun, Yang*
Korea National Park Service, Gurye 57616, Korea

Abstract

This study was conducted to investigate the effects of adding Tenebrio molitor L Powder to broiler feed on fatty acid profiles in broiler
breast meat. In total, 180 broiler chicks (1-day old Arbor Acres) were included. The birds were randomly divided into control and
treatment groups, with 3 replicate subgroups each(30 birds per subgroup), and fed a diet for 35 days without (control) or with 1% Tenebrio
molitor L powder (treatment). Among individual fatty acids, addition of Tenebrio molitor L. powder resulted in slightly higher C18:1n-9,
C20:3n-3 and C20:3n-6 contents, and lower C18:2n-6 content compared withcontrols (p<0.05). No remarkable differences in total SFA
and total USFA contents were found between groups. In conclusion, inclusion of Tenebrio molitor L. in broiler diets did not improve
overall fatty acid profiles.
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Table 1. Effects of Tenebrio molitor L powder on fatty acid profiles of broiler breast meat

Item (%) Treatment] SEM? Significance
Control T1
C12:0 0.08 0.11 0.011 NS
C14:0 0.60 0.61 0.001 NS
C14:1n-9 0.13 0.12 0.001 NS
C15:0 0.09 0.12 0.012 NS
C16:0 24.36 24.50 0.150 NS
C16:1n-7 3.32 2.99 0.151 NS
C17:0 0.17 0.18 0.001 NS
C17:1n-9 1.12 1.14 0.001 NS
C18:0 9.98 10.01 0.022 NS
C18:1n-9 29.78 31.22 2.214 *
C18:2n-6 18.46 16.11 1.432 *
C18:3n-3 0.16 0.18 0.015 NS
C18:3n-6 0.09 0.11 0.010 NS
C20:0 0.08 0.10 0.010 NS
C20:1n-9 0.70 0.75 0.025 NS
C20:2n-6 0.29 0.30 0.001 NS
C20:3n-3 7.51 8.15 0.354 *
C20:3n-6 0.66 0.83 0.084 *
C21:0 0.15 0.11 0.032 NS
C22:0 0.17 0.16 0.001 NS
C22:1n-9 0.09 0.15 0.035 NS
C22:2n-6 0.08 0.09 0.001 NS
C22:5n-3 0.88 0.87 0.001 NS
C22:6n-3 0.99 1.01 0.025 NS
C24:1n-9 0.06 0.08 0.001 NS

'T1 =basil diet + 1% Tenebrio molitor L powder.
*Values are expressed as means + standard errors.
*NS: not significant.

*p<0.05
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Table 2. Comparison in total SFA and USFA contents of broiler breast meat between control and Tenebrio molitor L. powder

tem? %) Treatment'
Control T1
Total SFA’ 35.68 35.90
Total USFA* 64.32 64.10

'T1 = basil diet + 1% Tenebrio molitor L powder.

*Total SFA and USFA contents calculated from individual SFA and USFA, respectively, in Table 1.

3Total SFA means total saturated fatty acid.
“Total USFA means total unsaturated fatty acid.
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