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Abstract: This experiment was conducted to study the effects of dietary polysaccharides from the
submerged fermentation extract of Hericium caput-medusae (Bull. ; Fr.) Pers. (HFP) on the
contents of cholesterol in serum, muscles, liver, heart, muscular stomach, excreta of broilers. A
total of 240 one-day-old AA broilers were divided randomly into 4 groups with 3 replicates of 20
broilers each, and fed diets containing four concentrations of HFP (0, 0.1%, 0.3% and 0.5%)
during the 42 days study. The results showed that, compared with control group., at different age
stages (day 14, 28 and 42), dietary supplementation of HFP at the levels of 0. 3% and 0. 5% sig-
nificantly decreased serum total cholesterol and low density lipoprotein cholesterol contents (P<C
0.05), and significantly increased serum high density lipoprotein cholesterol content of broilers

compared to the control group(P<C0. 05). Cholesterol levels of breast muscle, thigh muscle and
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liver were significantly reduced in the broilers fed with 0. 3% and 0. 5% of HFP than those in
control group (P<C0.05), and cholesterol content of muscular stomach was lower in the broilers
fed with 0.5% of HFP compared to control group(P<C0. 05). Dietary supplementation of HFP
had no significantly effect on cholesterol content of broilers’ heart (P>>0. 05). Compared with
the control group, supplementation with HFP at different levels significantly increased bile acid
excretion in feces of broilers(P<C0. 05), and cholesterol contents of excreta were also higher in
the broilers fed with 0. 3% and 0.5% of HFP compared to the control group(P<C0.05). The re-
sults of this study suggest that the decreased contents of cholesterol in muscles, liver and
muscular stomach of broilers may be caused by an increase in the fecal excretion of cholesterol and
bile acid.
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Table 1 Composition and nutrition levels of the basal diet
(air dry basis) %

- 0~21 3 22~42 3

B H Ttem H % H %

0-21 days old 22-42 days old

JF Bl Ingredient

F K Maize 56. 30 59. 60
K] Soybean meal 35.90 33.00
T ki Corn oil 3.50 3.50
B R 445 CaHPO, » 2H,0 1.90 1.30
& NaCl 0.30 0. 30
£ ¥y Limestone 1. 10 1. 30
iR Premix® 1. 00 1.00

B 3£ 7K F Nutrient level”

fRBHE/(M] « kg™') AME 12.72 12. 86
# % A Crude protein 22.09 20.99
4E Calcium 0.97 0. 89
A %W Available phosphorus 0. 46 0. 36
AR Lys 1.10 0. 96
H AR Met 0.51 0. 40

CLORTFEAE .. WOR R N T v B R AL A A 1500
U, 4% B 1.8 mg. 4E4 K B 3.6 mg, 44K B 3.5
mg, 44 F By 0.01 mg, 44 % Dy 200 1U, 4i4: % E 10
mg, 44K K 0.5 mg, 2R 10 mg, fHEZ 35 mg. MR 0. 55
mg, AP E 0.15 mg, JHH 1 300 mg, 4% 60 mg, #¢ 40 mg,
2% 80 mg, 41 8 mg. L 0.35 mg, ffi 0. 15 mg

*. Premix provided per kg of diet:
vitamin A 1 500 IU, vitamin B, 1. 8 mg, vitamin B, 3. 6 mg.,
vitamin Bs 3. 5 mg, vitamin B;, 0. 01 mg, vitamin D; 200
IU, vitamin E 10 mg, vitamin K 0. 5 mg, pantothenic acid
10 mg, niacin 35 mg, folic acid 0. 55 mg, biotin 0. 15 mg,
choline chloride 1 300 mg, Mn 60 mg., Zn 40 mg, Fe 80 mg.,
Cu 8 mg, 10.35 mg, Se 0.15 mg

*. The calculated values.
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K2 MRBELEBESENALMFEREEEKFEHZME(n= 12)
Table 2 Effects of HFP on cholesterol concentrations in serum of broilers(n= 12) mmol « L'
H i i H HFEP %K F Levels of dietary HFP
Day Item 0 (Control) 0.1% 0.3% 0.5%
S iA & B2 Total cholesterol 4.154+0.15° 4.0540. 05 3.7240.05" 3.52+0.11"
14 H it Day 14 HDL-C 2.54+0. 06 2.72+0.02" 2.8040. 04" 3.00£0. 06"
LDL-C 1.08=+0. 14* 0.7440. 06" 0.6740. 04" 0.5340. 05
B H[E EE Total cholesterol 4.79+0. 26° 4.0240. 15" 3.70+0. 32" 3.5340.10°
28 H i} Day 28 HDL-C 1.92+0. 22° 2.5740.11" 3.0040. 12" 3.5240.13°
LDL-C 0.88%£0. 10" 0.6540. 04" 0.57=+0.06" 0.5540. 05"
4 JH [E i Total cholesterol 3.3540. 18 2.8740.06% 2.4040.17" 2.31£0.05"
42 H iy Day 42 HDL-C 0.7040.02¢ 1.2940. 04" 1.76+0. 24° 2.0640. 09"
LDL-C 0.7940.02" 0.641+0.04" 0.53+0.07" 0.3240.03°

7] 47 H 4 5 B bR 7 BEAH 5 3R 7R 22 53 B3 (P<<0. 05) , bR F BEAR W] 3R 8 22 5 A 2% (P>0.05) . T 3% ]

Different letters in the same row means significant difference between the treatments (P<C0. 05), the same letter in the same

row means not significant difference between treatments (P>>0.05). The same as below
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Table 3 Effects of HFP on cholesterol concentrations in muscle, liver, heart, and muscular stomach of broilers(n= 12)
H i 4 HFP 757K Levels of dietary HFP
Day Tissue 0 (Control) 0.1% 0.3% 0.5%
M )L/ (mg » 100 g~ ') Breast muscle 34,014+1.91*  27.64+2.51> 27.61+1.94>  25.90+1.65"
WL/ (mg + 100 g~') Thigh muscle 51.32+44.91°  46.2944.15°  38.93+3.61"  20.8941.96°
14 H#
Dayalﬂjf JFE/(mg + g ') Liver 1.1340.13° 0.81+0.06" 0.75+0.07¢ 0.7240.09¢
O IE/(mg + 100 g ') Heart 69.05+1.02 65.231.99 61.501. 40 63.311.76
WLE /(mg « 100 g~ ') Muscular stomach  65.44+1. 36° 67.3641.37° 61.7241. 45° 50.48+1. 32"
Mg/ (mg + 100 g ') Breast muscle 61.4441.08"  56.34+1.74> 51.97+1.02>  33.30+1.73°
BEWL/(mg » 100 g~ ') Thigh muscle 63.55+1.69°  48.4141.01"  45.0541.49"  42.08+1.46"
2 A
Diyﬁzﬂ;? JFWE/(mg + g ') Liver 1.0240.11° 0.92+0. 08" 0.71+0.02° 0.70+0.09"
O IE/(mg + 100 g ') Heart 65.30+1.03 63.91+2.56 62.59+1.53 60. 70£1. 65
WLE /(mg « 100 g~ ') Muscular stomach 63, 77+2. 24* 62.87+1.72° 60.1441. 98" 55.67+1.72"
M )L/ (mg » 100 g~ ') Breast muscle 43.2041.94*  30.69+1.60" 26.92+1.11*  21.6541.92°
BEWL/(mg » 100 g~ ') Thigh muscle 36.86+E1.77° 34.08+1.47° 29.58+1.23" 24.20+1.12°
42 H i
Dany;? JFWE/(mg + g~ ') Liver 1.0840. 28° 0.9240.02% 0.8040. 14" 0.5940.13¢
O IE/(mg + 100 g ') Heart 60.27+2.21 60.111. 32 59.25+1. 26 56.28+1.35
WLE /(mg + 100 g ') Muscular stomach  67.15+1.58*  65.36+1.45*°  59.28=+1.27"  58.33+1.69"
DA b 0 5 %54k L B R o Oy
All measurements were done as fresh basis
FT 4 NRIRL KBS HEXT P X6 2 {E BB E B2 A0 BB i+ ER HE it M R Mm (n=3)
Table 4 Effects of HFP on fecal excretion of cholesterol and bile acid of broilers(n=3)
H i Wi H HFEP 77K Levels of dietary HFP
Day Ttem 0 (ControD) 0.1% 0.3% 0.5%
14 H i IR [ B/ (mg + 100 g ') Cholesterol 14.2640.37¢  15.6840.12"  15.9440.03"  16.85+0. 06
Day 14 JE B2/ (mg - g ) Bile acid 2.5840.14°  3.6940.51"  4.1140.42°  4.3240, 34°
28 H I JH [ {5/ (mg « 100 g~ ') Cholesterol 14.01+0. 52¢ 15.09+0. 26°¢ 16.2140. 14° 17.35+1.79*
Day 28 HH R/ (mg » g ) Bile acid 3.2140.14°  4.9840.22"  5.1140.21"  7.85+0.52°
12 [ JH[E s/ (mg « 100 g ') Cholesterol 12.05+0.27"  12.7740.14>  14.16=0.32"  15.8540. 45°
Day 42 A/ (mg - g ) Bile acid 6.5540. 14 8.2140.17" 9.4340. 54" 12.9440. 75
DL 00 5 A R A Stk
All measurements were done as dry basis
$&¢m HDL-C o M SCHRIR AR E B E A
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