V800 OLT YT 6,55 AWV o lad Ol ole mlo s gk dos

Ol e mlbo 5 psle alons »
o —

www.fsct.modares.ac.ir :dow Colw

‘;:A}}%_J«LP Jlas

S5 7 Fr 50 ) e Slld b 28 S Glaar g oI 0 )3 5l S Kl ST e
A S 5 oo (S 53
A sl U (5088 gl e (Obr el 5 ad s30T M saly
Db el (sl Giome oK1 (o1 mlis tign 5 pske o5 S Sltils -
Ol e Jwnol o)l Gaomn o215 (1 mbs pmige 5 ple L1 b2 IS a sl 25 Y
Ol Jars sl sl e ol K15 ¢ pols ke 05 8 Lkl Y

Ol el e sl G oKl ( 1E mlis kign 5 poke LD b2 IS s el Eils —8

oS> dlas Sl
e Sl b 2555 Sl e D03 Sl s Sl Ghaug Sl s Plie gle

G235t Gl 3 i 4 U S8 8 plade (G sla S s 555 OF S ey s
(A A2 Ll s b LSS e s e gy b sl S - b S o
el a.i.lb:ﬂ Sl s § (I w5 ) sbay 25 S 4 g aakas V0 sldes VECO/ X/ Y tg 505 fb

Neve/ov/en\ :ati)) @)U

Ql;gll,; /YO é}lp— eJ:.>-<‘~ nrl?- J:A)W g:Jl;.LL.p /YO 6_5\;— aJ:;-(Y (.ML.:A(\ VEr0/0Y/F u:'ﬁ-\d @)U

aj:;.-(o 9 na.lf_bCJ)‘J} w‘)w CJl:kLL«.& 7.0+ 6_5\;— eﬁ(i ‘a.libCJ)lJ&- w)w

Laa;,-ﬁ-‘u;))ﬁa»;)'”i\‘ C,.Jt.lf)\w.:.h:}; r\;— w)wd)bgu/o' 6}[:- :‘5.‘?\5;)“5
@u..@ﬁgua\,u;;ML;LaJL_ujrwq_?w@uw;}xm,us (i SS ag

st'Lg_:pH U’:"f-b'el (e eJ.LbCJ)‘J;- 9 619- B e CJl;t.in )‘ oslazal sls OLES LA;;’[:'.))‘ o ls
et S Sl
e w58 b il Oloy CBIS L (< /0 0)AE £ 5 Y slasled 5s aw &5 58

G 0l 5 et Ll s (WHC) 58 O (o)l i b (p<e /e 0) sl e O
wlod Sl g s Sl L edd 4 0i slales 5o (p<e/i0) s S 15 oS S

Y sl sl EM (oile 5 30 dals Lo 51 28 € 51 EM) iry 5 adt ltke

_ . _ 10.48311/fs¢t.2026.116662.1004
AU e S8 iy Sl g, b s A8 55 e Sluls 005 K
. T . . . S Jgts "
oSS ST OS5 O3 ls Jdsa cwe s ol 5l eslazal (p>2/40)s 5,
Looyd ol e oSl §aeme 53 (p<+/20)4> S TBA slud ,2xls :als  younes.zahedi@gmail.com
oz 53 oslazal feilyy g ol TBA falS s WHC 550 e Sjow Oluls Y zahedi@uma.ac.ir



mailto:younes.zahedi@gmail.com
http://www.fsct.modares.ac.ir/

BSNESICI N - v O P

OLea 5 gaal; o

Cead 5 253 Doles (551 L e S Ol a0 e S
5l Do e e nefem el il
O Ll S oh s 5P s shhe sl aa LB
e Clidss asdS oUWl s ol YL ST
s 80 93 a5 o s Sl eslital S ol esls OLAS
S bz aiY o Sles 5 L) Slosas
Sols Lgl.a?l; S ke Dlallae A 5 V] ol atils
4 L s Sl (650 3 48 das e 0L | 4SS )
e o 53 OF Sleslinal 5 la iy e s i 25
5oy s Shes oz DS lyls OB LSl g
5 Olels amen Sl dre sl gl w2 LB
(2lde C_L;a o3 el LB ls e
T S i 5 (P D303 5 s Sl e s
oy 53 o &5 Sl sl 3ol O me LB 8 el

[a] ol o olde

Pl e S S (WHO)' OT (s o b
Slr o e Sis S5 oS S 5 oo Shes
b bl QS G e gl ) O as 55
Slesl b s Ol his 38 LUy o ol (S
SRl 5038 b Er 0 Sl e
oSl Ol IS sl S ssi e BT 03 S
G b s Lis ralS 5 a5, cas 1AL
N KV RO PR (P PR H PR A
ol 5 Ml (b3 Bl 0o ST esdle
OF bl (555l 5 kS 5 g &1 e 2 S (5 a0
Lasy 5> ok (ab.d‘ Sldles a1 V] 252 e
o3 20l5e 4 Ol e 55 5 pls o Dol L o Sl
sy ol VY] oK V':\'UU"O G CLL €5 505 o)L
B 5 ) o G b 23S Sl 8
S Shs » (il JoSo 0ok 5 L) XEuus

ol (e b s O 5t o 5 e S5 5

4o do—)
SLsES 52 xS n el e e S Se f e i S
oo S a8 Vs e ol Ol ) dex 5 il
035 Vb & 015 oo S g0l 55 Slo s el 51
Sl e Sl & Sl f e S s Lo
LS 5 58 e @ ol SIS Gl o xS 4N
Oledl 4 & o e S 51 Il BB slags slas 0352 5 5dos
T VL ) e 5 J 5 2lS 0 a8 il e
pf\n J.A)sif@jftgj}\gl}géwj\.sﬁe)u\
YAY) L 5§ Cd S L aslie 3 a8 350 g JIS LS V0
S SS Gl b OT Ol p SV e o 53 SIS 4S
A58 oy doen o5 B L ol glags 5, s &
308 5 @M DY pamme (p Sage Sl poeSian [E Y
NVl g b 5 5 plS S 5l Ol
OF3VIY0 &S ol o5 Ogkos 0 550 Ol ol 53 s s
s S| edalys Sluls o a5l b
Spdigp o33l e Gy Ol 4 5500 OB yae
Laay s IS 5l a Ve Sl G STht sk Ad 5 5s [0]
B sl s M6 sk a5 e S5
e slas > s (55 Lol & S (3 5 S s
33 Loy Ve oo & Lcdsl il 2858 slad o>
S a b ol by ausa 5 b slbeS o
Cand s opl il 035 Las OEAS 5 e sl S
Shst sl slpe alolid Gl pslle sla 236 sl
A Sl ey Wb 4 Os,de &S ol s L
Ll aype el glael) e 5l LLSL B lodss
Lol 5l Jols sladbilany 5l oslizul s 5 ol
oalazal oy 0l [V 3] ol (55,5LiS &N game (555l 3
A3 eSS e g Al b Sl
2 0 53 ea s 0 st 5 pAS oS cilsay s

Lol 43 S\ F a5 3 5e G Ol e 35S slaar

1 -Water Holding Capacity



1800 LT Y 6,95 AWV sl

Qlﬂl L;l"lb Gw‘gf}l&&u

G50 ¥ o sl &8 50 YATC s 555 3 YA ),
03 s ama 0Ll 5o Culg 5o U els alS \°C
OLL G e OF 51 5 <35 S35 YV=Ye°C oles o3 50oe
Copot Gos asly e ol OF i Jibesl oyss
by ol VU das 5053 050 s aela TE oLy,
b s OgaolinsSly s S dlesl S0 cele A
Sgels Olaslo (salgidy ol 5 adlate Lyl 3 o
SlacmSls g Gpme Cgr b sl Jusyl Ol
P o Y RO e N P
S oSty e 5 0dd wlad laas Shel]
o 23 S 5 bar g et s Ol s sl
Sb3) o> ol i 038 55 sl bl
(cu)a)lf;;),\”(ojjmj:@;io Sode 4100 °C
Coogo 4 5o D3 ROl 100 5 Y0 C b 3
SSA s bt SUS 55 ) dsde s a3
35 5 Sialesl ol s eslizad 5550 e s Sluls o>
dws s s wl 5 ol o sl LS 5T J i
oslizal 3550 iolo3l (glao o ool 0l o313 €1 L g
135 O35 s 0l 5 S IE sl ek cpl o
o (Ve dlcS— 4l S o ()
Olgea ol soe i Dl Lo 3 YO (4l
Olals L3 Y0 (sl oy (M3 3Kl
W3 el Olged el s o
e Slls Aoy 00 (gl o e (8
o (0 5 yd sl Olgean sl )l >~
Olsea ol sooiam Sl Aoy 00 (4l

4 -Ross

Esn GRIB 4 e o T JaSe 035580
WHC ol izmen 5 ©d 58 (5 5l o slas jials 5ol
aas 5 ol sy gl AS Sy Sl 28
O 5 b O A 2 510 5l eslizad a8 sls 9L VY]
£ U YA 23S laar s o 5 SOt Aol 05538
3k s WHC oSG, pH (sla e e 30 o 033,
Geins 3l O (G OIS Lo s L cll e S
s b i oluls alisee ija.‘ S eslaal sl
5 i8S e ol onx 5 SOl Dl O
— S G Sy Fr s O Bae DA )
ol Jals il ol (S co b pH)  oless
Il 53 (IS0 b )3 (el Sy s2slss 5Ty
'Jﬁ

L B9, g 3l eeY

Ol s G5l G, 5l e Sluls
Sluls ol (ol 2 Jon )l miee S el 3 &3l
Slp s Slasd f oS Sy Sl
3l Sl s el b 8 s jen—o D ag
Ll 3 5 Kb 4 Sluls oz 035 Jsaeds
03,5 Sis 3l e s Sl (VASYY °C sles)
0t L b b S el b5 s Dyl
) aden Yot Sl s el s Sk
(o oo 86 SUL 5 e Lo ¥ td 3y 2o Jun ¥ 6o 5]
Gk S Glar g o 3 ealinal S 50l s
Ad byl 0 e S 5

Si 5 5lag 0 L aslat SlS = b LB s G ol
FPREY .g;éﬁfl;u'ljlﬁi)s (L A 03) 4 s axkad VT
s al p ole e b Sosn e b biar
Coge il S8 Saso s Glae 5 Ly dbxs

G sy slealy b Il Ol a2 S

2- Drip Loss

3 -Cooking Loss



BSNESICI N - v O P

OLea 5 gaal; o

Table 1: Chemical composition of dried potato waste

Dry matter (%) Ash (%) Fat (%) Protein (%) Crude energy (Kcal/Kg)
89.12+3.26 8.11£1.09 1.22+0.14 13.34+1.37 3375.52+34.26
Table 2: Ingredients and compositions of the basal diets.
Ingredients (%) Starter (1-10) Grower (11-24) Finisher (25-42)
Maize 46.61 52.07 54.01
Soybean meal 43.29 38.21 35.40
Vegetable oil 5.26 5.37 6.49
Dicalcium phosphate 1.93 1.77 1.65
Opyster shell 1.31 1.10 1.06
Common salt 0.41 0.41 0.41
Mineral premix 1 0.25 0.25 0.25
Vitamin premix 2 0.25 0.25 0.25
DL-Methionine 0.36 0.28 0.23
L-Lysine HCI 0.29 0.26 0.20
Total 100 100 100
Composition (calculated)
Metabolizable energy (kcal/kg) 3025 3100 3200
Crude protein (%) 23.50 21.65 20.50
Lysine (%) 1.52 1.37 0.25
Methionine (%) 0.71 0.61 0.54
Methionine + Cysteine (%) 1.08 0.96 0.88
Arginine (%) 1.53 1.39 1.31
Calcium (%) 1.08 0.95 0.90
Available phosphorous (%) 0.51 0.47 0.44
Sodium (%) 0.18 0.18 0.18

1. Provided per kg of diet: Vit A: 9000 IU, Vit D3: 2000 IU, Vit E: 36 mg, Vit K3: 2 mg, Vit B1: 1.75 mg, Vit
B2: 6.6 mg, Calcium pantothenate: 9.8 mg, Niacin: 10 mg, Vit B6: 2.94 mg, Vit B9: 1 mg, Vit B12: 0.015 mg,

Choline chloride: 250 mg, Antioxidant: 1 mg.

2. Provided per kg of diet: Mn: 99.2 mg, Zn: 84.7 mg, Fe: 50 mg, Cu: 10 mg, 12: 0.99 mg, Se: 0.2 mg.
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Figure 1- Representative of filter paper impregnated with meat exudate after loading.
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Figure 2- Fillet pH of broiler chickens fed by diets containing different levels of potato waste at 24h
postmortem (T1: control, T2: containing 25% raw potato waste, T3: containing 25% of heated potato
waste, T4: containing 50% of heated potato waste, T5: containing 50% raw potato waste). Different
uppercases on the top of bars indicate significant differences (p<0.05).
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Figure 3- Drip loss values of fillet of broiler chickens fed by diets containing different levels of potato
waste at different times of storage (T1: control, T2: containing 25% raw potato waste, T3: containing
25% of heated potato waste, T4: containing 50% of heated potato waste, T5: containing 50% raw potato
waste). Different uppercases and lowercases on the top of bars indicate significant differences (p<0.05)
within a day of storage (among treatments) and during storage, respectively.
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Figure 4- Measurement results of expressed moisture from fillet of broiler chickens fed by diets
containing different levels of potato waste at different times of storage (T'1: control, T2: containing 25%
raw potato waste, T3: containing 25% of heated potato waste, T4: containing 50% of heated potato
waste, TS: containing 50% raw potato waste). Different uppercases and lowercases on the top of bars
indicate significant differences (p<0.05) within a day of storage (among treatments) and during storage,

respectively.
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Table 3: Pearson’s correlation coefficient of the parameters linked with water holding capacity.
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Table 4: Cooking loss values (%) obtained for fillet of broiler chickens fed by diets containing

different levels of potato waste on day of 3.
Treatment* Tl T2 T3 T4 T5 p-value

Cooking loss (%) 24.72+0.84  26.23+0.91 25.98+0.95 26.64+1.20 26.60+0.19 0.26

*: T1: control, T2: containing 25% raw potato waste, T3: containing 25% of heated potato waste, T4: containing 50%
of heated potato waste, TS: containing 50% raw potato waste.
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Figure 5- The effect of dietary treatments on TBA values (mg MDA/kg of fillet) of broiler chickens’
breast at different times of storage (T1: control, T2: containing 25% raw potato waste, T3: containing
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25% of heated potato waste, T4: containing 50% of heated potato waste, T5: containing 50% raw potato
waste). Different uppercases and lowercases on the top of bars indicate significant differences (p<0.05)
within a day of storage (among treatments) and during storage, respectively.
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The aim of this research was to investigate the effects of replacing
some corn of broiler ration with potato waste (PW)(cull potato) on
some physic-chemical characteristics of chicken breast. The research
was conducted in the form of a completely randomized design with 5

treatments and 16 chicken pieces in 4 replications. The experimental

treatments were as follows: 1) control, 2) containing 25% of raw PW,
3) containing 25% of heated PW, 4) containing 50% of heated PW, 5)
containing 50% of raw PW. After 42 days of rearing the chickens,
slaughter was done and the breast was selected for evaluations. The
results showed that ultimate pH of treatments 3 and 4 notably
increased (p<0.05). A significant decrease of drip loss was observed
during storage (p<0.05). Water holding capacity was influenced by
treatment and time of storage (p<0.05). Expressed moisture (EM) and
the drip area (B/A ratio) values of meat from treatments containing
potato waste were lower than control. The mean values of EM for T2
and T3 were 9.8%, and for T4 and TS5 were 8.8%, that was smaller
than control (13.1%). Using PW in the chicken ration didn’t change
cooking loss of the obtained meats (p>0.05). The use of PW, due to
its antioxidant compounds, slowed down fat oxidation and decreased
the TBA index in the meat of treated chickens (p<0.05). In conclusion,
partial replacement of PW in the broilers diet improved WHC and
decreased TBA of breast muscle, and therefore, PW has the potential
to be use in the diet of broilers.
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