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Abstract: This study aimed to investigate the effect of supplementing different levels of giant mimosa replaced
soybean meal on some growth, carcass and meat quality traits of Japanese quails. The experiment was carried
on one hundred and sixty 21-day old male birds which randomly divided into 4 treatment groups fed with
different experimental diets: control group (T1) and the diet replacing soybean meal with 2, 4 or 6% of giant
mimosa (T2, T3 and T4, respectively). There were 4 replicates of each treatment (10 birds per replicate). The
results showed that the growth performance of T2, T3 and T4 were not statistically significantly different
compared with control group (p>0.05). The T1 group had the significant highest values of live weight (p<0.05),
whereas, the T3 group tended to have more carcass yield than the others. The meat of T2 showed the maximum
L*, while the highest a* and b* were found in T3 meat (p<0.05). Considering water holding capacity, the
minimum drip or thawing losses was found in T3 and T4, respectively (p<0.05). The present results indicated
that replacement of soybean meal with 4% giant mimosa tended to improve carcass characteristics and meat

quality without adverse effects on growth performance in Japanese quails.
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Table 1 Ingredients of experimental diets

Experimental diet’

Ingredient (%, as-fed basis)

T1 T2 T3 T4
Corn 29.00 29.00 29.00 29.00
Rice bran 28.47 28.47 28.47 28.47
Soybean meal 25.00 23.00 21.00 19.00
Fish meal 10.00 10.00 10.00 10.00
Giant mimosa 0.00 2.00 4.00 6.00
Animal Fat 5.00 5.00 5.00 5.00
Dicalcium phosphate 1.00 1.00 1.00 1.00
Vitamin-mineral premix2 1.00 1.00 1.00 1.00
D-Methionine 0.28 0.28 0.28 0.28
L-Lysine 0.20 0.20 0.20 0.20
Sodium chloride 0.05 0.05 0.05 0.05

" T1 = basal diet (control); T2, T3, T4 = diet replacing soybean meal with different levels of giant mimosa (2, 4 and 6%,

respectively)

? Provided per kg of diet: 36,000 IU vitamin A; 7,200 IU vitamin D3; 10.8 mg vitamin E; 3.6 mg vitamin K3; 0.36 mg vitamin

B1; 7.65 mg vitamin B2; 63 mg nicotinic acid; 10 mg calcium pantothenate; 0.09 mg vitamin B6; 1,250 mg choline

chloride; 10 mg Fe; 20 mg Mn; 20 mg Zn
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Table 2 Growth performance of Japanese quails fed different experimental diets in the period from 22 to

49 days of age

Trait TreatmentT SEM p-value
T1 T2 T3 T4
Initial body weight (g) 59.35 58.80 59.12 59.18 0.250 0.9287
Final body weight (g) 149.75 138.50 149.75 151.25 2.164 0.0900
Body weight gain (g) 90.45 79.70 82.68 92.08 2.428 0.2118
Average daily gain (g/d) 3.23 2.85 2.96 3.29 0.087 0.2116
Feed intake (g) 505.14 497.10 499.09 494.87 10.597 0.9908
Feed conversion ratio 5.56 6.18 6.01 5.35 0.172 0.3076
Feed cost per head (baht) 2.08 2.01 1.98 1.92 0.046 0.6779

* T1 = basal diet (control); T2, T3, T4 = diet replacing soybean meal with different levels of giant mimosa (2, 4 and 6%, respectively)
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Table 3 Carcass characteristics of Japanese quails fed different experimental diets

Treatment-r
Trait SEM p-value
T1 T2 T3 T4
Live weight (g) 155.67° 103.62° 147.40° 140.95° 5216  <0.0001
Carcass weight (g) 126.08° 78.34° 119.44%° 112.26" 4864  <0.0001
Carcass yield (%) 80.99° 75.60° 81.02° 79.62° 0.769 0.0185

ab,cd

T

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

= basal diet (control); T2, T3, T4 = diet replacing soybean meal with different levels of giant mimosa (2, 4 and 6%, respectively)

Table 4 Meat quality traits of Japanese quails fed different experimental diets

TreatmentJr
Trait SEM p-value
T T2 T3 T4
pH 5.95° 6.70° 6.30° 6.04°  0.075 <0.0001
Meat color
L* 37.97° 42 .48° 39.07% 40.09°  0.500  0.0010
a* 7.09° 4.05° 9.20° 7.30° 0505 <0.0001
b* 7.69° 7.34° 9.52° 8.10° 0258  0.0021
Water holding capacity (%)
Drip loss 6.91° 7.08° 5.03° 5.45°  0.231  <0.0001
Thawing loss 2.45° 5.79° 2.38° 0.90° 0464 <0.0001

ab,c

T
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“ Different superscripts within each row are significantly different (p<0.05)

= basal diet (control); T2, T3, T4 = diet replacing soybean meal with different levels of giant mimosa (2, 4 and 6%, respectively)
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