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Abstract: The objective of this study was to determine the effects of vegetable fat sources on growth
performance, blood cholesterol and hematology in broilers. A total of 90 d-old male broiler chicks (Cobb 500),
were divided into 3 treatment groups. The experimental design was completely randomized design (CRD). Each
treatment consisted of three replicates of ten each. The treatments were supplemented with palm oil (T1),
soybean il (T2) and krabok oil (T3) in broiler diet during 42 days. Results indicated that supplementation of
different types of vegetable fat significantly differences (P<0.05) affect body weight, body weight gain, FCR and
productive index (Pl) of broilers. The highest live weight, Pl and least FCR were found in krabok oil
supplemented group. Carcass percentage was tended (P=0.056) improved highest in krabok oil treatment.
Blood cholesterol and triglyceride levels were not significantly (P>0.05) among treatments. Heterophill,
lymphocyte and ration of heterophil and lymphocyte were significantly decreased (P<0.05) by soybean oil. It
was concluded that krabok oil supplement significantly increased growth performance in broilers as compared

to palm and soybean oil supplements.
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Table 1. Composition of basal diet

Starter (1 to 14 d)

Grower (15 to 35 d) Finisher (36 to 42 d)

Ingredient
T1 T2 T3 T T2 T3 N T2 T3
Corn 47.00 47.00 47.00 50.50 50.50 50.50 55.60 55.00 54.00
Soybean meal (44%) 28.00 28.00 28.00 22.00 22.00 22.00 20.00 20.00 20.00
Full fat soybean (36%) 7.90 7.90 7.90 10.00 10.00 10.00 10.00 10.00 10.00
Fishmeal (55%) 3.00 3.00 3.00 2.00 2.00 2.00 1.00 1.00 1.00
Rice bran (crude) 5.00 5.30 5.30 5.80 5.80 5.40 2.70 3.40 3.40
Monocalcium phosphate 2.90 2.90 2.90 2.90 2.90 2.90 2.90 2.90 2.90
Limestone 1.40 1.40 1.40 1.40 1.40 1.40 1.40 1.40 1.40
DL-Methionine 0.30 0.30 0.30 0.30 0.30 0.30 0.30 0.30 0.30
L-Lysine 0.16 0.16 0.16 0.15 0.15 0.15 0.15 0.15 0.15
Palm oil 3.50 - - 4.60 - - 5.00 - -
Soybean oil - 3.60 - - 4.60 - - 5.00 -
Krabok oil - - 3.90 — — 5.00 - - 6.00
Salt 0.40 0.40 0.40 0.40 0.40 0.40 0.40 0.40 0.40
Choline chloride 0.10 0.10 0.10 0.15 0.15 0.15 0.10 0.10 0.10
Premix * 0.35 0.35 0.35 0.35 0.35 0.35 0.35 0.35 0.35
Calculated analysis
ME (Kcal/kg) 2,980 2,988 2,977 3,083 3,083 3,083 3,176 3,176 3,176
Protein (%) 21.49 21.36 21.34 19.39 19.40 19.36 18.27 18.27 18.13
*Commercial premix
Maulagugnsng wasiufinanmesesliluusiay (BWG x Survival)
By * Productive index = x 100
AUANRATSESLINTNANEN Age x FCR

Anudayanazmsiiufasg

1. fusegnsevn il lunmaansluus
azsrazin WAmaziAndnguits (dry matter) Tulsdu
WeNU (crude protein, CP) lusii (ether extract, EE)
En (ash) iBinlemeny (crude fiver, CF) uAaide
(calcium, Ca) waznagnaia (phosphorus, P) M1
ATNseaiEnannad (2523)

2. tufinvinuindaGudu (initial ~ weight)
U071 LAz unITAS LavAvn
aningl (body weight, BW) luwsiavszezandnig
LﬂgﬂuQMi@ﬁﬂ’]ﬁ‘Lﬁ’ﬂﬁﬂﬂﬁ’]u'ﬂmﬂi‘xﬁﬂ%ﬂw\mﬁi‘
Lﬂ?llﬁlumﬁﬂﬂ‘ﬂu{ﬁﬂﬁﬂﬁq (feed conversion ratio,
FCR) LAY AIUIMAIHUILANTAINANIHAR
(productive index, PI) Ingmﬁﬁiumiﬁmqm A9
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Table 2. Chemical analysis of experimental diet

narasunaslatiluamsliilasesussanin
maasaauls

(T1) YinsTuda
Waeg (T2) Laztingfunszun (T3) Tuensliidiou
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vmm ifaqmm”l,mmiﬂ Lu@n@ummuuwuﬂmu uay
dnafudawaes mummu ”Lmu@naumzﬁmmmu
mvuﬂum FCR mnmm ifmmmimLLﬂiﬂLu@ﬂ@ummu
futhdy wastinsudamides susasu Tutasang
36-42 Sy iviindR AT AN umnAnsTulunnad A
(P<0.05) 1ﬂ'Lfffaﬂdum’?uﬁ”’]ﬂum”mﬁﬁmﬁﬂﬁqmn
mm 709a311A8 TAdl Lu@ﬂﬂummumuummam uaz
i du paudn sy Mm@mmimu@mmm
srEziaan 1-42  Fu Wudn dning, tavingai
i wasFTtilsyAvE nnnnIHARTiAALANFN
Aulunnaada (P<0.05) In Lﬁl‘ﬂﬂdNL@?Nﬁ/ﬁﬂuﬂi‘yUﬂﬁ
mmﬂmqmmm u,mum FCR mmm ammmma 0
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Starter (1 to 14 d)

Grower (15 to 35 d) Finisher (36 to 42 d)

Items
T T2 T3 T1 T2 T3 T1 T2 T3
Chemical analysis (%)
Dry matter 89.95 90.33 89.43 88.57 89.80 89.17 90.23 90.00 88.00
Protein 21.47 21.63 21.67 19.16 19.30 19.50 18.57 18.32 18.37
Ether extract 8.50 8.13 8.03 9.37 9.23 8.97 9.37 9.30 9.13
Ash (%) 9.63 9.60 9.37 9.47 9.10 9.13 8.27 8.47 8.43
Crude fiber (%) 5.01 4.97 4.70 4.50 4.53 4.43 3.90 3.77 3.60
Calcium (%) 1.30 1.22 1.20 1.16 1.13 1.30 1.09 1.01 1.15
Phosphorus (%) 1.30 1.33 1.20 0.97 1.00 1.05 1.03 0.96 0.95
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Table 3. Effects of different sources of fat on growth performance of male broiler chickens

Fat sources

ftems T1 (Palm) T2 (Soybean) T3 (Krabok) SEM P-value

Initial weight (g/bird) 45.59 45.37 45.22 0.143 0.256
Starter period (1-14 d)

Body weight (g/bird) 410 413 430 6.085 0.119

Body weight gain (g/bird) 364 368 385 6.122 0.111

Feed intake (g/bird) 530 510 537 9.623 0.206

FCR 1.454 1.388 1.395 0.035 0.396

Survival (%) 100 100 100

Productive index * 178 190 197 7.054 0.262
Grower period (15-35 d)

Body weight (g/bird) 2,327° 2,307" 2,516 48.355 0.041

Body weight gain (g/bird) 1,917 1,893" 2,086 43.936 0.041

Feed intake (g/bird) 2,787 2,800 2,897

FCR 1.454° 1.479° 1.389" 0.012 0.005

Survival (%) 100 100 100

Productive index* 627° 609° 715° 16.867 0.001
Finisher period (36-42 d)

Body weight (g/bird) 3,040° 3,087° 3,293° 42.515 0.012

Body weight gain (g/bird) 713 780 778 36.984 0.408

Feed intake (g/bird) 2,150 2,267 2,233

FCR 3.014 2.911 2.889 0.098 0.653

Survival (%) 100 100 100

Productive index* 131 149 151 11.541 0.471
Overall (1-42 d)

Body weight (g/bird) 3,040° 3,087° 3,293° 42515 0.012

Body weight gain (g/bird) 2,994° 3,041° 3,248° 42.524 0.012

Feed intake (g/bird) 5,467 5577 5,667 77.102 0.262

FCR 1.825° 1.834° 1.744° 0.017 0.018

Survival (%) 100 100 100

Productive index* 390° 395° 443° 7.582 0.004

““ Means with different superscripts within the same row differ significantly (P<0.05)
*Productive index = (BWG x Survival)/(Age x FCR) x 100
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Table 4. Effects of different sources of fat on carcass quality of male broiler chickens

Fat sources

ftems T1 (Palm) T2 (Soybean) T3 (Krabok) SEM P-value
Carcass percentage (%) 84.84° 84.93" 85.74° 0.229 0.056
Breast (%) 24.29 23.38 24.33 1.065 0.783
Drum (%) 12.37 12.28 12.04 0.525 0.902
Thigh (%) 10.08 10.09 9.90 0.217 0.788
Wing (%) 7.27 7.25 7.22 0.228 0.986
Edible meat (%) 54.00 53.01 53.48 1.228 0.853
Feet (%) 3.28 3.26 3.26 0.071 0.959
Liver (%) 1.86 1.94 1.75 0.143 0.676
Heart (%) 0.53 0.51 0.50 0.030 0.825
Gizzard (%) 1.43 1.35 1.41 0.077 0.754
Spleen (%) 0.18 0.14 0.09 0.026 0.155
Abdominal fat (%) 1.74 1.69 1.70 0.076 0.873
Intestine (cm) 14217 143.50 148.67 7.923 0.834

* Means with different superscripts within the same row differ significantly (P<0.05)

*Edible meat = (Breast meat + drumstick + thigh + wing)

(2007)
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Table 5. Effects of different sources of fat on blood parameters

Fat sources

ftems T1 (Palm) T2 (Soybean) T3 (Krabok) SEM P-value
Hematocrit (%) 40.33 39.00 40.33 0.720 0.379
Hemoglobin (g/dl) 16.07 17.07 16.87 0.647 0.547
RBC (x10%/mm°) 2.55 2.48 2.49 0.095 0.839
WBC (x10°/mm®) 14.87 14.30 17.32 1.814 0.499
Heterophil (%) 25.33" 22.00° 27.67° 0.272 <.0001
Lymphocyte (%) 74.67° 78.00° 72.33° 0.272 0.499
H/L Ratio 0.34° 0.28° 0.38° 0.005 <.0001
Cholesterol (mg/dl) 105.67 106.33 106.00 0.861 0.864
Triglyceride (mg/dl) 1423.3 1526.7 1574.0 228.888 0.895

*“ Means with different superscripts within the same row differ significantly (P<0.05)
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