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Abstract: Two hundred and forty 8-day—age Cobb broiler were divided into 4 groups according to the principle of
equal energy diet, which were fed the diet with different proportion of soybean phospholipids or lysophosphatide
instead of soybean oil as experimental I, II, I groups, meanwhile, control group was fed the basal diet. The trial
period was 34 days from 8 to 42 days of age. The experiment was to evaluate the effects of soybean phospholipids and
lysophosphatide on slaughter performance and meat quality of broilers. The results showed that the body weights of
experimental groups were significantly higher than the control group (P<0.05), the carcass weights of those groups had

same tendency. The eviscerated weights, and eviscerated ratios had the same tendency, however, the difference was not
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significant (P>0.05). The weights and ratios of leg muscle of those experimental groups had significant differences

compared with the control group (P<0.05), while the weights and ratios of breast muscle of which were not different

significantly (P>0.05). The leg muscle weight of group Il was 20.35% higher than the control group. Drip loss, meat

color, puncture force, hardness, elasticity, viscosity of experimental groups had no significant difference compared with

the control groups (P>0.05). The pH values of experimental groups were higher than the control group (P<0.05), meanwhile,

the viscosity and chewiness of those groups were significantly lower than the control group (P<0.1 or P<0.05). It's

conclued that the addition of phospholipids and lysophosphatide could significantly increase the carcass weight, leg

muscle weight, leg muscle ratio, and slow down the decline of pH value after chicken slaughtering to improve the

meat quality.
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®2 KEBHE.SMEBHEX BB =R

3 THE Je ik SEhE iR S M SR AL JBRALA JERRTE IFLERS

(g) (g) (g) (%) (g) (%) (g) (%) (g) (%)
SPHRZL 1852.2535.60° 1708.63+33.39° 1344.50+23.98 74.070.79 397.75+23.93 27.18+1.43 276.70£13.90" 20.64+0.48" 15.71+1.16" 0.88+0.08""
R 141 2067.40287.84" 1929.00+64.80° 1551.40+88.50 75.67+0.84 445.70+45.29 28.42+1.37 331.60£19.11° 21.380.34" 17.20+0.84" 0.86:0.05"
B T2 1894.20+37.16" 1768.70£39.69" 1386.50+40.05 74.77+0.54 343.50£5.20 24.90x1.15 304.00£5.13% 22.44x0.23* 25.844.23" 1.36x0.21"
KM 2 092.40+44.79' 1 897.90+28.03" 1539.00£64.24 74.92+0.52 416.30£18.66 27.04+0.32 333.00£6.82" 21.52+0.23" 14.00£3.37" 0.5220.07"
P 0.022 0.012 0.200 0.330 0.237 0.228 0.017 0.033 0.048 0.005
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K T 40 3.5610.53 0.501+0.08  5.968+0.06'  96.215+13.72  1662.135+388.34  0.479+0.02  1150.1416x113.56  392.104+109.58"
R T4l 2.958+0.54  0.497+0.02  6.058+0.04'  99.321+15.35  1585.561+367.74  0.448+0.02 814.106+177.40  317.732+78.50"
I M4 3.874+0.38 0.57520.04  5.990+0.01° 116.224+8.91 1665.794+118.55  0.437+0.02 725.287+139.66  398.621+71.53"
P 0.187 0.549 0.035 0.479 0.559 0.679 0.071 0.048
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