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Effects of Additions of Activated Carbon on Productivity and
Physico-Chemical Characteristics in Broilers

Y. J. Kim and C. 1. Park

Division of Life Resources, Taegu University

Abstract

The effects of addition of activated carbon to diet of broiler on productivity and meat quality of
broilers were investigated. 48 broiler raised for six week. The addition level of activated carbon to
each group was added 0, 0.6, 0.9 and 1.2%, respectively.

During the experimental feeding period, weekly gain and feed intake of treatment fed diets contain
0.6 and 0.9 percent activated carbon were higher compared with those fed on control diet, though
effects of diets containing graded levels of activated carbon on the feed efficiency were not found.
When broilers were fed activated carbon on crude protein level of birds were higher compared with
that of control diet. Also, crude fat of broilers fed diet containing activated carbon were shown to
decrease compared with those fed of control diet(p<0.05). The pH from activated carbon diets was
rather higher than that of control(p<0.05). The content of VBN and TBARS was not significantly
different among all treatments. The heating loss had tend to decrease in activated carbon diet
groups{p<0.05). The WHC tend to be increase in activated carbon diet groups{p<0.05). Blood

cholesterol was no significantly different.
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Table 1. Basal diet composition for the

starter and finisher of broilers (%)
Ingredient Starter  Finisher
Corn 54 96 55.66
Wheat 4.00 5.00
Wheat meal 1.26 1.26
Soybean oil meal 27.80 25.80
Rapeseed meal 2.00 2.00
Limestone 0.50 0.40
Tricalcium phosphorus 1.40 140
Meat and bone meal 2.00 2.00
Gluten 240 2.20
Animal fat 2.40 3.00
NaHCOs 0.20 0.24
Salt 0.20 0.20
Methionine 0.33 0.26
Lysine 0.08 0.03
Vitamin+Mineral 0.27 0.25
Antibiotics 0.09 0.19
etc. 0.11 011
Total 100.00 100.00

Table 2. Chemical diet composition of

Table 1 (%)
Chemical composition  Starter Finisher
Crude protein 20.50 19.60
Crude fat 5.00 5.70
Crude ash 550 5.40
Crude fiber 3.30 3.20
Calcium 0.95 0.90
Phosphorus 071 0.70
Methionine+Cystine 0.85 0.79
Lysine 1.10 1.00
Tryptophan 0.22 021
ME(Mcpal) 3.00 3.05
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Table 3. Weekly body weight gain, feed intake and feed efficiency

Addition of activated carbon(%)

ftem Week
Control 0.6 0.9 12
1st 629+11.6 638+5.7 637131 609+6.03
. _ . 2nd 986 +8.7 997 +33.6 1020+36.9 953+45.08
odyweight gain 3rd 1796 +1658 1824 +142.7 1888+1997 1756415242
(g/treatment)
4th 1150+1535 1609+1188  1665+1193  1429+14575
5th 158942918 161741712  1643+1109 1543415033
1st 887 +17.04 901+1709 900+7.09 900+11.68
ond 1511+17.58 1535+29.87 1536 +6.56 1414+14378
Feed intake(g) 3rd 2835+74.06 9835+£7028 284244220  2810+8907
4th 3160416110  3121+23114 321446320  2817+37851
5th 365141955 377443407  3705+1889  3290+380.05
1st 0.710%0.01 0.708+0.01 07084002  0.677+001
. ond 0.653+0.02 0.649+0.01 0664+002  0677+0.04
Bodyweight . . . .
eain/Feed intake 3rd 0.633+0.02 0.643+0.01 0664+002 0626002
4th 0.491+0.04 0.514+0.01 0518+003 0509002
5th 0.435+0.06 0.428+0.01 04434004 04704003

Means+S.D.
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Table 4. Effects of addition of activated carbon on the proximate composition of broilers muscles

Addition of activated carbon(%)

It Week
em ee Control 06 09 12
Moisture Breast 75.00+0.19 74.73+0.15 74.93+051° 74774016
ot Thigh 75184072  7589+182 76514038 75354046
. Breast 2181+109*  2183+022% 22.02+0.24* 22.96+145"
Crude protein , B B B B
Thigh 19.44+031 19.77+029 19.37+0.11 19.83+0.46°
Coude fat Breast 242+113° 1.50+0.99% 0494010 0.37+£0.35%°
Thigh 349+0.32° 3.03+£0.25" 264+031"° 1.86+0.39"C
Breast 155+0.42 1.75+013 1.89+0.31 2.04+021*
Crude ash . B
Thigh 1.29+0.15 1.39+0.21 1524003 1.45+0.22
Means=*=S.D.

abc: Row means with the same letter are not significantly different(P<0.05).
AB: Column means with the same letter are not significantly different(P<0.05).
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Table 5. Effects of addition of activated carbon on the pH, VBN and TBARS of broilers muscles

Addition of activated carbon(%)

Item Week
Control 0.6 0.9 1.2
oH Breast 586 +004% 598 +0025% 590 +003% 590 +0.09%°
Thigh 673 +008% 686 +0.06* 688 +0.16° 697 +0.04*
Breast 810 +1.02 884 +157 8.06 +081 872 +1.19
VBN (me/%) Thigh 793 +076 7.90 +081 829 +1.37 797 +051
TBA (me/ke) Breast 0.040+0.01 0.038+0.01 0.021+0.01 0.028+0.01
8748 Thigh 0.052+0,04 0.050+0.04 0.048+0.02 0.041 +0.02
Means=S.D.

abc: Row means with the same letter are not significantly different(P<0.05).

AB: Column means with the same letter are not significantly different(P<0.05).
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Table 6. Effect of addition of activated carbon on heating loss, hardness and concentration of blood

cholesterol in broilers

Addition of activated carbon(%)

Item Week
Control 0.6 09 1.2
. Breast 2959+ 3.35° 2036.-1.74"  2895+263°  2464+138"
Heating loss(%) . . Bb ab b
Thigh 30441463 25.95+0.34 26.02+157 24.86+0.94
Breast 89.0042.02° 89.90+0.66™  91.28+2.20®  9243+0.62°
WHC(%) .
Thigh 80.16+1.98 89.43+2.39 89.65+2.02 91.00+0.73
Blood 17977+2368  16695+1424  172.68+1301  15598+6.97
cholesterol{mg/dL) T DR T DA
Means*+S.D.

abc: Row means with the same letter are not significantly different(P<0.05).

AB: Column means with the same letter are not significantly different(P<0.05).
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