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Abstract

This experiment was conducted to study the effect of adding different concentration of Eucommia
ulmoides leaf powder on growth performance, slaughter index, blood biochemical index, muscle
quality related indicators of Luhua chicken in broilers. It was very necessary to explore the appli-
cation of Eucommia ulmoides leaf in the chicken industry. In the experiment, 160 healthy Luhua
chicken about 4-week-old, 300 g each were randomly divided into four groups and each group was
40. Chicken in the control group were fed a basal diet, and others were fed the basal diets supple-
mented with 1%, 3% and 5% Eucommia ulmoides leaf powder. The feeding trail lasted for 70 days.
The experimental results showed as follow: compared with the control group, the average daily
gain of the Luhua chicken in the experimental group decreased, and the feed-weight (F/W) ratio
increased (P < 0.01). In each test group, the final weight of the chicken decreased (P < 0.05), the
abdominal fat percentage and low density lipoprotein cholesterol content decreased (P < 0.01),
and protein content increased significantly (P < 0.01). In addition, different amount of Eucommia
ulmoides leaf powder also caused changed in flavonoids, selenium and amino acid content. Based
on the above experimental results, adding 3.0% Eucommia ulmoides leaf powder to the diet was
suitable for the growth performance and meat quality of the Luhua chicken.
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1. 5|8

A (Eucommia ulmoides Oliver, EU), X 4 BAf. BANEE, FAhEHEMPE 2 FE4AE TR, RERFE
ZUETERR, KRS R E MR ARR. . 454 R, THLTER(Cay Feu Be. Se %)% E IR4,
LSRN RIS BEISRESETEYE RS, =& PhORIRI S e B s, mT DM IS R B B & R 32 v de
N RE ) SR aE /T, RIS (kAR [ B AR B A, ARG W . A e T R, R AEL SR
WROR, AR R[] M EAERERKLFHIERAR. AR, SRS SMEE, TheYE
ProeE AR . R MO, AL ERPUEFRE AR, JFeE LG O, FRb e
R Z A YR, A BT RS AN B G IE AT, R SRR B FEXS, S8 F,
BRI, WBRAIROTFEIE, A 25RE1EH LR @D, R ENIHRAGI2]. BT830 70 R AR
HHAS I — 5 & B AL BRI R AR ARG S D RE, B AE K VERE . Chiang S5 [4)0F 70K, RIFSEHT
KT 52 i POXG R AR KA BE A S TR R MTH A2 . SRR (SR T R B, TR AN 194t i Bz 43 ] A
FEAR IS AR L TG & &, I&m UL P BRMP) & &, A F T4 = R I ik . 2 e EE 61 70 K I
RS AL P R B e B B 3 m =B P HIEE, R iRt BT R, B
FR AR N — i SRR R B W2 TR S RS LR SRR . BRI IR B . WA (S iR IE R
TS IAL AT EEAS A MBS fE VS s b A SR eI SGE NP < 0.01) FRIKRE /KR (P < 0.01) LR 2
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PRARZR IR (P < 0.01) . PREFLLSE[SIE TR BUAL ff 25038 A (] BES AL A KA RO 0 SRR . i
TR SRR KR REEYEEYRA G BURAEIM T REN, 76 HRR PR InAL ok e de
A S ARG A RS, BRAOREEE B R UG A 2 AT AR R AR K R (P < 0.05), R HEIIS A
SERL(P<0.01), H KA e MUAE R 5 Ja U A S LA S A S M A s i s R AL,
AR, R R TR A AR T T G2 AR O R O = IERR T, DAV E A R
AT CR R A€, B AL BT o AR, B R SCHRAIE B AR RR i A8 DAL b it T T XY 1A pHL A L A 55
PR, A BUIR B O FEXS BT oS 5, 3k T IR AT IR 45 2R, DAJBG B SROFF A D9 Pl He 3 2 1 R
RUR[10], 2 TR A ZRANAS R AL FR IR [11], B B SRR SR SE IR o & &, FF o Wi Xt P9
R AL BEAN A BT FRIS2 M, DA b o DALY A 7 AT M B Rk S P SR B B AR AR

2. MRSRE
2.1 MBS

AARIGEHL 160 ) 4 J& S PR E L1 300 g/ 1725 16X A 120 S 56 0 Foft (RS 1T Fh A i R Ml K 25 1) 2 [ 3404%2
RO, BENL R 4 4, R 40 P, EFEREN 70 K. FEFE 7 KRG, SRS TR S FRE. EaX
TFR NG, S R A M A AR, IR ALTE IR BRI 1% 3% S%IRLFR Ry . SERRTIR 2 SR E
NRC(1994)E 72T ZRLH], HRE TR WA 1, MR A H B RFR KRR, 45 5 K5
FARIETT A48 S RO, YRR JG L 40~60 H . AEAhmRy b B i . SRR BRI, e P
HIRE & BTN 7.01% 2.13%. 4.42%- 5.39%. A& ERRE TR RRFE—8 588 77K R
FERB AR E FR P IAE AT 8 38K T RIS S AR I R A, R0t R e S g r i
#H,

2.2. FFEE
I RUAE TR S S T KCE X P R R A B P MRS 37, BRI, 5 R A HER R AN TOK
NIRRT, A ARTRE TR 150 R IR FFAE 20°C~25°C ElIR 4R . IR R A B 2R

Table 1. Composition of nutrient levels of basal diet (air-dry basis)

= 1. ARRAR R EFRKF (R FE )

(%) Content

ﬁli 1~2 J& 1~2 week 3~8 Ji 1~2 week 9~10 J& 9~10 week
POy 1% 3% 5% X e 1% 3% 5% Xt HE 1% 3% 5%
F k¥ Corn meal 47.50 47.52 53.84 5586 46.50 49.15 5237 57.01 46.55 49.50 53.35 5748
K8 Rice bran 850 693 475 190 890 690 466 095 850 693 427 152
%% Wheat bran 850 7.52 435 219 810 693 455 333 850 732 534 333

Yo Wheat middling 580 772 621 903 700 693 776 7.3 740 732 718 7.3

i % 3EHH] Rapeseed meal  18.50  18.50 17.95 17.58 1850 1830 17.95 17.58 1850 1832 17.95 17.58

%) Fish meal 550 530 600 580 520 545 565  6.00 510 520 555 587
‘B¥ Bone meal 060 059 053 056 065 059 058 052 060 059 058 0.57
72Ky Shell powder 050 050 042 048 050 049 038  0.50 055 054 053 048
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& NaCl 0.10 025 030 0.05 0.05 0.33 0.30 0.20 0.30 0.10 0.10 0.10
SZFFIH Rapeseed oil 4.50 420 2,65 1.55 4.60 3.93 2.80 1.78 4.00 3.18 215 1.04
AR Eucommia
ulmoides leaf 0.00 1.00  3.00 5.00 0.00 1.00 3.00 5.00 0.00 1.00  3.00 5.00
powder

4l Total 100.00 100.00 100.00 100.00 100.00 100.00 100.00 100.00 100.00 100.00 100.00 100.00
RTEE ME/(MJ/kg)? 13.38 13.38 1338 13.38 13.38 13.37 1338 13.37 13.19 13.18 13.19 13.19
MEOE CP 18.00 18.03 18.05 17.98 17.98 1797 1798 17.87 17.99 1798 1798 17.98

45 Ca 0.80 0.79 078 0.81 0.80 0.79 0.77 0.80 0.80 0.80 0.82 0.83

S TP 0.42 041 041 041 0.42 0.41 0.41 0.41 0.41 041 041 0.41
A4 CF 4.59 459 459 458 4.58 4.58 4.57 4.58 4.58 457 459 4.59

TP R E LT 50%~60%), X K H E ARG XFT E ARG . S AR SR IR 84— 30, XS & KA
BEAT W RE, L IR R 7 HEAT e i At

2.3. KileiRE 5%
2.3.1. EKMEERNIE

& SERTE 63 B BOK, 12 h J5 R A R I R CRAAE A 23RS e A, N [R]) 2 SR, o 2558,
Ry MR AR5 T Ja v AR, RBEGE. HEEFEE,

W ERE SRS, B A MBI, BRSNS, FRE, HtEEER. BUEFEEZ.

Je RS B, RE. g, M. B HAAESE. RO L B BB NS &G AR
AN BEEG . LS A BRI RRIT A B EE, R R,

P E 20 L IRE WIE . Bk, HWER. HEa R,
_EBEFEE
COEE
w v mnoo,  VARITE
+~@Hi’§r‘@—ﬁ—$x

Rk %

x100 1)

100 2

it 22 . 100 3
- b ®
LRI 52 JHRJULHE % 2
TR e “)
seo, _ WRNTE
59, = L 100
JENEZE e (5)

2.3.2. AIEIBRY IR NTEHR

MRRE SR AREE: HURERTASME 12 h, HREG ORI ESOE T, 4CHE, HEMBFARITE, T
AR L 10,000 t/min #5015 min, BCEBH BT EOE T, I 280 CRAGRIKF hiRF%H .
K E A A o BT A 52 i A S IE [E] % (Total cholesterol, T-CHO). H il =i (Triglycerides, TG). K%
J5 i 5 1 BRI B2 (Low-density lipoprotein cholesterol, LDL-C). 15 % & i & 1 BH & B2 (High density lipoprotein
cholesterol, HDL-C). .t JIFH [ f%/ /5 % B i 25 (1 IE [ % (Total cholesterol/High density lipoprotein cholesterol,
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T-CHO/HDL-C)Z: 645

2.3.3. (LRELEEXIER RS
WLPRE S ACEE . B — AL AL 150 g, BENR ZEIEHES N, F-75CIRF& .
WK B 2 h JEEL 2 g A A BN ERFREC N Wy, ARG BB EE T 2 A8, 4CHE 24
hG, B ERTMZHE MKy, RE, dh W, THEEKBILZE.
W -,

7RI Y% = x100 (6)

1

w—H KR E g, w— I RAULEHGIRE g, KA.

AR : BN KPR G I ARE, AREE, S AREE T Lm YRS 5 s 2 S48 7,
BB O JE RS E T 75 CoKIB PR 30 min J5 R E;), HHREAEAETL.

seeteos =2 100 ™)
W

K4 GB/T 969.15-88 EHETIRME, EHFKH GB 5009. 5-2016 J7iktwill, K% GB
5009.4-2010 il 5&, fifi & K H GB/T 5009.93-2003 7775 A6, F5%F He o #1523 R 1) 5 B 47 5 o

W RAIEIR S E T BRI RS S 4% R KR IZ 3:1 ELBIR &, ERIRQSC)%&MF
T, LUBAETHE N 300 W A 55N 40 kHz ALFF 20 min, 2R 13,000 r/min N BOUTHEE AR . B E
TEWREZ 0.45 um JEELJE, PRI 2 LR 2 A ORI -5
2.4. SCIEBUIREGT S SR

SZEGF IBM SPSS 20.0 BAFHEAT G0 M, SEIREYE T SME H R IR R RO, EREEN K
Duncan [ESHTZ EELE, P<0.05 NEREZE, P<0.01 NERWREZE, P>0.05 N EREER.
3. BREH
3.1. AEIAPHBFINEX AEGRE KRR

M 2 AT, R AEAH B, AN RIAL A it 8 & ) 5 2H, S35 H 3G EE 43 0 BRAIC 14.44%. 16.32%
H116.32% (P <0.01), B U2 5 FH 85 23.73%. 19.45%F1 16.24% (P < 0.01). &4 R EIH
FITFEAR(P < 0.05), Atk din i oy 5%y, Ao &, Hoptatn & 441 2 7 A R & P >
0.05).

Table 2. Effect of Eucommia ulmoides leaf powder on growth performance of Luhua Chicken

7 2. VAR INAL (R T A RIS R S KM RE RIS

NI (%) Add amount

T H

Item X HEZH Control group i35 4H Test group
0% 1% 3% 5%

UHEE Initial weight /kg 0.36 £ 0.04 0.35+0.05 0.37 £ 0.04 0.32+0.03
A H final weight /kg 0.73 + 1.04° 0.67 £0.03° 0.70 +2.05" 0.63 +1.04°
P HME ADG/g 5.33 £ 0.64° 456+0.718 446 +0.55° 4.46+0.438
“F¥1H R fr % ADFI/ 84.66 + 0.24 89.64 + 0.25 84.66+0.17 82.37+0.23

g

RHEL F/G 15.89 £2.14° 19.66 + 3.27° 18.98 = 1.14° 18.47 + 4328

AT HH JE b R B R AR RN ZE R A RE P > 0.05), ARNESZRERRERZEEH®P < 0.05), ARKNGFRRRERBEEP <
0.01). F&E[H.
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3.2. (EARARINAL (R #30 R IG B E =R AR AR M

Table 3. Effect of Eucommia ulmoides leaf powder on slaughtering index of Luhua Chicken

= 3. VAR AL (R S A T TG B B AR AR AT

NN E (%) Add amount
EEEI X} B&2H Control group RIE 4] Test group
0% 1% 3% 5%

J& 53 FSR% 88.33 £2.42 89.11+ 1.05 88.18 +1.04 89.33 +1.80
-4 % HNLR% 70.88 £2.31 70.01 +2.00 70.24 +1.37 71.97 +2.74
415/ % FNR% 55.18+1.59 54.69 +2.58 55.71+1.37 5579+ 1.26
M L2 CLMR% 17.61+1.30 1673+ 1.11 16.52+0.75 15.93+1.82
JIEHE 2 AFR% 1.91 +0.34° 0.44 £ 0.20" 0.67 +£0.25¢ 0.67 +0.26°

M 3 a g, X HRAAH L, IS0 1% 3% 80 5% AL -7, 2515056 2H A I T 23 4 23 0 P& A 76.96%
64.92%F1 64.92% (P < 0.01); 111 HIAI0 1% AL A it (R aRBe g b, 7 48RS I TG 26t B A T 3% 5%4H.
(P<0.01), HApAMIEIRIEEZ R (P> 0.05).

3.3. [RHRRINAL (R IR0 IR+ e R R

A 4 w15, EXTHRAAHEL, W0 5%t R a4, A+ T-CHO. LDL-C & &40 7 FF#
19.93%. 34.82% (P <0.01) 4L #8028 3%0, HDL-C & & &3P < 0.05), LDL-C § &%
T 16.96% (P < 0.01)o 10T 1%FEfh A5 s n & 15640, TG A1 HDL-C & & J6 B 484k, {3 T-CHO.
LDL-C &84 EK 8.10%. 23.21% (P < 0.01)o #HI 1%F1 3% AL -k ik 56 41 % Fe b I 2. 3% 22 /(P >
0.05), 1H T-CHO. HDL-C. LDL-C & &AM ET 5%k ik 5 4 2 B 2 I+ 5 (P < 0.01).

Table 4. Effects of Eucommia ulmoides leaf powder on blood biochemical indexes of LuHua Chicken (mg/g)

T 4. TR AL (ARG X A T IS IR AL R R A R2 AR (mg/g)

NN (%) Add amount
?fe El Xt FE 40 Control group 3040 Test group
0% 1% 3% 5%

Him=Ms TG 0.31+0.04 0.29 +0.03 0.30 = 0.05 0.30 = 0.02

SJH[EEE T-CHO 321+0.16° 2.95+0.29° 3.10£0.14° 2.57 +0.24¢

i % iR 8 IR E ¥ HDL-C 1.86+0.15° 1.97 +0.13" 2.04+0.128 1.71 £0.20¢

K% AR CRERE LDL-C 1.12+0.10° 0.86 £ 0.16" 0.93 £0.10" 0.73 +0.11¢

A F ] /e % 52 i o 1 R B T-CHO/HDL-C 1.51+0.10 1.49+0.10 1.51£0.07 1.51+0.04

3.4. (AR (R R 3 RIS A 4R AR K H R AR R

B 5 w1, SXFHRAAARLE, I 1%, 3%H0 5%tttk e e, A eI H R b 8 i & =
WHTHE, 508 83.61% 87.17%F1 90.91% (P < 0.01). 5% HIAEAF K5 B8 0% 15509 LA ZH 20 B B & &
TH5 58.91% (P < 0.01), HABFEHRIN T L 2 0P > 0.05). FEAFHRER I 1%A1 3%HR56 4L & 48450
REZEFR(P>0.05), HE LS EER S 2200 AR T3 5% A0k i3 4P < 0.01).
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Table 5. Effect of Eucommia ulmoides leaf powder on muscle-related indicators of Luhua chicken

5. VAR INAL (R R T A TR IS AL PO LA LR AR AR RN

NN (%) Add amount

Eﬁ\ei Xt HE2H Control group RIG2H Test group

0% 1% 3% 5%
/K% Water (%) 77.40 + 3.64 73.01£2.75 75.00 £ 1.60 76.43 +1.00
K4y Ash (%) 476+124 4.92+0.74 448 +0.95 459+121
W 7K45% Drip loss (%) 15.56 +2.30 14.78 £ 1.55 15.47 +2.58 1578 £2.45
FRAE PR Cooking loss (%) 0.78 +0.04 0.76 + 0.02 0.80 + 0.05 0.76 +0.02
EHE CP (%) 421+ 1.05° 7.73 £0.928 7.87 +1.028 6.69 + 0.89¢
fifi Se (ng/g) 0.34 +0.00 0.40 + 0.04 0.37+0.04 0.63 +0.03
#EJRR Chlorogenic acid (%) 0.00  0.00 0.00+0.10 0.00 +0.03 0.04 +0.20
S Total flavonoids (%) 0.11 £ 0.00° 0.11 + 0.00° 0.10+0.01° 0.21 +0.04%

3.5. (AARARINAL (R A SR S AR S RN

IR TS R 6 Fron . SxTREALAHEL, FLARHR I G 5% RENS B S 52 XS P rh % SR R
B BRSO B R TR & BEI(P < 0.01): TN 3%ALA R RO IRIGA, HER . HERM SRS
HHRE(P <0.05), ZKIEFARBUE NP RP <0.01); MR TXTRLA, A b AaRInE N 1%,
FHERR AR P <0.05), FHHZR S EMIER 25.71% (P <0.01). AR 3%4 R R 56 414 L
BT 1% RIS A H E R & B RBAR(P < 0.05), HENER S ENTE 51.72% (P < 0.01). H5%
FAR By BREG 20, I Z R AR T 1% 3% A oy BB 20 73 0 5 I 16.22%1 11.69% (P < 0.01); 1
GURRARKT - 3%AL i R 252 55 13.92% (P < 0.01);  ZEHEPT 2R & B ARNT TR 1%L AR (1356
LR 64.37% (P <0.01).

Table 6. Effect of Eucommia ulmoides leaf powder on amino acid content in Luhua chicken (g/100g)

= 6. TARRRINAL (P A RGBS R AL & 2RI (2/100g)

NI (%) Add amount

?ﬁ}i AR ZH Control group R 2H Test group
0% 1% 3% 5%
RAER Asp 1.52+0.01° 1.50 £ 0.00° 1.57 +£0.02° 1.82 +0.00®
TR Thr™ 0.71 £0.02° 0.69 £ 0.07° 0.71 £0.01° 0.86 +0.02%
L7 Ser’ 0.81 +0.02° 0.87+£0.01° 0.87 + 0.00° 1.01+0.03%
BEAE Gl 3.18 £ 0.04° 3.07 +0.02° 3.21+0.03° 4.13 +0.028
JHE L Pro” 0.69 £ 0.01° 0.74+0.01° 0.77 +0.02° 0.86 + 0.05%
HER Gly' 0.70 = 0.04° 0.88 +0.03® 0.79 +0.02° 0.90 +0.02%
HER Ala" 1.30 = 0.02° 1.25 + 0.06° 1.20 +0.02° 1.73 £0.038
iR Val' 1.30 + 0.03* 1.26 £ 0.05° 1.32+0.07* 1.59 +0.028
EER Met' 0.79 £ 0.01° 0.76 + 0.04° 0.73 +0.07° 1.02 +0.028
R E R Iso” 0.86 £ 0.04° 0.90 + 0.08" 0.91 +0.05° 1.09 +0.028

DOI: 10.12677/hjfns.2018.74035 294 5 E R


https://doi.org/10.12677/hjfns.2018.74035

A A

Continued

SRR Lew” 1.53 £0.03" 1.53+0.01° 1.57 +0.08* 2.10+0.018

HREEHE [ Phe’ 0.90 +0.01° 0.87 = 0.03* 132+0.01° 1.43 +0.028

IR Lys" 1.88 +0.37° 1.82+0.01° 1.89 + 0.05° 2.49 +0.03%

HE R His 0.92 +0.02° 0.88 £ 0.03* 0.90 +0.02° 1.27 +0.04%

FER R Arg 1.48 +£0.08" 1.61 +0.02° 1.64 +0.03° 2.14+0.07%

S B EIE IR Total freeAA 18.57+0.21° 18.63+0.11° 19.40£0.17° 24.44 +0.29°

SRS ZEE Total Flavor AA 8.91 +0.02° 9.00 + 0.20° 9.12+0.17° 11.31+0.12°

" MBER SRR Total Flavor Amino Acids; * AR FE 2 JEHE Essential Amino Acid.

4. Wig

B PR EE R, TR R AR IS B R AR AT R, R R R ARG PR H I . X5 2 R SR RE
25 SR —S[8] [12], eI K o] B At A it i 5 (Y B A KA S W VF 2 B ERA S RIVE R, AN 240
AR, BRI HIGE . SR R R, RIS S TEXS NG RE 2 T %, Ui B TR a8
(R RL i et BT DA BRI AR PR AR I 25 i, SO AR AR T o W RS SR[131WF FE R I, HE G 6 P o B S5 it
HT EBR R R AT O, XSG R RE S L kD sh A i i IR SORT B s T A A Y
AR, AT k2 i 0 7 A A IR, SRS AR B . ARG FR I SR AR B, ARG R AL RS, R
B0 20 P A XS oK E B SR B, S R AT A p TR A PR R 11 5 L RS 5 M AR P B R A3 1 A R
We[14] [15], BUEXSIIAHDCRE F4abr NFE. AN B E 160 FUE R IN,  PIRSAR B PR A J5 R T B ht
Fmkdnil PR RS0, XS I G REIL S, ATTIRD TR, PRIREORE .

AL A AR T e = e R I A R 5 P T B 1 R R LA IR 0 A K ST 1) B AR A
ARSI EE RAR B, AR R ARG B AL R AT DA XS AR DA, I HL i S e AR A 6
A TR R 2 R AR FIRR LA . UL R IR IS 5%, FOAERG I LDL-C #) i 35 BRI
AL T HARA T 5, %564+ T-CHO 5 HDL-C W2 8K BRoZ BIZ5E[12] DU A Bl s in 571
TAMERS, R T TG M LDL-C & &34 K. 22ROBZE[171FFE R, TR A s n & B AL ph -y
AL IR SRR AR XS I T-CHO, TG, LDL-C . X-5ARIE T 70 45 I A—FL.

AP S HFEEWLEER E. B PRLME TR, RWINESNYE AR NAR[18]. Li %5[19]
TR, FLAP SR RE (et XS B B0 R B ML E AR A AAEARIEH, &MY
REE 38 /0N BRI 5L B A R 71(20] 0 F BLYE ARARES Arod i P R I, AN RN N & AL A -4 e 6% B35 4
PANRE N CYIIVAE EAL K S iy i

AR, BEAE NATINS RS YRR IR N 9T o 45 S BH XS A ri JRUBRA) I3 3 22 £h I S AN B R R 5 )
JRE[21]. —RCES RER L 50E FR 0 B IS 2 BB T B & S R R AR 28 . B N2 R bl TR rh B
PR 2H 1l AR R 1A o e 5 e N AR ST P o 5 R TR S A A v SR ) 2 R R RN A R T
Y, WAL R EEREIE T S MR R AR S 5 Mailard K [22] [23]. 1T HAEER. REER. 7
AR 2% WER. HER. WM SEREAER. SaBMRNAARE TREEER, 2
LR EE IR I B B . BRI N B IR R R, T VLD R B AT . ASRIG I AL s Rk
B, TR A AR R I E Y 5%, XGPSR E LR B B A iR m, 1 E S AR, SR
B AR R S B R o A R AR T . BT DA SRR A X R XS LA 4 2 R R R 2 AN
CSCEE NG A it J5 46 7 T B AT L A R

DOI: 10.12677/hjfns.2018.74035 295 5 E R


https://doi.org/10.12677/hjfns.2018.74035

FH %

5. &P

TR AN I B A A R, TR ARG IR AR R R I F T-CHOL LDL-C &, $EEXSAILA41

R AR MERIR S, SRR Zre BRI R, TR AL R AN DY 3%6X T R RS Y
FRIABNIE H -

EHEWH

)

E K B R B R4 (31660181); R A A 7 HE AW H(16A175); ikF AR R ERENKR[2017]26
FEAR 225 F FH AR B Kb 7 B A TR SEI8 = P A0 H (NLE201602, NLE201704); |~ ZRAE BB H

(2017GDASCX-0702, 2017GDASCX-0104).

SE

(1]
(2]

[22]

(23]

TARES, WRIaE, M= A i s, 2580 RIGR N 43 M [J]. H B4R, 2017, 32(1): 99-102.

FEhks, #5228, M, & VLPOSEER H A WHLRILE, 2015, 54(23): 5963-5965.

PREE, B9, AN, & AR R AL AR iR ER A6 5 R 30 0 RIS AR K 1 B % e THRE RS2 [T]. s 37
£, 2015, 27(7): 2224-2230.

Chiang, G., Lu, W.Q., Piao, X.S., et al. (2010) Effects of Feeding Solid-State Fermented Rapeseed Meal on Perfor-
mance, Nutrient Digestibility, Intestinal Ecology and Intestinal Morphology of Broiler Chickens. Asian Australasian
Journal of Animal Sciences, 23, 263-271. https://doi.org/10.5713/ajas.2010.90145

WULEE, EO0o, IR, S ARSI AR I MLERER S )], S8 TRk, 2006, 18(1): 49-54.
FE%, PO, EEE. AR =S4 A R A i IE R E I R[], B E FRAR, 2007(1): 61-65.
B b5, SHLLAE, EEMS, & REALM R X EAGE L PR AR & B R A s ma [T A R
2017(6): 19-23.

BRARLT, BB, KUHEF, 5. HLA0 BRI 7 o R R S S R RO L), P & O B, 2009, 36(4):
25-27.

BUBRLL, WA, e BLABT S B Ay KRR o AR R SR RG], ST A BCREE, 2016(16):
166-168.

KRB, WEM, B SOFHRIE TR BEE A TRXG A R FE AR []. BRDRHS B4 Bk, 2012(6):
21-25.

SENCH. SRR RE T E A AL A . RS AT SRR (D] (A2 AR SC). W W R, 2012
K52 B kAR I S X0 PR 1 BB R I (1 F FE[D]: [ 2 A8 3], Kb Wi R K2, 2003.

WA nREEE AR 29ARBh 1A A T ST [D]: (Bt 22AriR 3. JF R K, 2015.

Clayton, G. (1999) Herbs and Plant Extracts as Growth Enhancers. Feed International, 4, 20-23.

RER, @R, KB . A R AREWE SR E A2 F B TE[T]. R A AE ) BIR, 2002, 24(1): 1-3.
AT, X, RARIY, A5 AL PR AR R S A AL A SR R BEBE 2GR, 2009, 28(4): 40-42.
R, AERZE, BREE, & BT XS A PR A R A R BT A e D). PE AR AR,
2016, 25(8): 1137-1143.

TREAE, RIkEk, BARTT, S ARAR N RBURE R R SCIRRT ], R EEBE 2%, 2006, 25(6): 30-32.

Li, Y., Sato, T., Metori, K., ef al. (2008) The Promoting Effects of Geniposidic Acid and Aucubin in Eucommia ul-
moides Oliver Leaves on Collagen Synthesis. Biological & Pharmaceutical Bulletin, 21, 1306-1310.
https://doi.org/10.1248/bpb.21.1306

DU, AR I 8 B A RS IR IS S B I T FE[D]: [ 2008 50). 22 M T PEABImTE R AE, 2001
WRIGA, T ar, B, S5 XS LS A B i 1 R R K SRR PR OGS B BT[], AR RR, 2015, 36(16):
107-111.

Mottram, D.S. (1998) Flavour Formation in Meat and Meat Products: A Review. Food Chemistry, 62, 415-424.
https://doi.org/10.1016/S0308-8146(98)00076-4

Farmer, L.J. (1999) Poultry Meat Science. CAB International, New York, 127-158.

DOI: 10.12677/hjfns.2018.74035 296 5 E R


https://doi.org/10.12677/hjfns.2018.74035
https://doi.org/10.5713/ajas.2010.90145
https://doi.org/10.1248/bpb.21.1306
https://doi.org/10.1016/S0308-8146(98)00076-4

Hans Xh
PR RN R

1. FTJFFAM T http:/kns.cnki.net/kns/brief/result.aspx?dbPrefix=WWJD
N FIRHESLRE: [ISSN], FHAKIT] ISSN: 2166-613X, BiA[ £
2. FTHFHIM B T http:/cnki.net/
Ao« BRSCHEREE” BEN, BIANSCEbRE, BRI

hEE S http://www.hanspub.org/Submission.aspx
HITIMB4E : hjfns@hanspub.or



http://kns.cnki.net/kns/brief/result.aspx?dbPrefix=WWJD
http://cnki.net/
http://www.hanspub.org/Submission.aspx
mailto:hjfns@hanspub.org

	Effects of Eucommia ulmoides Leaf Powder in Diet on Growth Performance and Meat Quality of Luhua Chicken
	Abstract
	Keywords
	杜仲叶对芦花鸡生长性能及肉质的影响
	摘  要
	关键词
	1. 引言
	2. 材料与方法
	2.1. 试验动物与试验设计
	2.2. 饲养管理
	2.3. 检测指标与方法
	2.3.1. 生长性能的测定
	2.3.2. 芦花鸡的血液检测指标
	2.3.3. 肌肉组织相关指标分析

	2.4. 实验数据统计与分析

	3. 结果与分析
	3.1. 不同杜仲叶粉添加量对芦花鸡的生长性能的影响
	3.2. 饲粮添加杜仲叶粉对芦花鸡的屠宰指标影响
	3.3. 饲粮添加杜仲叶粉对芦花鸡血液生化指标的影响
	3.4. 饲粮添加杜仲叶粉对芦花鸡的肌肉组织相关指标影响
	3.5. 饲粮添加杜仲叶粉对芦花鸡游离氨基酸含量的影响

	4. 讨论
	5. 结论
	基金项目
	参考文献

