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Performance and Carcase Quality of Thigh Broilers Fed by Different Fat Sources in Thermal
Stress
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To the aim of investigation of carcass quality and broiler performance fed by different fat
sources in heat stress, 320 broiler chickens of Ross 308 strain in form of factorial design(in form
of completely randomized design) from 21-56 day-old fed by different fat sources in two
temperatures of 22 and 32 centigrade degree. The diet contains basal diet plus 5 percentage of
each sesame, tallow, sunflower and palm oil. Fatty acid profile, gross fat, energy, ash
percentage, protein and cholesterol of thigh meat had been measured. The highest rate of
palmetic acid was observed in treatments containing tallow and palm in hot position and the
lowest of them was in treatments sunflower-hot and sunflower- cold(P<0.05). The highest rate
of Eicosa pantadocanoic acid(EPA)(P<0.01) and Docosa hexaenoic acid(DHA)(P<0.05) was
observed in treatment of sesame-hot(P<0.01). The highest rate of linoleic acid was observed in
sunflower-cold and the lowest of it was in tallow-cold(P<0.05). The lowest rate of gross fat was
observed in sesame-cold, sunflower-cold and palm-cold treatments (P<0.05). The highest gross
energy was observed in tallow-hot and palm-hot treatments (P<0.05). Meat ash percentage of
hot stress was higher. No significant difference was observed among different treatments of
meat ash percentages. Protein percentage and cholesterol of meat rate were not affected by

treatments. Food intake and body weight were decreased in hot stress position (P<0.05).

—[ Key words: broiler chicken, carcass quality, fatty acid profile of meat, heat stress }
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