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Abstract: In this paper, the hen feed was supplemented with different composition and content polyunsaturated fatty acids.

The effect of hen feed on the content of polyunsaturated fatty acid was studied in the different part of hen such as egg yolk,

chicken, heart, liver, and the effect of different prescription on body weight, egg production, daily feed intake of hens was

studied. The result showed that the content of DHA and o= linolenic acid in the different part of hen reached its climax after 15

days and the enriched polyunsaturated fatty acid feed had no disadvantage to body weight, egg production, daily feed intake of

hens.
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Table 1 Changes of the fatty acid with days of feeding in experiment group
- WERRH) A
i 5 15 25 s
Rl 2111 A1V Rl 2111 IV 11 2111 IV
Cie:0 21.83 23. 64 17.92 24. 36 18.79 18. 44 26. 27 18. 41 17.67 25. 66
Cis:o 7.16 6. 68 6. 98 7.56 6. 95 8.50 9.27 6. 46 6. 46 7.76
Cis1 (0-9) 39.89 44. 86 29.78 51.97 39.53 31.50 41.57 48.29 30. 20 43. 31
Cis:2 (0 —6) 11. 46 14. 12 10. 66 12.23 16. 16 11.00 11.27 12. 89 13. 06 13. 55
Cis:s (0=3) 0.21 1.18 3.21 0.38 10. 34 2.56 0.33 10. 07 2.90 0.14
Coo:3(0—6) 0.26 0.20 0.08 0.22 0.14 0.09 0.21 0.14 0.10 0.15
Coo:4 (0 —6) 1.66 1.53 0.54 0.94 0.79 0. 60 0.71 0.49 0.61 1.81
Coo:5(0=3) 0.02 0.04 0.28 0.19 0.12 0.29 0.22 0.17 0.19 -
Cae6 (0 =3) 0.83 0.93 2.07 3.48 1.12 2.36 3.07 0.95 2.46 0.28
Mo-6 13.38 15.85 11.28 13.39 17.09 11.69 12.19 13.52 13.77 15.51
Mo-3 1.06 2.15 5. 56 4,05 11.58 5.21 3.62 11. 19 5.55 0.42
w-6/w-3 12.5 7. 14 2.03 3.33 1.47 2.24 3.33 1. 20 2.50 33.3
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Table 2 Fatty acid composition and content of different part of hen
Wi [ CiedD il il vV
! P JEEE XL SR JEEE AL ]! JHRE AL SR JHRE AL
Cis:1 (@-9) 38.27 40.71 41.91 23.07 23.42 23.23 18.57 23.04 30. 28 26.49 24. 69 23.83
Cis:2 (@ =6) 20. 89 18.07 21.40 20. 17 14.29 19. 86 10. 24 14. 03 22.61 21.80 12. 34 21.01
Cis:s (@=3) 0.32 0.17 0. 42 0.33 0.39 0.51 0.49 1.21 1.09 3.15 1.05 5.47
Coo: (0 —6) 0.49 0.51 0.55 0.23 0.35 0.32 0.18 0.36 0.51 0.27 0.26 0.35
Coo:4 (0 —6) 2.17 2.30 3.12 7.32 8.32 8.90 6.79 3.49 6. 65 5.48 5.43 8.65
Coo:5 (0=3) 0.30 0.21 0.16 0.30 0.69 0.26 0.31 0.22 0.27 0.30 0.52 0.44
Cozio (0—3) 0.33 0.58 0. 66 5.36 5.57 0.93 5.08 3.07 0.56 3.38 3.06 1.13
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Table 3  Effect of different prescription on body weight, egg
production, daily feed intake of hens
5iH SO
[ Rl 11 I 1Y
WIHAHE (g) 2057 2163 2107 2098
SERGARAATE (9) 1995 3000 2879 2685
FEREE (%) 87.5 75.0 93.7 81.3
Refrik (g/H/d) 90.0 112.8 111.5 114.0
M 58.8 61.9 62.5 64.0
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Effectsof Different SlaughteringProcesses (SkinningandScalding) onMicrobial Diversity

of Pork Carcasses Surface and Control of Critical Points

LI Miao—yun, ZHOU Guang—hong#*, XU Xing—lian, WANG Xiao—ning
(Key Lab of Agricultural and Animal Food Processing and Quality Control, Nanjing Agricultural University,
Nanjing 210095, China)

Abstract: The aerobic plate count (APC) and the diversity of microbial communities on pork carcasses surface of skinning and
scaldingprocesseswere studiedby using denaturing gradient gel electrophoresisand traditional cul ture—dependent and the changes
of APCand coliform (Coli) after lactic acid sprayed were investigated in this paper. The result showed that themicrobial species
of scalded process after scalding aremore than skinning process af ter being skinned and the level of original contaminated ishigher
too. Themicrobial contamination of carcasses surface wasmostly due to the initial stages of slaughter. Inaddition, after spraying
3.5% lactic acid, the APC and Coli of skinning process was significantly decreased to 2. 9510gCFU/cm?, but it has no effect on

scalding process at the end of the slaughter line, therefore different slaughter process shouldhave different control points and

HACCP system.
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