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Improving the healthiness and
functionality of chicken meat by
dietary supplementing of medium-chain
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Improving the healthiness and
functionality of chicken meat by
dietary supplementing of medium-chain
triglycerides

98 F1-2.1.4-H-U1(7)

H 98%F1H1H £ 100812H31H
H 98F1H1H £ 98F12H31H

1ol
PRSI ~ A
RILRIgAE

o Fta ]
e o B e
% ‘F.?'
" P
n
a3 B3

981342_Conclude



(

— ~ PIRE ¢

AORERE (B—F) » HALIARE RICHERIBEREHE - STERSHEARE

M R BE 1 2 MCTAE AR o 2 Sl N & -
6008 1 H i B AR R . B aikiseen - FRMCENE - HEE2E - 20

68T 108 % & A B LI AT BMCT (C6:C8:C10=1:1:1) Z{ER1R : (1)
1009 AT » (2) 809% AT +20%MCT » (3) 50% AT + S0%6MCTE(4) 20% K
TH + 8096MCT = S 18536 H W5 HIE AR 4 RIEAE - REBRES RITFEWRT
4% > HIECH, C8RCI0Z FEEMHLREMARE - HEEEEEIE - NEBER
- SR AKEICs, C8,RCI0ZREEMBHERDANRIT.1, 98.6K
73.09% - M ERERHFEE - 120-18H#M » 2 BIFMCTEU AT M2 50% 5 80 %6 FF
BrEHIRLH BIE(P<0.05) ; 120-36 H#AM » BIFAMCTHU EE80 96 B 2 IR4AH (K
(P<0.05) - fAEIFIFARERRICCRABEHEEMELE X R - EEERESSE - 1©
MCTHL{{ A T h3E 8096 S i i T iR FE AR R {E(P<0.05) - BBEEEH » RIMCTHU(R &
20%8% » BB AR EE SRR AN R ABREERE SRR BERE
(P<0.05) * &bl L - fEER01.6% MCT » (EHIAREHABEEE SR -
fEHERIN1.6% (0-18E1#5) 4% (19-36E#)LATMCT » BT4ERFAREIER 4 Rt
ﬁ‘é o

981342_Conclude



¢/

~

PR -

The purpose of the first year study is to determine the appropriate
dietary MCT level in broiler diet based on the growth performance and gut
heath.

600 newly hatched broiler chicks were allotted to 4 treatments, 6
replicates per treatment and 25 chicks per replicate. Chicks were fed
diets containing 8% soybean oil and MCT (C6:C8:C10=1:1:1) mixtures: (1)
100% soybean oil; (2) 80% soybean oil + 20% MCT; (3) 50% soybean oil
+ 509 MCT or (4) 209 soybean oil + 809 MCT. Growth performances of
broilers were measured at day 18 and 36. At the end of trial, 4 chicks
each replicate were chosen, apparent ileal digestibility of C6, C8 and
C10 were determined and abdominal fat were weighed. One another chick
each replicate were chosen and the gut microbial were counted. Results
shown, the apparent ileal digestibility of C6, C8 and C10 were 97.1, 98.6
and 73.096, respectively. Weight gain and feed intake during 0-18 days of
age were lower than that of control group when MCT replaced 50% and 80%
soybean o0il, respectively (P<0.05). Weight gain and feed intake during
0-36 days of age were lower than that of control group when MCT replaced
809% soybean oil (P<0.05). Feed efficiency and mortality were not
different among treatments. Abdominal fat/body weight was lower than
those of other treatments when MCT rcpiaced 80% soybean oil (P<0.05).
Caecum E. coli and Lactobacillus+E. Coli total counts were lower than
that of control group when MCT replaced 209 soybean oil (P<0.05). In
conclusion, dietary supplementation of 1.69% MCT could inhibit caecum E.
Coli counts. Dietary supplementation of less than 1.6% (age 0-18 days)
and 4.0% (age 19-36 days) of MCT could maintain normal growth
performances of broilers.
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100%  80%k@  S0%AGH  20%ATW
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Abdominal fat cell number
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