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Effect of rice wine residual on meat quality of broiler chickens
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ABSTRACT: The effect of rice wine residual as an alternative protein source on meat quality of broiler
chickens was assessed at 42 day of age. A total of 250 (1-day old) male broilers were assigned to 5 dietary
treatments (5 replicates/treatment, 10 birds/pen): Control diet (T1); Rice wine residual 25% in the diet (T2);
Rice wine residual 50% in the diet (T3); Rice wine residual 75% in the diet (T4) and Rice wine residual
100% in the diet (T5). Completely Randomized Design was used in this study. Each treatment was provided
in a 3-stage feeding program. At 42 days of age, 5 birds per pen were randomly selected and processed
for meat quality measurement. The results indicated that color (L*, a*, b*), pH, %cooking loss and %drip
loss had no significantly different between the treatments (P>0.05). However, replacement with different
levels of rice wine residual had reduced shear force value (P<0.05). Up to 25% of rice wine residual can
be improved meat quality at 42 day of age.
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Table 1 Effect of rice wine residue on meat quality attributes of broiler chickens at 42 day of age

o - Czior - pH Drip Loss Cooking Loss Shear Force
(4 hours) (%) (%) (kg)
P-value 0.25 0.37  0.0014 0.19 0.14 0.11 <0.0001
T1 59.74 15.12 8.60° 5.63 1.16 28.15 3.23°
T2 59.45 13.95 8.49° 5.63 0.89 26.33 2.15°
T3 59.58 14.75 8.43° 5.62 0.87 24.32 2.05°
T4 57.53 1494  7.56% 5.91 0.84 24.12 2.06°
T5 58.21 14.55 5.93° 5.65 0.78 22.97 2.20°
SEM? 0.83 0.43 0.51 0.10 0.10 1.61 0.17

' T1 = Basal Diet (Control); T2 = 25% Rice wine residuals in the diet, T3 = 50% Rice wine residuals in the diet, T4 = 75%

Rice wine residuals in the diet, T5 = 100% Rice wine residuals in the diet.
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