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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)
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Table 3. Effect of butyric acid and |-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 I-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 mesat 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 basa 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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http://dx.doi.org/10.29252/rap.8.17.1
https://rap.sanru.ac.ir/article-1-850-en.html
http://www.tcpdf.org

