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Utilization of Sticky Rice Bran (RD 6) or Jasmine Rice Bran (Hom Mali 105) with 0—-Tocopheryl Acetate on

Growth Performance, Carcass Composition and Meat Quality of Broiler

Wonchana Pichawong*

Abstract

Comparative study on supplementation of sticky rice bran (RD 6) or Jasmine rice bran (Hom Mali 105) with
Ol-tocopheryl acetate (A) in broiler diet were conducted to determine feed quality, growth performance, carcass and
meat quality. Four levels (4, 8, 12 and 16%) of RD 6 rice bran and Hom Mali 105 rice bran + (A) were supplemented
in the diet and compared to diet without rice bran supplementation. One day old chicken (10 males and 10
females) were randomly allotted into 9 treatments, 5 replications and 20 chickens per pen (replication) in the
Completely Randomize Design (CRD). Diet and water were fed to the chicken at ad libitum. Feed intake was evaluated
every week. At the end of feeding trials, 4 chickens from each pen were randomly selected to slaughter and determine
for growth performance and carcass characteristics. Meat from breast and leg cut were selected to determine for
chemical composition, meat quality and eating quality. The results revealed that the supplementation of rice bran had
no effect on the rancidity rate of the diet (P>0.05). However supplementation of both rice bran increased Ol-tocopherol
in the diet (P<0.01) compared to without supplementation. Supplementation of both rice bran can delay rancidity of
meat especially at 5, 10 and 15 days of storage time (P<0.01). Supplementation of Hom Mali 105 rice bran at 12 and
16% + (A) had lowest TBA number. However after 20 and 25 days storage time all the breast meat had the same TBA
number (P>0.05). In the leg meat, supplementation of both rice bran at 12 and 16% can delay the rancidity of meat
more than at other level and also better than without rice bran supplementation (P<0.01). Growth performance were
not affected by rice bran supplementation (P>0.05). Gizzard of chicken (% of body weight) increased with the higher
level of rice bran (P<0.01). Both breast and leg meat from chicken with Hom Mali 105 rice bran at 4% had lower pH
than without rice bran supplementation (P<0.01).

Yellowness value of breast meat from chicken with rice bran supplementation were lower (P<0.01). Drip loss
of leg meat from 4% RD 6 rice bran supplementation was higher (P<0.01). The acceptability of meat by (color,
flavour, taste, texture, and overall acceptability) were not difference (P>0.05) among treatments.

It can be concluded that supplementation of both rice bran had no affected on growth performance, carcass
composition, meat quality and characteristic of meat including acceptability. However, rice bran supplementation
increase Ol-tocopherol level in broiler diet and supplementation of 12 and 16% Hom Mali 105 rice bran + (A)

increased Ol-tocopherol level and reduced rancidity of breast and leg meat.
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