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Table 1. Ingredients and composition of diet for 1-42

day old

Item %
Corn 48.92
Soybean meal 45.1
Soybean oil 2.89
Dicalcium phosphate 0.75
Limestone 1.34
Salt 0.35
Mineral permix* 0.25
Vitamin permix? 0.25
DL- Methionine 0.15
Chemical composition (%)
ME (Kcal/Kg) 2900
CP 24
Calcium 0.8
Auvailable phosphorus 0.3
Sodium 0.15
Lysine 1.39
Methionine 0.5
Methionine+Cysteine 0.88
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1. The mineral premix provided (per Kg of feed): Mn 66140 mg,Fe
100000mg, Zn 99600 mg, Cu 16000 mg, | 640 mg and choline
chloirde 134140 mg.
2. The vitamin premix provided (per Kg of feed): vitamin A 3600000
1U, vitamin D3 800000 1U, vitamin K3 1600 mg, vitamin B; 720 mg,
vitamin B, 3300 mg, vitamin B; 4000 mg, vitamin Bs 12000 mg,
vitamin Bg 1200 mg, vitamin By 500 mg, vitamin B;, 600 mg, and
vitamin H; 2000 mg.
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2. Saturated fatty acids
2. Monounsaturated fatty acids
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Table 2. Influence of experimental treatments on malondialdeyde (mg/kg), pH, water-holding capacity (%) and

moisture of meat (%)

Treatments Malondialdehyde Water-holding capacity Moisture
Breast Thigh Breast Thigh Breast Thigh Breast Thigh
Control 7.88 774 5.94 6.52 55.73 58.18 73.29 75.36
15 g Artichoke 7.53 5.12° 5.94 6.56 55.84 60.92 73.70 76.22
30 g Artichoke 6.84 5.96° 5.97 6.55 57.34 59.96 73.86 76.12
300 mg Vit. E 6.50 4.54° 6.01 6.59 58.03 60.96 74.00 77.13
SEM 0.78 0.98 0.04 0.05 1.04 1.16 0.91 0.94
P-value 0.59 0.14 0.51 0.81 0.33 0.31 0.98 0.62
Gender
Male 7.12 5.70 5.99 6.57 56.93 60.98 74.11 76.32
Female 7.25 5.97 5.95 6.54 56.54 59.03 73.42 76.08
SEM 0.55 0.69 0.02 0.03 0.73 0.82 0.64 0.66
P-value 0.87 0.78 0.38 0.55 0.71 0.10 0.45 0.79

sl siee B3] (g Lol Ll 5l laanls 8, b slouSilos s 52,03, b

a, b: means within a column with different letters are significantly different.
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Table 3. Influence of experimental treatments on fatty acids profile of breast meat of Japanese quail

Experimental treatments

SEM P-value

Items

Control 15 g Artichoke 30 g Artichoke 300 mg Vit. E

Ciap 2.50 2.37 1.82 2.35 0.20 0.151
Ciso 22.02 19.15 23.60 21.32 1.56 0.292
Cigo 11.57 11.42 10.72 11.10 0.81 0.883
Cia1 1.95 2.27 2.32 2.00 0.30 0.653
Cie 3.85 4.20 3.92 3.35 0.27 0.212
Cig 26.77 26.90 24.80 26.80 1.38 0.665
Ca0.4 0.80 0.10 0.97 1.03 0.09 0.458
Fatty acids w-3:

ALA 2.87° 4.40° 3.75% 3.22% 0.25 0.006
EPA 0.65 1.02 1.70 0.95 0.12 0.129
ETE 1.25 1.72 2.00 1.47 0.25 0.204
DHA 0.00 0.00 0.00 0.00 0.00 0.00
Fatty acids ®-6:

Cis 23.27 22.82 24.40 24.10 1.02 0.685
Caoa 0.80 1.00 0.97 1.03 0.09 0.458
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a, b: means within a row with different letters are significantly different.
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Table 4. Influence of experimental treatments on main groups and fatty acids ratio of breast meat of Japanese quail

Experimental treatments

Items Control 15 g Artichoke 30 g Artichoke 300 mg Vit E SEM ~ P-value
Main groups of fatty acids:

SFA 36.10° 32.95 36.15° 34.77* 0.85 0.067
MUFA 32.57 33.37 31.05 32.15 1.47 0.255
PUFA 28.65 31.02 31.40 30.52 0.98 0.395
-3 477 7.19° 7.45° 5.64° 05 0.030
®-6 24.07 23.82 25.37 25.13 1.01 0.729
Ratios:

PUFA/SFA 0.79° 0.94% 0.87%* 0.88* 0.03 0.075
MUFA/PUFA 1.13 1.07 0.98 1.05 0.09 0.080
®-6/m-3 5.04 3.31° 3.40° 4.45% 0.42 0.078
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SFA, total saturated fatty acids includes 14:0, 16:0, and 18:0.
MUFA, total monounsaturated fatty acids includes 14:1, 16:1, and 18:1.

PUFA, total polyunsaturated fatty acids includes 18:2, 20:3, 20:4, and 20:5.
a, b: means within a row with different letters are significantly different.
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1. Eicosapentaenoic acid
2. Eicosatrienoic acid
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ABSTRACT

In order to study the effects of Artichoke leaf powder on the quality parameters of thigh and breast meat
and the fatty acids profile of breast meat, 240 day-old Japanese quails were used. The Brids were assigned
to 4 treatments including basal diet (control), basal diet supplemented with levels of 15 and 30 g/Kg
Artichoke powder and 300 mg/Kg vitamin E with 4 replicates for each treatment in a completely
randomized design. Treatments of artichoke powder and vitamin E resulted in lower malondialdiahid in
thigh meat. The amount of saturated fatty acids (SFA) was lower in breast meat of birds fed diet
containing 15 g/Kg Artichoke powder. The amounts of monounsaturated and polyunsaturated fatty acids
(PUFA) in quail breast meat did not affected by the treatments. The amounts of alpha-linolenic acid and
PUFA were greater in breast meat of quails treated with Artichoke powder than birds fed basal diet and
diet supplemented with vitamin E. PUFA/SFA ratio, total amounts of omega-3 fatty acids and also
omega-6/omega-3 ratio were improving in birds treated with Artichoke powder. This study showed that
dietary levels of 15 and 30 g/Kg Artichoke leaf powder can increase linolenic acid and consequently
relative improvement of nutritional value of quail breast meat.
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