\ WA 3l VY o)l [zt Jlo (ol Sl clitingy

Sl (sl falie 9 (559U pgle oS>
ol Sy sleudagy

Al Oluogad g Cudgs CodeS S i g vl g i -1 51
wgS Slhax g
" 1805 5 dezme 5 Uig b3 a0 105 M gn s e
(akhatibjoo@gmail.com : Jggue ol gs) el 1Sl ¢ gold pole 05,5 ¢ Lokiwl -\

] oKl ol pole 09,5 JLuiils 5wyl wliid S 4z gel yiils ¥ 4 ¥
ENY o pdy )b AV/AIY 2l s fo b

FXVCEN
RESY 9 0) Sy sl g (059 5 0,5 o YOu 5 170 io) ot 51 51 () palite &1 alesl (!
ooly (g5 ax g axbB VATl a3kl U (lalejl b ol (g (S g2 Al Oluoguad 5 Culg CudS 1 (0,5 5hS
PLSl Soly 2 )3 drga Cudd 9 Sob sl lodd i b (Bobal Jol5 saSol 5 b 0 YT oy JB 3 Yo A
P55 ke VYO (g9l 0 9 k-1 2,5 6kS 1 0,5 o IO (59l 0y L ol 435 (gldda g o 315 (LS s
Slygd J1d G pd g foS (Bpan Slygd wald 09,5 &1 Comd S pigy ol ©,59kS 11 0,5 93 9 (o )-J1 0,55k 2
5 @ oSS 55 (i Ul 0,5 e YTO L dunliie )3 (it ST 05 e YOo (339381 (P>+ /0 0) Wikl (g yie
Gildore ©gli bl pya b oud addd cdsgs b a0 0l Lids g dw CuligS o )d il38! o (5415 oo
09,5 Sazg> & Comd (i -JI (g Suyigr sl 0,59kS 5 0,5 1 hl> 0 2aSCEL > Sladaga AN
Cod diww C«.w; olsy clls 9 w9 &‘) u.w; 54') 6‘:;&59) Sl & .(P<’/’°) KV [} LS):"U";b O‘) Mo yd KFYW)
S5 8y 5 ol CodsS PH bl Cuely Sy pwign sl (5115 0y dsdis (P>+/+0) Cd,55 41,38 ouialojl (5llowi il
JBS 5 an 4833 £0 0 ) CudeS PH Glald) Cel (g sladaga ) Qg2 el (o9 o -1 0,5 e VYO
G CodgS (o1 M2yd GBI Sl Supigr dwwl 15 0 i85 (P<e/00) b WaLS 09,5 (Sranga & S
Sl 0,5 9kS 52 25 Y 1)1 0 9 -l )5 o YO0 (Gola 0 lojod 4d AUl )3 ad S Slarargr
6 o oy (1 0y Lol (P<e/+0) i 3Ll 09,5 (sodr g2 &) Caadd dguw Candg (232 M0 )3 (it 381 cannwr S 55y
PRk IYO (5ol by (w9 Ak -1 @5 e VTO (gola oy (IS yob @ (P>e/00) GO 15 oy
P ke Yor sl ookl g WIS (ogS sdrgar sy D Sles p (ke S Sopg sl 05 Y g ok,
225> L s Sy el 0 59S 2 )5 Y Al p3 (deS adage i M2 )3 D9 e O 53 (-

[ Downloaded from rap.sanru.ac.ir on 2026-04-20 ]

[ DOI: 10.29252/rap.8.17.1]

CudS CapdeS Al Olpoguad (g5 (S g2 — 0k I -1 €Sy g2 ol 155" saoly

Qv g Fer Fov o) eyt yS— | Gilizke shaw 5l o3lio
o S sl opa > (PSS n S ke
Cubos (B) (53)) axyd pials g (D) (sje )8 a2y Al
» P)fgfl“" Yo C.‘a.w )‘ oaliiwl (YV) W UI) 9 dw
wd2g> Doy 0393 (o) VAU 5l i )=l S ks
5 o% iy Shs Spae p |y oS-l 48U pae
G GBS 0By ()5 gl b Sop ol

1y j) cales 5 oS oSty Lyme pH ials
o Slgioe Bk ol 3l g 3980 lisslow oo e
oy s daupe b JI slaaul (V) 20 abY oyt dguns
(s phawd u:ul)sl 9 L.S)l"\'c .)lys rv..a.lb L S8 ‘(_510.39)
oledily 5yt iy oRIBl G (gdhe Dlge 4 (ljse
B purlS” ilie sla (V) Wgdie 4BY (g Mop> s
g > 0js pRlBl ol & 0l Glej 0 o 0
Sopg sl a5 Jbopd g Hlade opyide doyd /Y
(V) cwils 1bsS slrdsgy adY Clusgad p (5,80
Py S plgis 4 Sy el dop> IV (3958
a8l (\\”) Cull A Loy p Lg).ul; Lm4>5> 0>

doddo
Ol}l.c LY &).n dl_\c 0> 5D ‘_J dL‘thw‘l )l o3l
Sl coles can oads anlis glaoly des by Sy
9 mad See 9 Bl olKwd )3 ol (9)5ue )5l
ORI (V) sl Ay S o5 o 53 g (ke dlge ol
linl g b 4l 3 Logase 43 oy 2 5 Lie
o &S Cal yorlo (BASWI odas SIS ) (S
OB Spas blos ials g hyen auje ()
sl e O Car o3k sl (1Y) 290
0938l dlex I Cusl 4B S 050 435 lansis bug
il Jnl b oS 2565 cladngn 0y 4 oy, I
Gl e NS ghe (90 4 dgjge I o
0938 (F) 2980 adY (2 28 5 bl pud bl
PGS 3 PSS Ver g VB D0 olaw ) (i) )
9 A (2 Slgme Gl o (S5 ot g oy
o5 cda Vo ) ookl (V) ol 00 _ilay oy 0lS
V) Ghasn 039> S5 3 ep pSokS p o ) JeSe
JoSo & b i bsS sladeg (She) YV
WOl g A obed oS @lY o3l p s 5=l
S e (V) culs b cuieS cunsS 9 adY dop


http://dx.doi.org/10.29252/rap.8.17.1
https://rap.sanru.ac.ir/article-1-850-en.html

[ Downloaded from rap.sanru.ac.ir on 2026-04-20 ]

[ DOI: 10.29252/rap.8.17.1]

Y e AR RS RRR R RR 0 SRR SR subsS slbdn g diY Cluoguad 5 CubsS CutsS 51 S pigr dawl g oy, 8- I 31

Slio y pilof] sy 0 (SiSe G Gl
g dslad ) Ssh pa 5l Gl ¥Y o) 50 4V & by e
sS y Qbal (Bl Cjge @ (g 2 0 argx ¥)
@2 9 Ol e @dY) a8 (glial 2oy g 5 S0
PH 5 S5, o jglate & 00 (650l (s dbgome
NS 0 diged Sy Sl am oy g e CudsS
FO 0 CuisS ladiges S5y ab o () g dlw CubsS
T S5yl ool b LS’ 51 e cole VY g aads
O A e Wses p ) Cglite abai ¥ 5 T S S
oolizsl |y g 599 ROB (55, jiorias i Lpolsl 1 Ui,
dw gl &S Bas bag Lab cwyd 4 aesld (Jge 8
3 o AT0) 39 (B) (55 5 () 5308 L) gy 429
a3 o155 S5 53,5 s b g " yia PH 3l oolil L yluis
438> ¥O ;0 o) g diw CuisS sladiges PH lae 5 b
e & diges g b Cud g (oS00l HLuiS 51
35 il asyn ¥ slod jd 9 Siwdly 9,0 50 Celw V¥
YY PH Gl g s (g pSojlnl Ll PH o)bgd ¢ (6,155
sokaie 4 (V) b dwbre LS’ 51 e 488 ¥O 5 celw
Sle)S oIF Jlade i cussS SlSY e (6505l
S EDTA) Jslows st ¥ b g o s
(Y50 +/¥0 j5)5ls g ;Yo /-0 HCl-tris ;Yoo o
L 4ddd Vo e 4 ol bglste diges )] 5l L g bgle
Mo K905 b &r g Joads il > )3 )93 Yeor oy
diges LSY culale .0 03938 GLSY oSy Juo SO
P gom Jsb 2y el ofas ) odlazal |
(V5) A dwlre § 313 yiogils
B > ¥ 9S8 Sy 4 Gialesl 5l ol (claosls
25 bl Jao bl g (Bolas LS slocSshy )b
WA 5l
Yiw =M +Ai+C+AC; + Bt g (\

«lialin uAi)Lm =M lualie :Yijkl A <\]a.>|) PN
‘OW)K—JI a.‘a.w =Cj c«_§;).u9.: Sl CJ""*’ =A;
rs)S=Jl g Sypg dl e Jlie I =AG
osly Ul iulejl (glas 5l =g 9 S'sby 3l =By
450 9 (V) Y @i (Y- +1) SAS ()Ll JI8le 5 Lo
Loy dop 0 aew » byled ke b pbsl GLM
o2 b aoy 0 )bg;u éa.w ).s oSl dlcupl.s x> 905l
/Jgu_a)m JALG ,a: kol Sl 40 )l 5 4)])‘ )IS J

3,5

WSSVl Saoyiswl) I laswl bolske 3405
(S5 )] dmsl 5 SO bl oS sl o Slodpunl
kol iy clie p gl G55 cbars o 4
)j'l gl gud ) dgge ledbl asgr b (V) cusly
WY CaldS p o -dl s Suse Al plojes
plxil 5l Ban cplply ol ouds plonil (2555 cloarg>
2 Ssg dl g i) 5=l JoSo ST g plalejl

Sy G lbargr 43 oot 5 CS

ey, 9209
igS dxgr asad MY Sl bl cpl gl sl
A5 o3l B« waosl@,)s‘_,»p)'\\“ A ol
(Ssh Olyte 4 ) aib )la slopid Jobb o5
9 @ od 98 JeB 5l (on Lulpd g Bad ()l
sbag ooy bl claaly Gl i cugb)
Gk 59y Bld ) o (ldg) e Jsbo S Lis (1555
Olye @ i adb 5 o9 el VW (oBy9 Joally gt

A5 45 L5, S
Oinlesl LB > YA Lol 565 asge askd VAY )
o £ L bolad LS glaSsh )bl p h)esl
RSV g ko) Soysy il ghaw ¥ Jeli (YY)
P skeo YO 9 3Y0 (i) (i)l aw ¥ g (o5 5hS
5 Pl IS5 g 53 drgr Ay Sob T L (p)Seks
S i 5lo) ik )8 3 oyt yS— ppolie el (sl
STy 5 G S=Jl do s Vo gl (g 133
Ol Gl g PS5k 2 g3 p S e WO 5 FVD i
ol hjy y5i5 Jypaxe DaDY-C4 | S pig sl
S9 ogh al e Jols bl ooy S
oy «Sys Sl p)S5LS )3 )5V (s 0 (al)
ol oy oy S=Jl pSokS )3 £S5 e WYO (ol
PRS2 P Y g 0s)S =]l p)ShS )5 e VYO
PSSy eSSk YO sl oy Sy Sl
PP S x e Skl YO sl o g (i)
g Seybgr Ml eSS pS Y g ety
(el 0y93 dw 53 bgw 5 )3 by lalej] slaoy
ol dse Ohon ey aweg b Sk 5 A
UFFDA (owgi oy Jl8ley dlwg 4 9 (YY) (V+-4)
Ciliseo szl rizman g ol (slatal ol Sl 5ad e
o1 3kl win B ame] ol Lolol y lboyes

Y7) 235 35l agil]

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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