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Abstract

The purpose of this study is to compare the effect of adding different sources of energy to the
diet of quail birds on some chemical characteristics of meat such as% protein, % moisture, %fat,
and %ash and physical characteristics, which include the Water holding capacity, drop loss and
cooking loss and sensory qualities are flavor, tenderness, juiciness and overall acceptability of
meat. Distributed randomly 280 Japanese quail un sexed (10 days old) to 7 treatments each
treatment has 5 replicate 8 birds per replicate. Bird dietary treatment T1 ( Control without add
oil) , T2( 4% hydrogenated vegetable fat) ,T3(4% olive oil) , T4(4% Argan oil) , T5(4% almond
oil) , T6(4% flax oil) and T7 (4% sunflower oil). The results of the chemical composition
showed that there were no significant differences between the treatment of protein, content
moisture and ash, Except for fat ratio, there were significant differences as well as physical and
sensory characteristics. There were significant differences (P <0.05) between the experimental
treatments.
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