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Tablel Composition and nutrient level of basic deit
/g kg Y 4 6 7 8 4 6 7 8
: 4- 6week 7- 8week . 4- 6week 7- 8week
Ingredient age age N utrient level age age
Corn 612 665 /(kcal- kg ) ME 3100 3150
Soybean meal 320 265 /(g kg Y CP 190 180
Fish meal 105 10 /(g kg Y Cca 9 8
Soybean oil * 20 25 /(g kg 1) Available P 45 15
Biofos 20 16 /(g kg Y Lys 105 Q1
Conch meal 6 /(g kg ) Met 45 40
Salt 30 30
Premix feed” " 10 10
D , ;**.0 34 6 7 8 Ve 19,17 139
mg/kg

Note *. The soybean oil diet was fed on soybean oil, the fish oil dietwas fed fish oil; * *. Content of V ein the basic diet: 0- 3weeks 19
mg/kg, 4- 6weeks 17mg/kg, 7- 8weeks 13 9mg/kg
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Table 2 Relative content of fatty acid in meat of chickenmeatof I, Il and IV %
Content of fatty acid
L ocation FA I Grouw I II  Groupll IV GrouplV
EPA ND 1 09+ Q 37 123+0Q15
DHA ND Q 98+ Q 45 Q 65+ Q 00
SFA 29 80+ 1 67 a 3311+ 135b 3214+ 1 06 b
MU FA 44 10+ 3 20 46 36% 1 14 4757+ 2 16
L eg muscle EFA 26 10+ 4 38 b 18 80+ 1 70 a 19 52+ 1 28 a
w6 N 6 23 76+ 3 91b 16 86+ 1 70 a 17 75+ 1 28 a
w3 N3 233 053a 401+ Q 66 b 365+ 0Q33b
N6A 3 10 42+ 1 42 b 421+ Q19a 4 95+ Q 04 a
PU FA 26 10+ 4 38 b 20 87+ 1 84a 21 40+ 1 69a
EPA ND ND ND
DHA ND ND ND
SFA 3322+ 2 18a 3953+ 327b 36 53+ 1 65b
MU FA 42 80+ 3 55 43 55+ 2 69 42 54+ 1 66
B reast muscle EFA 23 99+ 4 0l ¢ 16 52+ 1 73 a 19 32+ 9 12b
w6 N6 23 69+ 3 64b 15 19+ 2 03 a 17. 69+ 2 25 a
w3 N3 Q30+ Q00a 134+ Q40b 163+ 0 10c
N6A 3 14 74+ Q 00 11 56+ Q 23 10 98+ Q 15
PU FA 23 99+ 1 04 ¢ 16 52+ 1 89 a 19 32+ 912 b
(P> 0Q 05), (P< Q 05), ND

Note The same cgpital letter at the same line

Q 05). The sane follow s ND means no detection

is not significant (P> Q 05), differenc capital letter at the same line is significant (P <
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Table 3 M eat cwlor andDL and the enzyme of SOD and the content of MDA of different groups chicken meat
Index I Grouwp I I Groupll Grouplll IV GrouplV V.  GroupV VI GroupVI
M eat color 228+ Q09b 203 Q05a 213+ 013a 213+0Q15a 215+011lab 228+ Q17b
/% DL 229+ Q62b 228+ 0Q18b 202+ 1 07 ab 199+ Q 46 ab 133 Q39a 133 034a
DOD/(NU - mg Y 73 23+ 8 17 54 80+ 3 46 60 01t 5 38 59 37+ 2 32 65 48+ 8§ 81 60 41+ 4 10
MDA /(mmol- mg %) Q 29+ Q 08 a Q53+ Q24b Q34+ Q 12a Q 26+ Q 03 a Q0 25+ Q 04 a Q25+ Q 15a
3 I I VI , EFA , w3
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T he effect of B-carotene and V eon the composition of fatty acids
and their peroxidation stability in chicken m eat

HAN Rui-Ii',L | Tong-shu? L | Jian-qun*, KANG X iang-tao"
(LD egarment d Animal Science & T ecnology, H enan A gricultral U niversity, Zhengzhou, H enan 450002, China;
2D earment d Animal Science & Tecnology, Shandong A gricultral U niversity, Tai'an, Shandong 271018, China)

Abstract: 180 3 week-old AA broilers were averaged in six treatments Treatment [ was fed on
Dybean oil diet, treatment II- VIwas fed on fish oil diet, treatment III, IV, V and VI were formulated by
supp lenenting 15, 45, 75 mg/kg Brcarotene, 200mg/kgV einto the fish oil diet The objective of this trail is
to study the effect of the content of w3 fatty acid and the efficacy of V eor S-carotene on the composition of
fatty acid,meat color, drip loss, activity of SOD enzyme and the content of M DA in chickenmeat Themain
results are: the supplementing fish oil into broilers diet can increase the content of w3 PU FA and SFA , and
can decrease meat color in meat W hen fish oil diet is supplemented with different levels of Ve or
carotene, activity of SOD enzyme can increase markedly, but meat drip loss and concentration of M DA can
be reduced
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