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Fat deposition in broilers as affected by their age, sex and different brands of feeds 
marketed in Sri Lanka  
 
Broiler meat production in Sri Lanka is playing a major role in the livestock production sector. 
It has become highly commercialized and competitive. Therefore, the reduction of cost of 
production and improvement of the quality of final product are very important factors, which 
affect the sustainability of the industry through maximizing profit. The present study was 
conducted to find out the effect of different commercially available feeds, age and sex on fat 
deposition in broilers.  
  
A broiler feeding experiment (n=100, r=3) was conducted at Nimco Farm at Bingiriya. Separate 
batches of Arbo-acre broilers were fed with 5 brands of commercially available broiler feeds 
(both starter and finisher) manufactured by 5 feed millers to evaluate fat deposition. Birds were 
slaughtered at the age of 38, 39, 40, 41 and 42 days and abdominal fat weights were estimated. 
Five feed samples from each starter and finisher (Feed 1, 2, 3, 4, & 5) and abdominal fat samples 
were analyzed to find out their composition. The metabolized energy to crude protein ratios of 
both starter and finisher of different five feeds (Feed No. 1- 5) were 140.6 & 148.8, 140.6 & 151.4, 
135.2 & 135.7, 134.8 & 142.7 and 134.0 & 151.7 respectively. The ratio varied according to feed 
No. 2>1>5>3>4. Feed no. 1 showed the highest energy level which was 3250 kcal / kg in both 
starter and finisher. The least crude protein levels in the broiler starter and finisher were 
observed in feed No.4 and 2 respectively. There was a significant difference (p<0.05) in 
abdominal fat deposition in broilers fed with respective feed. Actual fat content of abdominal 
fat tissues varied in between 82.17% to 96.18% on wet weight basis. Feed No. 1 showed the 
highest abdominal fat deposition and it varied according to following order of feed No. 
1>5>2>3>4. According to the results, with the increasing metabolized energy to crude protein 
ratio in the diets increased the fat deposition of the birds. Female Arbo-acre broiler showed 
higher fat deposition than that of males. Also, the fat deposition increased significantly (p<0.05) 
with the age of birds. According to the results slaughtering at the age of 38 days possessed 
comparatively low level of abdominal fat, which is considered as good quality parameter and 
higher carcass recovery percentage.  
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Supplemental lipase and mannan oligosachcharides to improve the nutritive value of 
poultry by-product meal and its use as a substitute for fish meal in broiler diets  
 
Poultry by-product meal (PBM) produced from broiler processing waste has a potential to be 
used as a cheaper replacement for expensive fishmeal in broiler diets. Present study was carried 
out to investigate the chemical composition of PBM as affected by the composition of input 
material, possibility of using it as a fish meal replacer and the effect of lipase enzyme and 
mannan oligosachcharides (MOS) on its nutritive value. Samples of PBM produced from 15 
different batches of different proportions of inputs materials were collected from a commercial 
rendering plant and subjected to chemical analysis. A control feed was formulated using 6% 
fishmeal to contain all the nutrients required by growing broilers. Two iso-caloric and iso-
nitrogenous test diets were produced by including 5 and 10% PBM (of average quality) as a 
replacement of fishmeal. Two further test diets were produced by supplementing the 10% PBM 
diet with lipase (200 ppm) or a mixture of lipase and MOS (each at 200 ppm). Seventeen days 
old 160 broiler chicks were divided into 20 groups of 8, housed in 20 battery cages and 
randomly assigned to 5 dietary treatments with 4 replicates. Group feed intake and growth rate 



were measured weekly. Nutrient utilization was estimated by indicator method (HCl-insoluble 
ash) during one collection period. Three birds from each group were slaughtered to study 
carcass recovery and abdominal fat deposition.  
  
Mean composition of PBM contained 93.8±1.02% dry matter, 57.9±1.01% crude protein, 
31.1±1.27% crude fat, 8.5±0.59% ash, 0.9±0.13% total phosphorus, 4.1±0.84% calcium and 
6782±30.1 kcal/kg gross energy (on DM basis). Depending on the composition of input 
material, the crude protein, fat and gross energy contents of PBM varied from 51.4 to 62.5%, 
from 29.2 to 33.1% and from 5317 to 7892 kcal/kg (on DM), respectively. Feed intake was 
unaffected by the dietary treatments. PBM significantly reduced the growth rate, feed efficiency 
and net protein utilization (NPU) by 6 – 7%, 5 – 7% and 4 – 6%, respectively. Lipase alone had 
no effect on broiler performance. The mixture of lipase and MOS improved the growth rate and 
NPU by 2.8% and 4.5%, respectively (p<0.05). Carcass recovery was generally improved by 
MOS and lipase mixture. PBM increased the true abdominal fat deposition by 23%. Lipase and 
MOS reduced abdominal fat deposition by 20 - 25%. It is concluded that PBM, when 
supplemented with MOS, can be used to replace fishmeal in broiler diets up to 10% inclusion 
level.  
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Development of a ready to eat snack from pork rind  
 
A ready to eat snack from pork rinds was developed as a method of efficient utilization of by-
products of pork processing industry. Mechanically removed prokrind were collected from two 
major pork-processing companies in Colombo and brought to the meat science laboratory in 
the Dept.of. Animals Science, University of Peradeniya. The experiment comprised six 
treatments, namely steaming (A), drying (B), treating with acetic acids (C), deep-frying (D), 
adding monosodium glutamate (E) and spices(F) (salt and chilly). With the replicates the final 
products were evaluated after two weeks for appearance, color, crispiness, taste, oiliness, and 
general acceptability by 13 taste panelists. The results revealed that there was a significant 
(P<0.05) difference among the six treatments for appearance, color, crispiness, taste and general 
acceptability. There was no significant (P>0.05) difference among the six treatments for oiliness. 
Treatment C received the highest rank for the appearance, Crispiness and general acceptability. 
Treatment E got the highest rank for color and taste and sample F got the highest rank for 
oiliness. Sample C and E were considered as the best samples.  
  
In order to check the keeping quality Sample C, E and F were packed in polyethylene bags and 
stored in room temperature. Subsequently, TBA (Thio-Barbuturate acid) and the pH values 
were recorded at weekly for one month. The results showed that, there was no significant 
difference (p>0.05) among the three treatments (C, E, and F) for the TBA values but, there is 
significant (P<0.05) difference among three treatments for pH values. However, pH values 
decreased and TBA values increased with the time of storage indicating low keeping quality. 
The increased TBA values is due to increased rancidity and the lowest pH value of the sample 
E might be due to the presence of acetic acid and the highest pH of the sample F might be due 
to the treatment with monosodium glutamate. It can be concluded that the proper way of 
preparation of ready to eat pork rind snack is steaming (4 h), treatment with acetic acids (4:1), 
for 2 min, oven drying (6-10 h at 100 oC –105 oC), deep frying (195 oC for 10 min) and adding 
spices.  
 


