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1- Water holding capacity
2- Drip loss

3- pH
4- Malon Di Aldehyde
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Table 1. Composition and calculated analyses of the basal diets.

39, YY-FY 395N Shhes sy
22-42 days 0-21 days Ingredient(%0)
58.69 54.32 =2
Corn
Lo allus

31.78 39.43 SO
soybean meal (44%cp)
5.83 2.16 ©03 589,
Corn oil
1.68 2.05 o el
Dicalcium phosphate
0.79 0.9 S 5
Oyster shell
0.37 0.37 S
Salt
0.5 0.5 ' Sone g arlig JaSe
Vitamin and mineral permix
0.22 0.2 g Il s
DL- methionine
0.05 0.07 ol
Lysine

ol Mbm (_g..\.!.a »)‘}a
Calculated nutrients

Lo L 55

3200 2900 e gilio BB (555
ME (kcal/kg)

19.2 22.16 pl> O,
Crude protein

0.96 1.15 g_e.)‘e.U
Lysine

0.48 0.5 uuw
Methionine

0.78 0.83 | o
Methionine + cysteine

0.71 0.79 d—..“_'ejﬁ
Threonine

0.85 1 fv—‘-w-lj
Calcium

0.42 0.5 OO 5 b
Av Phosphorus

Pk ¥ B ey o shoe 1) D3 (abing iy axly YA+ A iy (el aly Ve e e ol 0z jo (ans slge 5 ataliyg JoSo p,55LS 0 -
P skee VY Slh el 5 oo 10 o SteisSis sl 0,5 oo YA Bz sy o5 oo <1 VF B sl 0,5 oo 99 Ba Gl 0,5 s OV (K ol
LS p S shee 10 5 0y 035 e 10 pgitls 0T Sl ATV (e 2SSk B iy p Tk PO e )T e Vet LIS (S 8 Sl YO oSy
Aisbe
1- Vitamin and mineral mix supplied the following per kg of diet: vitamin A, 11,000 IU; vitamin D3, 1,800 IU; vitamin E, 11 mg;
vitamin Ks, 2 mg; vitamin B, 5.7 mg; vitamin Bg, 2 mg; vitamin B, 0.024 mg; nicotinic acid, 28 mg; folic acid, 0.5 mg;
pantothenic acid, 12 mg; choline chloride, 250 mg; Mn, 100 mg; Zn, 65 mg; Cu, 5 mg; Se, 0.22 mg; I, 0.5 mg; and Co, 0.5 mg.
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Table 2. Chemical and bioactive (picrocrocin, crocin and safranal) component in saffron stigma.
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Safranal Crocin  Picrocrocin Phenolic Fiber Fat Protein Energy mg:ér

contents (%) (%) (%) (kJ) (%)
40.13 179.69 62.35 5373 5.61 4.84 12.15 4918.82 90.13
osle) ol YY+ oo Job ;0 iz —F 5 (St 03le) yiogil FF+ gn Jobo i —F (St 00le) j2ogil YOF g Jobo p0 0o Y «Sis (339 o5 SIS sl illly ST 8 Lo -
(S

1- mg gallic acid equivalent/g DW, 2- Absorbance at 254 nm (dry matter), 3- Absorbance at 440 nm (dry matter), 4- Absorbance at 330 nm (dry matter).
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Table 3. Effect of saffron stigma levels on dry mater, protein and fat of thigh meat (%).

Pvalue SEM SS30° SS25* SS20° SS15? ct Slesd
Treatment
0.82 1.09 24.01 24.00 2371 2317 2272 i eole
Dry matter
0.84 081 7097 70.89 71.17 70.64 70.00 U“‘J”’
Protein
0.33 0.67 25.17 2432 2333 2425 25.43 ‘IS:‘;T

AUS o ,55lS ;5 0,51+ Y0 SSp5 -F ylyhe; AUS o FolS 1o 05/ ¥+ SSp0-Y ()i AUS o 55LS j3 p,5+/+ 10 :SS15-Y wals C-)

ol IS 0 55LS 50 051+ ¥+ SS30 -0 5 e

1- C: control, 2- SS;5: 0.015 g/kg saffron Stigma, SSy: 0.020 g/kg saffron Stigma, 4- SS;s: 0.025 g/kg saffron

Stigma and 5- SS3o: 0.030 g/kg saffron Stigma.
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zobw s,z ,o (Choi et al, 2010) ,Ke2 5 (552
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395 4 Sl 92 595 59 (Fg Sl Lol i saalive Lo Lo
Pl 50 OIFA) Galidl (p<-140) syl e Hsb 4 ol
O SOy 8l g anannl o gl e Cglas il (VA0
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Table 4. Effect of saffron stigma on water holding capacity, drip loss, pH, Malon Di Aldehyde and cooking loss,
in 1, 3 and 5 days after postmortem, during refrigerated storage.

Sldsiae $S30° SS25° $520° S$S152 c! slod
395 ° SEM Treatment
Significant in Ol 6l cud b
day Water holding capacity (%)
a 87.97%  90.75° 8858  87.86® 8548 Jsl 355
1% day
b 1.08  83.06° 85.06° 82.16° 83.68° 78.72° P9 99,
3" day
c 81.40% 82.00% 80.20% 81.20% 77.00° = 0%
5" day
39 <8
Drip loss (%)
Jsl 535
2.1 1.91 2. 1. 1.
b 0 9 08 88 80 % day
a 0.25 5.79 5.06 5.95 5.71 5.34 e
3" day
82 11 .02 94 . P2 %)
a 5.8 5 6.0 5.9 5.55 5" day
Al |
pH
a 6.03 6.02 6.06 6.02 6.05 {f‘ 39
1% day
a 0.01 6.01 6.01 6.00 6.06 6.06 £ %)
3" day
a 6.02 6.02 6.03 6.04 6.06 P 99
5" day
aa T g8 (yelbo
Malon Di Aldehyde (Ug/g)
a 011°  010®  010® 0.4 033* 35
1% day
b 0.01 0.50° 0.21¢ 0.28° 0.32° 0.63? £ %)
3" day
c 0.71° 0.65 " 0.70° 0.63" 1.00 i
5" day
Cooking loss (%)
- 1.80 39.38 30.49 32.25 31.17 32.74 {f‘ 39
1% day

I ﬁ;'/'\“' :SS30 -0 5 O‘)Z"‘} aus r’,stS 5 r:[f-/"fb SSys -f ‘Q\,é;)‘ als P)f}l..f 5 r:]f‘/‘\" SSy0 -v (olyaey als 9;51.5 5 ,n)f'/'\/) SSi5 -Y wals € -\
Ol Al o 55LS
(P10 0) sl o o gime B lls (gt 5 o 8 50 S i pé By o slaSile P
1- C: control, 2- SS;5: 0.015 g/kg saffron Stigma, SSy: 0.020 g/kg saffron Stigma, 4- SS,s: 0.025 g/kg saffron Stigma and 5- SSzo: 0.030 g/kg
saffron Stigma.

3 Means within a row and column common superscript differ significantly (p<0.05).
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Table 5. Effect of saffron stigma levels on meat color (L*, a*, b*) in 1, 3 and 5 days after postmortem, during
refrigerated storage.

15 Sxo —
i SS30°  $S25* $520° S515° ct slos
395 0% SEM Treatment
Significant in day L*
‘ .
a 48.09 4837 47.73 48.36 48.65 Jl 355
1% day
a 050 7801  48.26 47.25 47.97 48.07 - 9
3" day
a 4775  47.99 47.20 47.70 47.90 “”f}”
5™ day
a*
‘ .
a 4.93 4.81 5.04 4.66 4.35 sl 59,
1% day
ab 019 474 458 4.79 4.48 4.19 P 0%
3" day
b 471 442 4.69 4.41 4.10 P %
57 day
b*
‘ .
a 1226 12.03 12.04 12.09 11.88 Jslis)
1% day
a 121 1022 1014 10.26 11.60 10.20 - )
3" day
a 921 917 10.07 9.16 9.17 P %
5™ day

3O pSeleY. SS30 -0 g olyae; dUS 5, 56lS 0 0,54/ YO SSys -f Olyaey AUS o SolS o 0,5/ Y SSy -v Olyasy S o SelS 0 50/0N0 SSi5 -Y wals C -
ol AUS o 55LS
APST00) axsbie o gine SIS shls gt 5 aw 1o 53 Stie 1 Gg e sl (sla o Kile
1- C: control, 2- SS;5: 0.015 g/kg saffron Stigma, SS;o: 0.020 g/kg saffron Stigma, 4- SS,s: 0.025 g/kg saffron Stigma and 5- SSso: 0.030 g/kg
saffron Stigma.

3 Means within a row and column common superscript differ significantly (p<0.05).
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Table 6. Effect of saffron stigma on thigh meat tenderness, juiciness and flavor.

Pvalue SEM SS30° SS25* Ss20° SS152 c! e
Treatment
0.01 0.23 6.79% 6.50% 6.00% 5.75% 5.33P &5y
Tenderness
0.03 0.28 6.87% 6.66% 6.29% 5.54@ 4.83° Y
Juiciness

0.02 0.37 6.29° 5.83P 5.25P 5.62% 4,252 sk
Flavor

AUS o ,F5LS 1o 05+ /-¥0 :SSp5 ¥ ()l yae; S o SolS 10 05/ Y+ SSp0 -V ()l yae; allS o 55lS (5 0,5+/+10 SS15 - wals C-)

ol dUS o 55LS 5o 0501 ¥+ SS30 -0 5 lye;

AP 0) axsbie o gine SIS shls gt 5 aw 1o 53 Stie 1E Gy sl (sla o SKila
1- C: control, 2- SS;5: 0.015 g/kg saffron Stigma, SSz: 0.020 g/kg saffron Stigma, 4- SSzs: 0.025 g/kg saffron

Stigma and 5- SS30: 0.030 g/kg saffron Stigma.

2. \eans within a row and column common superscript differ significantly (p<0.05).
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Abstract

In order to evaluate the effect of saffron stigma on meat quality in broiler, 250 birds were used in five
levels and five replications; 0.015 (SS1s), 0.020 (SS20), 0.025 (SS2s) and 0.030 g.kg™ saffron petal (SSs0) and
control (C). The birds received feed and water ad libitum. At the end of experiment (42d), two birds were
slaughtered. Meat quality parameters such as: water holding capacity, drip loss, meat color (L*, a*, b*),
pH and Malon Di Aldehyde (MDA) were measured in 1, 3 and 5 days after postmortem. Cooking loss,
panel test (including tenderness, juiciness and flavour), dry mater, protein and lipid of meat evaluated in
one day after postmortem. The results showed that dry mater, protein, lipid, drip loss, meat color (L*, a*,
b*), pH and cooking loss of meat were not significant among treatment. Water holding capacity were
decreased significantly in control compared with other treatments (p<0.05). Malon Di Aldehyde was
significantly increased in control compared to other treatments (p<0.05). Tenderness, juiciness and
flavour were significantly decreased in control compared to SSzo0, SS2s and SS3 treatments (p<0.05) but
tenderness, juiciness and flavour were not significant between control and SSis. The Results showed that
saffron stigma has antioxidant properties and it can be improved thigh meat quality in broiler.
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