@ $RER 201955418520

doi:10.16372/j.issn.1004-6364.2019.22.007

B AR TR I E IS 5T b i A B SE A
L R BE e g B B2 A= 69 75 )

SREEA ', B ReEE Y, £ OB A I, X, IR R
(1R T EF4E3E,F  100107;
QPERLKRFHYHEFR, LT 100193)

China Poultry Vol.41,No.22.2019

K G AR DR PR MM EIZ R 3T 78 B F e SR A RL
BR e g B BR a2 09 A LB 330 H i AL K ik 25 216 R, MALS R 24, U6 NE A, &
ANEH 18 R, ARALAR E K- S A K 2k B AR XIS 4049 7R A m 200 mg/kg Mo TR 705 3% A 4 49
A BB AR, RIS B 56 do 4R 27 :365 B #S B, XIS 40 AL W ik 28 69 B ILE A ILE A ILEY pHy,
FoAl ik @ A2 ARSI AR R AR B RR R A AR AR AARFRARNESE
Fo—tak— MR =T AR B ER R B R A ISR A B R E S T AT B (P<0.05);
392 B #A, X 3520 b 7K b A o JRAR = R ALE KR ALE AR AL R R B ST e AR LB R
BR 0G4 fe iAol BR . 2ok BR L a— l)?ilﬁx\v T RRBR B R A SR 5T B E 5 TR
20.(P<0.05) , B L v 2 [2) BE 64 4 B AR T 2 B4R (P<0.05) . 42 LAk | WTRIaE I R ie
P AT A 64 B E AR | A S TR BVL I R B A R A S B R A A8 B S 1 6 i AL
WTRFL T35 e M s T %G 5 B 5 M Al s AR AR g By R
S831.5 A 1004-6364(2019)22-32-05

Effects of Dietary Acremonium terricola Culture on Slaughter Performance,
Muscular Amino Acid and Fatty Acid Content of Beijing You Chicken
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Abstract: This study was conducted to investigate the effect of dietary Acremonium terricola culture on slaughter
performance, meat quality, muscular amino acid and fatty acid contents of Beijing You chicken. A total of 216 healthy
chicken (330—-day—-old) was selected and randomly divided into 2 groups, 6 replicates per group and 18 chicken per
replicate. The control group were fed with a basal diet, and the experimental groups were fed with basal diet supplemented
with 200 mg/kg Acremonium terricola culture. The test was lasted for 56 days. The results showed that: the breast muscle
weight, breast muscle ratio, pH,, value and crude protein content, the content of muscular valine, methionine, tyrosine,

phenylalanine, histidine, proline and the content of muscular eicosaenoic acid, eicosapentaenoic acid, erucic acid, total
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unsaturated fatty acid (TUFA) of Beijing You chicken in the experimental group were significantly higher than those in

the control group (P<0.05) at 365 days of age. The carcass weight, leg muscle weight, leg muscle ratio, the content of

alanine, isoleucine, total amino acids and the content of palmtoleic acid, linoleic acid, alpha linolenic acid, gamma linolenic

acid as well as TUFA of Beijing chicken in the experimental group were significantly higher than those in the control

group (P<0.05) at 392 days of age. The cholesterol content of Beijing You chicken in the experimental group was significantly

lower than that in the control group (P<0.05).In conclusion, dietary Acremonium terricola culture can improve the slaughter

performance, meat quality, and the content of muscular amino acids and polyunsaturated fatty acids of Beijing You

chicken, thus improve the nutritional value of the chicken meat.
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