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Enzyme additive fails to lift

rapeseed meal value for poultry




BSAS Paper 76
The effect of adding different amounts of a cell wall degrading enzyme on availability of the amino acid content of rapeseed meal for poultry, has been investigated.

Trial work was by the Nutritional Science Research Unit, School of Agriculture, University of Reading, Berks (Rymer and Givens).

A sample of UK rapeseed meal was divided into three sub-samples one of which was left as an untreated control. The other sub-samples were treated with a cell wall degrading enzyme (Depol 740L, Biocatalysts Ltd, Pontypridd) at the rate of 0.4 and 0.6g enzyme/kg feed dry matter respectively.

A sample of soyabean meal was used as a positive control.

In cockerel trials the true availability of amino acids was lower in rapeseed meal than the soyabean meal and the addition of enzyme did not improve amino acid availability.

It was concluded that rapeseed meal is at least as good as soyabean meal used as a source of of available sulphur amino acids (methionine and cysteine) but it is otherwise inferior to soyabean meal.

This is mainly because of the lower protein content of rapeseed meal but also because of the lower availability of its amino acids. This was not ameliorated byt the addition of cell wall degrading enzyme.

Authors state that to ensure increased use of rapeseed meal, a cost-effective means of de-hulling and reducing heat damage during processing will need to be developed.

The paper was presented at the British Society of Animal Science Annual Meeting, 4-6 April, York.  

Presence of GM feed

residues in broilers






BSAS Paper 87

The presence or absence of transgenic and endogenous plant DNA fragments in the blood, tissue and digesta of broiler chicks eating GM-based diets, has been monitored.

Trial work involved the Nutritional Sciences Research Unit, School of Agriculture, Reading University, and ADAS Biotechnology Group, University of Leicester (Deaville and Maddison).

Four treatment diets were each fed to 24 male broiler chicks. Diets 1 and 2 contained the near isogenic non-GM maize grain, while diets 3 and 4 contained GM grain maize.

Diets 1 and 3 also contained the isogenic non-GM soyabean meal, while diets 2 and 4 contained GM soyabean meal.

Isolated DNA from soyabean meal was highly degraded while that from maize grain contained DNA fragments. Treatment diet had no significant effect on measured growth performance.

Of 3780 blood and tissue DNA samples examined, there was a positive detection of only one endogenous single copy gene in one sample. However, the multi-copy rubisco gene was detected in a proportion of samples from each of the tissue types studied and in low numbers in both the serum and white blood cell fractions.

Feed-derived DNA was found to survive complete degradation up to the large intestine. Transgenic DNA was only detected in gizzard digesta 96 hours after the last feeding of treatment diets containing a source of GM maize and/or soyabean meal..

It was concluded that within the limits of detection, results from the present study show that only fragments of rubisco DNA from the multi-copy rubisco gene can be detected in the tissue of broilers eating GM-based diets.

This finding suggests that the presence of fragments of rubisco in broiler tissues is a natural consequence of eating. The efficiency of degradation of feed-derived DNA across the gastro-intestinal tract of broilers is incomplete.

Findings were presented at the British Society of Animal Science Annual Meeting, 4-6 April, York

Heat stress effect on

broiler meat quality





BSAS Paper 170

The effect of 5-day heat stress in 4-week old broiler chickens on later meat quality, has been studied by workers at the National Research Institute of Animal Production, Balice, Poland (Poltowicz and Sosnowka-Czajka).

500 Cobb day-old chicks were assigned to two groups until 42 days of age.

Up to 3 weeks, all chicks were reared under uniform conditions. From 3  to 4 weeks chicks in one group were kept for 5 days at 28C, which was 10C higher than the control group.

On day 42 of the trial 5 males and 5 females from each group were slaughtered to determine pH of breast muscle, colour, water-holding capacity, drip loss after 24 hours storage of meat and cooking loss. Meat shear force was assessed.

Heat stress of 4 week old chickens did not cause permanent  changes to muscle metabolism and had no effect on subsequent meat quality.

This is at variance with other research indicating that heat stress has a significant effect on poultry meat quality.

Such work has shown that excessive rearing temperature in summer heat has contributed to pale colour, strong acidification and poor water holding capacity of breast muscle in turkeys.

Authors speculate this might have been related to heat stress shortly before slaughter, rather than during earlier rearing conditions.

The report was given to the British Society of Animal Science Annual Meeting, 4-6 April, York.
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