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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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Table5. Theeffect of butyric acid and L-Carnitine on breast and thigh meat pH of broiler chickens

ApH' ApH' Yrh Y¥h ¥om ¥om

A ob A ob A ob Sopss sl Lol
o[- -/ #l-0 #Ivs SNy £y S pig Aol (9
Y <A #l-0 FIVA sivy #Ivy° Sopign sl p )Y
N ooy oy e XY ooy oxobe 51 3lubeal (glas
“IV- <JAA ¥ NAG ¥ s P-value
o 8= Lol !
Y <IY¥ SN £Iva sIvY £V s 5=l e
B -y 5o £IY0 $IVA sIvY s 8=l p )5 ke VYD
oA oy 510 sy sIvy £V iy 5=l )3 o YO
.5 ¥ ¥ o oy ooy sSbe 51 3wl olas
WRY .oy YA YD AR Y P-value
T hlize <l 3l
oS- X Sopigy el
I SIY¥ $l.5 £I¥Y £Ya° A" . .

-Ivs -y 51§ £Ive sy sI¥v? \Yo
-J¥- <Y 515 5% 51552 £Ya° Yo- .
./¥a HAY) SN SIYA s1eve Al . Y
-y AN N £IvE £1vs° £1\8° YO Y
-y ¥ 5% A sy £YyY Yo- Y
Y R -0 FR oof o[-0 3t (llas
oles LYRLY /o lov o[o¥ <./-) p-value

5505 gla pixe M) o2 b do )3 B grdaw 3 (et )d S yidie pE Bgy> slyly dlasl —ab,c

S pudglio p gl 9 VS GIS i sty ¢t
(VA) ddl oo )38 500 Habo 5 Sles o JoyudS 5 o2
b oki S opl g ()5 180 b o oligS o (glaaul
0SBelS 5 (PYY) (slodg) s (y90)92 Mg 0 150
Sl 2o (55 S5 s 3R 40 6 oy,
S oan mpl oad Jub el o ol 0y
SS9 m il ol g 398 0 e g 4S5 AMP oS Jlsd
@ Ml BBl 3 o2 pudplie p Pge (sloyeSl Sl
5 er gl el Ll cel oS4k
Sl Jos ol & 29500 2 ol s 2alS
s sl » s 8-l 58U alde jod; oS Cp
y oinbejl ol 53 40,8 ¥ Gy sl 1 olizl 51,5 cosgS
S o why p e el ol SopS Sl 4 g e
ORIl eomen 9 Adbiee (b 22 0B (j90y90 S

Sb blsyl o sl famoliwsT-l  Jlss]

LS 5l ey Caslio VF 9 4835 ¥0 (sla 1l (e oS PH <glis = ApH()
(o3 PSS 13 )5 o) S =l 5 (o0 p S okS 1 £)5) S pigr daul =T

Ol 9 S GBS (92 doyd g odalejl slnoy
oy s & Jado bt .l oad 1) 5 Jods 3 lads g
S 6 oy o 2oy inlefl Gy oS
ot (heS (sbdn g Al (0> doyd 4l aiily
sl 435 (P<+/+0) 85 3 iyloj] ey 5l
A 2y Joyd I gxe Lial cow laas gy 4 Sy
LSS‘> oy oaS'cdl s dl}bd\?? A als a”.f & Cous
sharex 5 pSskS )8 ]l pS ke YO
4 Spgr dawl pS5LS 0 p)S Y ool 0y oaS el
Lo (o yieS g WD |y A (23 Mo (e i
PGS 3PS oo WO (sl 0y 4 bgrjo dinw (02
dor Supdg ol pSS S Y 5 oas =]l
(P< +-0)
dl)b C;‘),:J% WGl 4 ﬂqd)'al}ﬁ e dl.m.).:m\
cél, dl‘m\;bl“) ghw » 359G 4 Jate slook S
g Flar2 s 5l 5y Sle g 039, ool § A8 a2
O9ese HF g NI Gk & s Ffard

1- Free fatty acid receptor


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

[ Downloaded from rap.sanru.ac.ir on 2025-11-14 ]

[ DOI: 10.29252/rap.8.17.1]

A ettt s et st subsS slbdn g diY Cluoguad 5 CubsS CutsS 51 S pigr dawl g oy, 8- I 31

S sladr g o) g i ()2 20)d gl CubgS QUSY Chl (i)l g oS el S Jgie
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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