Content List Available at Thailo

Khon Kaen Agriculture Journal

%f:‘;‘i‘i‘gﬂg Journal Home Page : https://li01.tci-thaijo.org/index.php/agkasetkaj

Naﬂuaams‘mLmummaaaaumamuaﬂmammaaaaumamuanwuniummma
amsamwmswmmﬂm mﬂﬂi"nawmn LLavﬂmmwmasuminanNauwummwuﬁ
‘lJi“’GWi’NGﬂ (9-13 aﬂmvi)

The effect of dietary fermented of boiled organic soybean instead boiled
organic soybean on growth performance, carcass composition and meat quality
in Thai native chicken (Hybrid Pradu Hang Dam) (9-13 weeks)
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ABSTRACT: This study aimed to investigate the effects of dietary fermented of boiled organic soybean (FOSB) on growth
performance, carcass composition, and meat quality in Thai native chicken. The experiment was conducted in 180 of
hybrid Pradu Hang Dam chickens (Pradu Hang Dam x Shainghai). The experimental design was completely randomized
design (CRD) and were allocated into 5 groups with 3 replications, 12 birds each (mixed sex). Group 1 was control group,
non FOSB in diet (0%). Group 2, 3, 4 and 5 the diets contained 25, 50, 75, and 100% FOSB instead boiled organic soybean
respectively. The results indicated that the feed conversion ratio (FCR) of the 25, 50, and 75% FOSB group were lower

* Corresponding author: samlarn2020@gmail.com

Received: date; May 22, 2020 Accepted: date; October 12, 2021 Published: date; June 5, 2021



mailto:samlarn2020@gmail.com

ununwss 49 atiufl 3: 711-720 (2564)./doi:10.14456/kaj.2021.63. 712

than control group (P<0.05). Subsequently, the level of FOSB in diets did not affected on carcass composition (P>0.05).
The pH and lightness of the breast at 45 min. and 24 h. in 25% FOSB and lightness of the breast at 45 minutes and 24
hours post-mortems in 100% FOSB were higher than control group (P<0.05). The redness of the breast at 24 hours post-
mortems and shear force value in 100% FOSB were lower than control group (P<0.05). Therefore, we used the FOSB
improved FCR and meat colors and tenderness. The level of FOSB in diet can be used 25-75%.

Keywords: Native chicken; boiled fermented organic soybean; growth performance; carcass composition; meat quality
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Table 1 Ingredients and calculated chemical composition of experimental diets (9-13 Weeks)

Level of fermented of boiled organic soybean instead boiled

Ingredient organic soybean (% as fed)

0 25 50 75 100
Corn 69.95 69.95 69.95 69.95 69.95
Boiled organic soybean 26.42 17.49 13.21 8.93 -
Fermented of boiled organic soybean - 8.93 13.21 17.49 26.42
Fine limestone 0.35 0.35 0.35 0.35 0.35
Dicalcium phosphate 253 2.53 2.53 2.53 2.53
Salt 0.50 0.50 0.50 0.50 0.50
premix* 0.25 0.25 0.25 0.25 0.25
Calculated Chemical composition (%)
Crude protein (%) 17.77 17.77 17.77 17.77 17.77
Metabolizable energy (kcal/kg) 3,137 3,225 3,266 3,308 3,396
Calcium (%) 0.85 0.85 0.85 0.85 0.85
Available phosphorus (%) 0.58 0.58 0.59 0.59 0.60

*Commercial premix
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Table 2 The effect of fermented of boiled organic soybean (FOSB) level on growth performance
Level of fermented of boiled organic soybean instead
Parameter boiled organic soybean (% as fed) SEM P-value
0 25 50 75 100
Initial body weight (g/b) 579.95 559.91 543.38 537.13 51252 11.381  0.461
Final weight (¢/b) 1,212.96 1,189.48 1,155.64 1,177.33 1,126.41 17.459 0.653
Body weight gain (g/b) 632.13 629.57 612.26 640.19 613.89  7.876 0811
Feed Intake (g/b/d) 238.22 206.54 203.52 229.06 236.98 7.619 0.478
Average daily gain (¢/b/d) 18.06 17.98 17.49 18.29 17.54 0.225 0.811
Feed conversion ratio 477 4.15° 4.21° 4.19° 4.88° 0.104  0.020
2b Different superscripts within each row are significantly different (P<0.05)
Table 3 The effect of fermented of boiled organic soybean (FOSB) level on meat quality
Level of fermented of boiled organic soybean
Parameter instead boiled organic soybean (% as fed) SEM P-value
0 25 50 75 100
Breast meat pH 45 min 5.68° 5.96° 5.95° 5.75° 5.67° 0.034 0.000
pH 24 h 5.62° 5.91° 5.90° 5.73 5.66° 0.032 0.000
Thigh meat  pH 45 min 6.18 6.37 6.29 6.27 6.25 0.039 0.688
pH 24 h 6.15 6.27 6.27 6.21 6.12 0.037 0.619
Breast meat color 0 h (L¥) 55.27°  56.35° 5779 5624 5877 0.405 0.043
(@%) 17.53 17.09 17.29 16.17 15.39 0.315 0.170
(b*) 15.29 14.38 16.00 14.18 15.31 0.307 0.322
Thigh meat color 0 h (L*) 49.43 50.66 48.38 50.54 50.65 0.414 0.327
(@) 18.57 19.00 18.81 18.65 19.56 0.180 0.449
(b*) 7.55 9.04 8.02 8.43 7.75 0.185 0.078
Breast meat color 24 h (L¥) 55.05°  55.53° 56.40°  56.49% 57.54° 0.253 0.014
(@%) 17.70° 17.40° 17.36° 16.14%° 15.23° 0.272 0.012
(b*) 13.33 13.04 14.28 13.77 13.67 0.239 0.569
Thigh meat color 24 h (L*) 49.33 49.41 48.54 49.20 47.80 0.264 0.263
(@%) 18.61 19.54 18.88 19.08 19.87 0.191 0.225
(b*) 6.65 7.50 6.54 7.10 6.81 0.161 0.338

abc Different superscripts within each row are significantly different (P<0.05)
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Table 4 The effect of fermented of boiled organic soybean (FOSB) level on meat quality

Level of fermented of boiled organic soybean

Parameter instead boiled organic soybean (% as fed) SEM  P-value

0 25 50 75 100

Water holding capacity (%)

Breast meat Drip loss 1.12 1.13 1.14 1.08 096 0176  0.117
Cooking Loss 23.55 24.76 20.70 21.13 2010 0785 0272
Thigh meat Drip loss 253 2.08 2.20 2.26 213 0092 0591
Cooking loss 22.58 2037 20.00 2291 2351 0594  0.152
Shear force value (kg) Breast meat 1.99 1.27 1.53 1.37 139 0093  0.097
Thigh meat 1.53° 1.46™ 1.39%¢ 1.24" 119° 0048  0.041

Lipid oxidation (mg MDA /kg meat)

day 0 0.0113 0.0124 0.0165 0.0094 0.0069  0.0013 0.223
day 3 0.0435 0.0430 0.0337 0.0369 0.0432 0.001 0.105
day 7 0.0389 0.0389 0.0472 0.0523 0.0692 0.021 0.247

abc Different superscripts within each row are significantly different (P<0.05)
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