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1- Standardized lleal Digestibility
3- Model: SET WTW/330i

2- RGB-Lutron, Model: 1002
4- Cecil Company, Model: Ce1010, UK
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Table 1. Ingredients of basal diet and its chemical composition during breeding (percentage)
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Table 2. Effect of butyric acid and I-Carnitine on broiler chickens on mean of feed intake, body weight gain and feed

conversion ratio of broiler chickens (1-42 days)

Shp b oy (p5) o 0is oA

(%) Shod Spas Sopy gl Lol

V/AY Y- ¥Y/0A Ya¥) /Yo Saist el oo
/AN Y ¥0/0- Yay./.- Sopeior bl p 5 Y
o/ /A0 YV/5¥ 5yl slas
JE. AT <IEA P-value
Oy 5= J1 ol S
Vay® Y- 00/AA foyo/n-" oS ek
VIA® Y YO/YA TVaR/AR’ o) 8=l p .5 e YO
var? YOFY/YA vasv/va® o 8= ) p S e YO+
o/ Vv/-a £5/ 5yt ollas
</ N ofN P-value
T - >
Dl ol gl
i 5= I Ko p9r ]
Oy 209 s
VAT YVE/ oo Yavry/o. " . .
Y\ Yoo YAV /YA N
y/ast Y-Y0/Y0 ¥.5q/.. 4 Yo. .
y/ast Y-Ya/vo 5ot . Y
VAP Y-Ya/Y0 TYYA/--© YO Y
yay® Yeoq/eo Y/ T Yo- Y
o[y YE/\Y AR 3l olsl (pSile
of+ AR [N p-value

(P <o) Mt (gyly gixe BB ) gt 0 Syide jue Bgp gl )b dlaskabic

Sl @i Jolo ks 4 Wlgiel Spe sl b
L3l S sladegr 3 oy dbge (oo Ll
5 sl Lelos o)lSen piline Bun cpl @ () 9
Saii Al Gl Sas Cpitmed Cul [ Sden b S e
ooy o glis ple 53 (6,500 Jolo iolej] (slodr g
b basY sy bl

0 yu> o.&.;;fﬁ;‘éli)b dl-‘”‘\?? dw o yd l.» ]ol,ii)‘ »
2 e 5= p Sl WO 5 Sepss el £S5 Y sl
£35S s WO (gl 0y 005l > (sladagn 5 p S 5LS
o 85 omly A doyd )b p)S5lST 5> sl ]
YO+ 9938 izmen (P +/+0) Nog dald 09,5
WO v b awglie )3 pS5kS 53 o) 5=l p)S ke
W o Ll caw bdre sk 4 p)S e
sloas g o]) doyd g u.m_aLoﬂ slops A5 LRM??
Sbargr &Sgpgbay Lih (gbre U S
9 Sups el p )5k 3 £V (ol 0 oSl
Loy s S=Jl eSS 53 pS e WO (gl oy
(P < +[eb) sy ials sald 0,8 b awslds o 1) o,

Sl 556 pae 4 o b ol Gilel aoes b 4lie
09,5 b dwalie > bdagx () 5 4w doyd n Sy
Sl Cilises zolaws I edlil b i islojl j> canlis
Sarg> oy > (pSokS ) p)S ¥ 5 ¥ ) Sops
Olye @) A dop> p Sopigr Sl U pae (DS
0635 )l 1) b glaargr (o iy ) e
(WY)

(o PSS 2 p S o) 5= 5 (o p 5SS 12 p)5) Sepigs gl =1

Shes sl 550 Span glosily oyl5= )

0l y ey ) 8=l S8 @y acs o ed e iuliel |,
9 S o My Cwd 395 5l 390 S5l 4 Sl g gty
s b dlio 53 5 Lo VYO o b bl o S
98 & Gl 2 555 sladrgr b oo e
9 CEgw dgke & borye Cunl (Sen 0y 4 s )5
LNV RGP KWK { g V3% PS5 TRV PR PR
4]097:9 I asy doyd g Lﬂ[ﬁ)‘] L;Lm).,..? ).»l

Vidstr » 85 Glaeas o) g a0 g Sl
9 ;5\;)459; ..\ﬁ.wl dﬁb Ls.u::\ﬂl.d).l Lgl.mo)ﬁ.} A edld ULM;
iz gy o dbgmo 02 g 48 o) G 5=l
oliS cinlejl 45 opdie MBS (gl Sxe WU eS
RS Y Y plhe ) Sopde sl (2958] S K0S
@2 e p 68 iBS ladegr oy 4 p)SelS
2l b & cul @il 0S5 LSOl by dbgoe
Voo 0958l omen (V) cuily Sl il iulejl
95 sladrgr o p)SolS o a4 )=l )5 e
)‘ asy & by).o Slow » L_Sf)?) ¥a U ¥y u.w) 093
ISV AW e (\\) Call gy bxe Wb gl oy dles
o sl o bl sk bl ol @b
ol Jolos 36 cov il dbge (32 o9t
u.:]gl)ﬁ 1; 9 .)9«)5 Op> (2 )l_\.o,c s4)J:3 ¢;§\~u) 41.0.’>
9 o) Sl &S plgiee (W) Wbl (gnie 9 (23



WA 3l VY o)l [zt Jlo ol iy cltingy

55 Slotrgs 4N Slogad y o lS -1y Sepig sl 51 Y Jyio
Table 3. Effect of butyric acid and I-Carnitine on carcass characteristics of broiler chickens
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Table 4. The effect of butyric acid and L-Carnitine on breast and thigh meat color (24 hours postmortem)
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Table 6. Effect of butyric acid and

|-Carnitine on breast meat

lactate concentration and fat

percentage of breast and thigh meat of broiler chickens
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Abstract

This experiment was conducted in order to conside the effect of L-carnitine (0, 125 and 250
mg/kg) and butyric acid (2 g/kg) on Carcass characteristics and mest quality of broiler chicken.
In a2x3 factorial arrangement in randomized complete block design 192 Ross 308 one-day-old
broiler chicks were assigned to 6 dietary treatments with 4 replicates and 8 birds. Results
showed that broilers fed basal diet plus 125 mg/kg L-Carnitine and basal diet plus 125 mg/kg L-
Carnitine plus 2 gr/kg butyric acid had lower FI and the better FCR as compared to control
group (P>0.05). Broilersfed basal diet plus 250 mg/kg L-Carnitine had hig%her breast percentage
as compared to 125 mg/kg L-Carnitine (P< 0.05) while did not have significant difference with
control group (P >0.05). Broilers fed basal diet plus 2 gr/kg butyric acid without L-Carnitine
had lower tight percentage compare to control group (P< 0.05). Except thigh mesat lightness,
breast and tight meat color and breast lactate concentration did not affected by dietary
treatments (P >0.05). Broilers fed basa diet plus 2 gr/kg butyric acid without L-Carnitine
decreased tight meat 45min postmortem and 125 mg/kg L-Carnitine without butyric acid
treatment increased tight meat 45min postmortem pH as compared to control group (P < 0.05).
Broilers fed basal diet plus 2 gr/kg butyric acid lowered breast mest lipid percentage (P < 0.05)
whereas broilers fed basal diet plus 250 mg/kg L-Carnitine and basal diet plus 2 gr/kg butyric
acid had higher breast lipid percentage as compared to control group (P < 0.05) but tl(?ht lipid
percentage did not affected by dietary trestments (P > 0.05). In conclusion basal diet plus
125mg/kag( L-Carnitine and basal diet with 125mg/kg L-Carnitine plus 2 gr/kg butyric acid had
the best effect on broiler chickens performance and using basal diet plus 250 mg/kg L-Carnitine
increased broiler breast E)ercentage while 2 gr/kg butyric acid decreased breast meat lipid
percentage of broiler chicken.
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