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Table 1- Composition and calculated analyses of the basal diets

STy szl el o> e s
s Starter diet Grower diet Finisher diet
Ingredient (%) (0-14 day) (14-28 day) (28-54 day)
Corn &3 53.88 60.36 63.32
Soybean meal | g allus 36.43 31.81 27.19
Wheat pollard sui5 oges 5.06 3.28 3.24
Vegetable Oil s ¢, 0.00 0.36 2.16
DL-Methoinine e J g0 0.21 0.24 0.20
Lysine c»;) 0.19 0.12 0.07
Dicalcium phosphate  «lawé dSoo 1.99 1.72 1.76
Oyster shell Gos 1.29 1.15 1.10
Salt 0.45 0.46 0.46
Vitamins and Mineral' e g ailng JoSe 0.50 0.50 0.50
Calculated composition o 4sulas (53 3 50
ME (Kcal/Kg) ;! 2800 2900 3000
Crude Protein pl- c55s, 23.00 21.00 19.00
Calcium oods 1.05 0.92 0.90
Av Phosphorus csliul LB ,aus 0.51 0.45 0.45
Lysine ¢»; 1.40 1.22 1.05
DL-Methoinine s J! g0 0.57 0.55 0.51
Methionine + Cystine ¢ i + ybgaio 0.86 0.83 0.75
oo sy o oo TYAA o2l o8 e Yoot 658ie 05 oo TAPAS 1ol e dlga 5 ataliyg JoSa oS5k 2
A oy SHoll o 9lg Ve e e e iold (g JoSo p56kS 58 pgatl 05 (oo A g 05 (oo Fo v tpn 057 (e
Wee bl pedS )5 (oo Fro v sl ey 05 (koo VYo v By (g 05 (e VP By alg 05 (e VY
Oeeling Holl G axlg Avee e e (st p5 oo T Bragmabig 5 (oo 1 SlsBannl 05 (oo T v Bo (b 05 (s
Aol oo WS deS 0,5 LoV e e e 5 Kaomeling p )5 (o Ae e B (raling (ol oy 0>lg Y00+« - :D;3

"Mineral and Vitamins premix mix supplied/kg diet: Mn, 55 mg; Zn, 50 mg; Fe, 80 mg; Cu, 5 mg; Se, 0.1 mg; I,
0.18 mg/kg diet, vitamin A, 8000 IU; vitamin D5, 4000 IU; vitamin E, 36 mg; vitamin K3, 4 mg; vitamin B,, 0.03
mg; thiamine, 1.8 mg; riboflavin, 13.2 mg; pyridoxine, 6 mg; niacin, 60 mg; calcium pantothenate, 20 mg; folic
acid, 2 mg; biotin, 0.2 mg; choline chloride, 500 mg.



(€0'0 > d) Appueoygugis 1ap1p 3duosiadns UOWILIOD OU UM MOT B UIYIIM SUBIAL,,
o BT P  es g eel ciel o e’ of | e Pl G e Y

MY olyae; s idgs a1 pid (YY) )02 9 S A

A Mo i 61 121 W91 81 RER 0Z0°0 $00°0
(8) et paayg =i =7 L8060% ST Or8E 80°EL8E  98°056€ £6'1L8¢€ £85°1€1 8L9°0
(3) ured @ 1w i WFS°LTIT BTINIT  £SOPET  (L8'EOIT 01001 060°S9 0¥0°0
-0 Aeg e 43
Yod o A W£1'T 60°C 081 FI'T i 5 080°0 6£0°0
(3) oyeyur paay =i =" $1'9Z1T LO'EV61 vLL861  86'180C 99610  1¥9°LTI TSR0
(3) ured JyBlop 1 0 0L'766 PL9E6 ¢8'T011 £9'696 06°6¥6 £76'TS $ST0
6T Ao 7 43-ba
i L et e S8l WCL'1 951 9L’ LT 0v0°0 8100
(3) ey paag = i = £7'9ZS1 TLSLFI SLLVFT  69°0EFT 223! 10TLy 7790
(3) ured yEop e F0 85°vT8 409658 JILLT6 Q1018 (£60VR ZEIVT SH0°0
8T-S1 Ao ¥ va-o\
WM TR LE'l 0¢'l Il Sl €l 1700 L8S0
(8) eyt paayg =i =" §1'8¢k PE81Y 808P 81°8¢ 81'81F €SLYI PLS0
(3) ured yyBiap e “f0 ST8IE €6'61¢€ 96'60€ €I'pee 9Z'60¢ V'L 1§50
F1-0 Ao <* 3.~
uaujeal |,
- i IS s Id zd WAS anfeA J

poriad 3[0yM pUB JIYSIULJ “IIMOID “II)IB)S UI IJBI UOISIIAUOD
POO0J puB ayEIUl pad) ‘ured Jydom Apoq Uo S[AAI] 19811XI [BAoaAuuag pue [ujad uoajyes snoanbe jo 30agyq -7 A|qeL
(1 JJ\J 6 o o6Co WE(nO

b A=) b2 Fomfo | e Coyl|R € By i gl im0 610 et 0wl B0 € 0005 o 80 0 o c6Coq)S (7 (e



q ...}gdb.é.:jjﬁ.lfgddxggia)w;'l

59]6)‘@w#amOélﬁ5‘;’:-359)-;5‘5?)?:‘M;‘sl&\bx&%9&‘#}&5”-15&“’0)‘.@:C9h&0;"‘“ Jeus

g gl csemll 305l

Table 3- Effect of aqueous saffron petal and Pennyroyal extract levels on meat temperature, fat, protein, dry
mater, water holding capacity, Malon Di Aldehyde and pH of broiler

Lo
Pvalue SEM p2’ p1* s2°3 S1? ! o
Treatment
oS sls Meat temperature(’ (°C)
0.112 0.600 35.66 35.25 37.08 35.87 36.20 «i3> 15 minutes
0.092 0712 29.91 30.62 30.58 28.25 31.10 <35 30 minutes
0266  0.651 26.08 25.87 25.91 24.12 26.00 <35 60 minutes
LkES 5l e 35, 1 day postmortem

0.117  0.262 5.273 5.364 6.084 6.346 5.981 .~ Fat (%)
0297 0527 17.729 17.563 18.823 18.983 18.938 55 Protein (%)
0.002 0221 25.100° 24.950° 25.820°  26.000°  25.466 Kzs o3l Dry matter (%)
0.018 Water holding capacity (%)

3202 79605 70396"  73362°  87.737°  80.844% e e

ol S i b
0.925 Malon Di Aldehyde (ug/g)

0.041 0.390 0.397 0.392 0.401 0.422 (45 11,5 5 5) r 55 0
0.658 0. 491 5.965 5.807 5.686 6.065 5.933 a4 Acidity
S8 31 e 55, 60 day postmortem

0.613 Water holding capacity (%)

2.150 69.424 71.671 70.598  73.294 73.948 S s b

el s b
0.030 Malon Di Aldehyde (ug/g)

b ab ab ab a

0.035 0.501 0.514 0.536 0.600 0.619 (05 11,5 5 5) nligs 03

0404 o 282 6.072 6.106 6.040 6.050 6.130 <4 Acidity

P2° 5 digy o lac soys +1) low P17 ie s 5,05 o las aops /Y Jlow S2° hie; 5,ulS o lac woys </ Lo S17 b C'

digs ojlac wo o /Y jleus

A 655 03l oy CedsT 10 b dild 150 g A S o CudisS (gles’

(P <10 0) anil o s sime B I Slans 12 45 S e 1 By s slaSile ™
Allgo o foY g0 fo0 Falaw ;o Cod A (g lo g pas cdimy L

wele gl

C' Control, S1>0.1% saffron petals, S1° 0.2% saffron petals, S1*0.1% pennyroyal and S1° 0.2% pennyroyal extracts.
® The meat temperature refers to breast meat and the rest refers to thigh temperature.

A*Means within a row with no common superscript differ significantly (P < 0.05).

Ns, *, ** and *** are non significant, significant at 5, 1 and 0.1% probability levels, respectively.
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Table 4- correlation among water holding capacity, Ph, dry mater, protein and fat in thigh meat

Sl e b

U.A;-LJJ S R iz osle 4:\3‘./\:‘»%‘ W holdi

Factor Fat Protein Dry matter Acidity ater ho ne
capacity

Water holding capacity s

T e e b 0.37 0.21 0.37 0.73 1

Acidity <. 0.05 0.06 0.30 1

Dry matter i osle 0.76%% 0.59* 1

Protein .. 0.57 1

Dbge /o) 5000 e 48 (6 lo dre o Lt cud S 4

il gt

“** Shows level of significance in 0.05 and 0.01 respectively.
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Abstract

This study was carried out to evaluate the effect of aqueous pennyroyal (Mentha plegium) and saffron petals
extract on performance and meat quality in broiler. 330 birds were used in five treatments; Control (C), 0.1%
saffron petals (S1), 0.2% saffron petals (S2), 0.1% pennyroyal (P1) and 0.2% pennyroyal (P2) extracts. Body
weight gain and feed intake were measured. At the end of the experiment, four birds were slaughtered and
meat temperature was measured at 15, 30 and 60 min postmortem in the right pectoralis major. Thigh meat
quality parameters (water holding capacity, pH and Malon Di Aldehyde (MDA)) were measured in 1 and 60
day postmortem. Protein and lipid of thigh meat were evaluated on 1 day postmortem. The results showed
that body weight gain and feed conversion ratio in grower and the whole period were improved for S2
compared to other treatments. Feed intake, meat temperature, fat, protein and pH were not significant
between treatments. Meat dry matter was increased significantly in S1 and S2 treatment compared to P1 and
P2 (P<0.05). MDA (1 day postmortem) was not significant between treatments but 60 day postmortem,
MDA was significantly decreased in P2 compared to control treatment (P<0.05). WHC (1 day postmortem)
significantly increased (P<0.05) in S1 and S2 compared to P1 but these differences were not significant for
60 day postmortem. The results also indicate that there were significant correlation between WHC, pH, dry
matter, protein and fat. The Result of this study showed that Saffron petal extract can improve performance
and it has antioxidant property but antioxidant effect of pennyroyal was higher than that of saffron petal.

Keywords: Body weight, Feed conversion ratio, Malon Di Aldehyde, Meat temperature, Water holding
capacity.



