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Effect of feeding fermented fish slage onthe meat quality of
broiler Japanese quails (Coturnix coturnix japonica)
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The research work was carried out for atotal period of 4 weeks to study the effect of dietary supplementation of fermented fish
silage onthe meat quality of broiler Japanese quails. 192, seven-day old broiler Japanese quail chicks of either sex were randomly
distributed into four dietary treatment groupswith four replicatesin each group with 12 chicksin each pen. Thedietary treatments
were T, control diet, T, diet containing 5 per cent fermented fish silage, T, diet containing 10 per cent fermented fish silage and
T, diet containing 15 per cent fermented fish silage. The chemical composition like moisture, crude protein (CP) and ether extract
(EE) content of the broiler quail meat taken fromthe breast region of birds did not vary significantly among the dietary treatments;
however, therewasasignificant difference (P<0.05) inthetotal ash content. Thetotal ash content inthe meat samplesof the birds
fed diet containing 15 per cent fermented fish silage (FFS) was significantly higher (1.94+0.06%) compared to all other dietary
treatments. Theinclusion of FFS had no adverse effect on meat composition (CP and EE). Further, FFSinclusion in the diet had
abeneficial effect on meat ash content.

Key words: Fermented fish silage (FFS), Meat quality, Japanese quail

How tocitethispaper : Panda, Sasmita, Babu, Laxman Kumar, Panda, Arun Kumar, Panigrahy, Kuldeep Kumar, Gupta, Shailesh Kumar and
Marndi, Promila(2016). Effect of feeding fermented fish silage on the meat quality of broiler Japanese quail s (Coturnix coturnix japonica). Asian
J.Bio. i, 11 (2) : 277-280.DOI : 10.15740/HAS/AJBS/11.2/277-280.

HIND INSTITUTE OF SCIENCE AND TECHNOLOGY



