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ABSTRACT

A total of 180 Arbor Acre broilers (35 days of age) were fed a diet containing 0%, 0.6%, 1.2%, 1.8%,
2.4% or 4.8% conjugated linoleic acid (CLA) for 3 weeks then slaughtered at week 1, 2 and 3. Thigh and
breast muscles were seamed out, vaccum-packed prior to storage in a chill for days 7 to analyse
thiobarbituric acid reactive substances (TBARS). The accumulation of CLA in breast and thigh muscles
was increased significantly (P<0.05) as the CLA level was increased, but no significant difference amongst
the treatments. The contents of saturated fatty acids were significantly increased(P<0.05) with an increase
of dietary CLA level, but those of unsaturated fatty acids were significantly decreased (P<0.05). The
content of mono unsaturated fatty acid (MUFA) was decreased as dietary CLA level increased, even
though that of poly unsaturated fatty acid (PUFA) had a little difference between dietary CLA level.
Dietary CLA reduced the degree of lipid oxidation in raw chicken meat during storage.
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Fig. 1. Influence of dietary conjugated linoleic
acid level and feeding period on CLA
accumulation in broiler breast meat.
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Fig. 2. Influence of dietary conjugated linoleic

acid level and feeding period on CLA
accumulation in thigh muscle of broiler.
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Table 1. The effect of dietary CLA level on fatty acid profile in breast muscle

0,

Fafty acig(';/oA)(A’) 0 0.6 1.2 24 3.6 48 SEM
14:00 0.95° 1.01% 1.02° 1.05° 1.06° 119 001
16:00 25.54° 26.79° 27.52% 27.76° 28.22° 29.25%  0.24
16:01 7.76° 7.49° 6.86° 6.38° 6.01° 476" 015
18:00 6.33° 6.74% 7.12" 747 8.18% 9.06°0 067
18:01 4258° 4157° 41.09% 40.66° 39.89" 37.76°  0.28
18:02 16.44° 15.78® 15.45" 15.01° 14.01° 13.07° 022
CLA 0.00" 0.62° 0.94° 1.66° 2.64° 495 005
20:04 0.3¢9° 0.00° 0.00° 0.00° 0.00° 0.00° 0.001
MUFA 50.34 49.06 47.95 47.04 45.89 42.52
PUFA 16.83 16.40 16.39 16.68 16.65 18.02
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Table 2. The effect of dietary CLA level on fatty acid profile in thigh muscle

ey gm'-dA(%) 0 06 12 24 36 48 SEM
14:00 0.90° 0.98" 1.02% 1.08° 1.18° 1.29% 0.02
16:00 24.54' 25.09° 26.24° 27.66° 28.41° 29.34° 0.19
16:01 8.10% 7.76° 7.44° 7.01% 6.54° 6.20° 0.18
18:00 6.43° 7.12" 7.32° 7.38° 8.29® 9.00% 0.45
18:01 43.18° 42.47° 41.03° 40.04° 38.80° 36.62 0.22
18:02 16.41° 15.91° 15.81™ 14.98° 13.74° 12.39° 0.25
CLA 0.00" 0.66° 1.15° 2.21° 3.05° 5.18° 0.03
20:04 0.44° 0.00° 0.00° 0.00° 0.00° 0.00° 0.001
MUFA 51.28 50.23 48.47 47.05 45.34 42.82
PUFA 16.85 16.57 16.96 17.19 16.79 17.57
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Fig. 3. Influence of dietary CLA on TBARS (MA mg/kg) in thigh muscle of broiler during storage

in a chill.
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