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Qualidade da carne de peito de frangos de corte recebendo ragdes com
diferentes relagdes lisina digestivel:proteina brutal
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RESUMO - Avalicu-se o cfeito de diferentes relagdes lisina digestivel/proteina bruta (L.D:PB) sobre as caracteristicas
quimicas e fisicas do musculo do peito de frangos de corte, machos, da linhagem Cobb, gos 42 dias de idade. O delineamento
foi inteiramente casualizado, segundo um modelo com dois critérios de classificagio hierarquica. As aves foram criadas até
21 dias de idade recebendo ragio padriio para esta fase e, dos 22 aos 42 dias, alimentas com dietas formuladas com dois niveis
de PB (17,0 ¢ 19,5%) ¢ cinco relagbes LD.PB, correspondendo a 5,9; 6,4; 6,9; 7,4 ¢ 7.9% em relagdo a raglo com 17% de
PB ¢ 5,3, 5,7, 6,1; 6,5 ¢ 6,9% em relagio 2 ragio com 19,5% de PB, totalizando 10 tratamentos com seis repeti¢des. Aos
42 dias de idade, duas aves de cada repetiglio foram abatidas para coleta de amostras do masculo peitoral. Nio foram encontrados
efeitos significativos dos tratamentos sobre as caracteristicas fisicas da carne. Nas caracteristicas quimicas, observou-se cfeito
significativo no nivel de 19,5% de PB, de modo que 8 PB da carne do peito elevou-se linearmente com o aumento das relagdes,
nlo sendo constatadas diferengas significativas para as demais caracterfsticas avaliadas, A melhor reiagio para o nivel de 17,0%
de PB foi de 5,9%, ou 1,34% de lisina digestivel, enquanto, no nivel de 19,5% de PB, a relag3o de 5,3% com ufvel de 1,03%
de lisina digestivel apresentou a pior deposigdo de proteina no misculo do peito. Porém, como as demais variaveis nio foram
afetadas, a op¢o de aumentar o teor de lisina digestivel para melhorar a PB da carne dependeré do custo desta operagdo. O
nivel de proteina na dieta de frangos em crescimento pode ser reduzido até 17,0% de PB, sem afetar a qualidade da carne do
peito, utilizando-se o conceito de proteina ideal,
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Breast muscie meat quality of broiler chickens fed diets with different
digestible lysine/crude protein ratios

ABSTRACT - One hundred Cobb male broiler chickens with 42 days old were used to study the cffect of different
digestible lysine and crude proteins raties on chemical composition and physical composition of the breast muscle meat.
A completely randomized design and two hierarquic criteries of classification was used. The birds were raised and fed a
basal diet untif 21 days old and, from 22 to 42 days, they were fed a diet formulated with two crude protein (CP) levels
(17.0 and 19,5%) and five digestible lysine and CP ratios, 5.9, 6.4, 6.9, 7.4 and 7.9% for ration with 17.0% CP and 5.3,
5.7, 6.1, 6.5, and 6.9% for ration with 19.5% CP, totaling 10 treatmenis with six replications. At 42 age days, two birds
of each replicate were slaughtercd for breast muscle meat sample collections. No effects were observed on breast muscle
meat for the physical characteristics, In the chemicat characteristics, effect in the 19.5% CP level was observed, in a
way thal the protein of the breast meat meat llinearly increased as the digestible lysine and CP ratio increases, not being
evidenced differences for the others evaluated characteristic. The best ratio for protein deposition in the breast muscle
meat in the 17.0% CP level was 5.9% (1.34% digestible lysine), and the worse in the 19.5% CP level was 5.3% (1.03%
digestible lysine). However, as the others characteristic was not affected, the option to increase the digestible lysine
content to improve the breast muscle meat protein deposition will depend on the cost of this operation, The protein
level in the diet of broiler chickens in growth phase can be reduced up to 17.0% CP, with no effect on breast muscle meat
quality of broiler chickens, by using an ideal protein concept.
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