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Tracing the Origin of Pignents in B roilers by Stable Istope Ratio
M ass Jectrometry
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Abstract A method for tracing the origin of pignents in brilers by analyzing thed**C and®*°N values
of stable iotopeswas developed and validated by stable i©tope mass gectrametry  In group 1, the
RCF values increased significantly (P <0. 05) with the increasing of the pignent' s quantity in feeds

After ramoval of the carophyll red in feeds therewas no significant difference(P >0.05) in the RCF
values betveen treaments And there was no significant difference in thed* C values in free fat dry
massmuscles during the whole feeding period (P >0.05). In group 2, there were significant differ-
ences in the RCF values betveen each treamentwith the increasing of the contentsof maize in basic di-
ets W hen the content of maize in feeds changed from 10% to 70% , the RCF values in chicken feet in-
creased significantly (P <0. 05) , vice versa Therewere significant differences(P <0. 05) ind™C val-
ues in free fat dry massmuscleswith the change of contents of the maize in feeds In addition, the
treamentswith the same RCF values had differentd™ C values betveen group 1 and group 2

Key words: Stable iotope mass gectranetry; Pignent Bwoiler; Iotpe mass gectametry; Caro-
phyll red; Stable iotope
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Table 2  Effect of adding pignent group and different maize group on RCF values’
Gros RCF values(RCF ) Grows RCF values(RCF )
i Fomer period ( ) Later period( ) . Fomer period ( ) Later period ( )
Treament 1 ( 1) 317° 3 50° Treament 5 ( 5) 2 58° 5 428
Treament 2 ( 2) 3 67® 3 50° Treament 6 ( 6) 3 00° 3 50°
Treament 3 ( 3) 4 332 3 33° Treament 7 ( 7) 4 67° 4 922
Treament 4 ( 4) 4 67° 3 582 Treament 8 ( 8) 7. 75° 2 42c

* (P<0.05), (P>0.05), (means in the same colunn with different super-
<cripts are differ significantly (P <0.05), same superscripts are differ insignificantly(P >0. 05). The following is the same as here)
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3*N (P <0.05), 3 5353¢c 35N
Delgado Table 3 Effect of adding pignent group ond™C values
Garcia 55N and®™®N values
(11] 313¢ values( %) 3N values( %)
Groups - A - :
’ ' Fomer period L ater period Fomer period L ater period
O®N Treament 1 - 19 75% - 19 23° 2 99° 4 09
55N Treament 2 -19 322 - 19 17® 2 88° 4 05°
(12] ’ (13 Treament 3 - 19 70® - 18 907 2 87° 4 228
KomexI Rossnann Treament 4 - 10 9o® - 19 36" 2 90" 3 98°
515N * a- b are the sane as those in table 2
1 1 6
15N 4 3%c "N
Table4 Effect of different contents of maize group ond ™ C values
2.3 andd™®N values’
3¢ values(%o) 3N values(%o)
13 Groups
d°C ) P Fomer period L ater period  Fomer period L ater period
Treament 5 -2141° -17. 29% 3 45° 4,732
5% c Treament 6 - 19 90° - 18 75° 3 33° 4 26°
Treament 7 - 18 51° - 17. 98° 2 72° 3 98°
Treament 8 - 16 61° - 18 29 3 86° 4 68%
(RCF * a- d are the sane as those in table 2
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