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Extended Abstract

Background: The domestic rabbit, Oryctolagus cuniculus, from the Leporidae family, is a
herbivorous mammal whose usual diet consists of plant sources. Rabbits can tolerate temperatures
between 4 and 27 degrees Celsius; however, the recommended average temperature for them is
between 16 and 22 degrees Celsius. The average gestation period for rabbits is 28 to 31 days. The
type of forage in rabbit diets significantly affects their growth performance. Rabbits require
energy, fiber, and protein in their diets. It is recommended to use both fodder plants and tropical
plants for rabbit feeding. Currently, dry fodder, such as alfalfa, constitutes 40 to 80% of a rabbit's
diet. High-energy plants like corn, wheat, barley, and alfalfa are commonly consumed. However,
the high prices of alfalfa and barley increase feed costs, which in turn reduces economic efficiency.
Tropical plants, such as Conocarpus erectus and myrtle, contain significant amounts of protein,
fat, minerals, and carbohydrates that can positively influence growth and production. Conocarpus
erectus is a common ornamental plant in tropical and semi-tropical regions, typically reaching
heights of 1.5 to 4 meters. This plant contains bioactive compounds such as alkaloids, saponins,
tannins, phenolic compounds, resins, terpenes, glycosides, and exhibits antibacterial activity. The
myrtle plant is a small shrub with evergreen leaves, containing effective substances like phenolic
acids (gallic acid, vanillic acid, and ferulic acid), tannins, catechins, and quercetin. Therefore, the
purpose of this experiment was to assess the effects of incorporating myrtle and Conocarpus plants
into the diets of first-generation rabbits on digestibility, antioxidant capacity, blood parameters,
and the microbial population of the digestive tract.

Methods: In this project, 12 breeding rabbits of the New Zealand breed (10 females and 2 males)
were tested. After a 28-day gestation period and a 30-day lactation period for the newborn rabbits,
the designated treatments were applied to the litters (each treatment consisted of five repetitions).
The treatments included: 1) control treatment, 2) treatment receiving 25% myrtle plant, and 3)
treatment receiving 25% Conocarpus plant, arranged in a completely randomized design. The
experiment was conducted on the newborn rabbits for 30 days, with an average weight of 250
grams. At the end of the experiment, the digestibility of dry matter, crude protein, insoluble fibers
in neutral detergent, insoluble fibers in acid detergent, and antioxidant activity of the meat during
storage in the refrigerator and freezer were measured. Additionally, the microbial population of
the digestive tract (including Lactobacillus, E. coli, and coliform bacteria) and blood parameters
(cholesterol, triglycerides, low-density lipoprotein, high-density lipoprotein, glucose, aspartate
aminotransferase, alanine aminotransferase, and alkaline phosphatase concentrations) were
assessed.

Results: The results indicated that the inclusion of myrtle and Conocarpus in the diet decreased
the digestibility of dry matter, crude protein, neutral detergent fiber, and acid detergent fiber (p <
0.05). The microbial population results showed that the populations of Lactobacillus, E. coli, and
coliforms in the cecum of rabbits fed with myrtle and Conocarpus were not significantly different
(p > 0.05). The antioxidant level of the meat during storage indicated that meat from rabbits fed
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with myrtle had lower malondialdehyde concentrations and greater antioxidant properties
compared to meat from rabbits fed with Conocarpus (p < 0.05). Regarding blood parameters, the
concentrations of cholesterol, triglycerides, low-density lipoprotein, high-density lipoprotein, and
glucose were significantly lower in treatments using myrtle and Conocarpus compared to the
control treatment (p < 0.05). However, there were no significant differences in the concentrations
of aspartate aminotransferase, alanine aminotransferase, and alkaline phosphatase among the
treatments (p > 0.05).

Conclusion: The results of this experiment demonstrated that incorporating myrtle and
Conocarpus plants as substitutes for part of the alfalfa in the diets of newborn rabbits positively
affected digestibility, malondialdehyde concentration, and blood parameters. Given the positive
effects of these plants on the antioxidant concentration of rabbit meat during storage, as well as
on blood biochemical parameters, and considering the affordability and availability of these plants
in certain regions, particularly in Khuzestan, it can be concluded that including 25% myrtle and
Conocarpus in rabbit diets can serve as an effective antioxidant and herbal supplement.
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Table 2. The effect of Cenocarpus and myrtle plants on nutrient digestibility
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Table 3. The effect of using Cenocarpus and myrtle plants in the diet on blood parameters and liver enzyme

S e oSoke ks olidl eSS oS 390 oS 2ol Ak
P-value SEM Conocarpus plants Myrtle plants Control parameter
0.03 165 79.5° 83" 01° () sdlp S ko) JgeedS
Cholesterol(mg/dl)

0.0013 0.5 145" 8.5 19.5° (s | oS o) ool ol b (g 250
LDL (mg/dl)

0.004 05 155 205° 25 (s gn TS o) Yl zpdls b (355
HDL (mg/dl)

0.02 155 128.5° 131° 141° Glucose (Mg/dl)( y s/ p 5 o) 5555
0.03 2.22 116.5° 118.5° 131.5° Triglyceride (Mg/dl) (i s/ p )5 se) L puuslS 5 5
0.2 3.91 155 13 17 AST (IUIL) (54 y2 2lg) 51 sl 5 graalls Lol
0.82 5.73 58 56.5 59.5 ALT (IU/L) (52 5 3519) 5l yiusl g ginel ps¥1
0.09 3.61 26 24.5 275 ALP (IU/L)(52 o 3lg) 56land o, JISIT

Means in the same row with different superscript letters differ significantly (P<0.05). (P<e/-0) by so Jloine 3T ouimd (LS iy yo )3 o b B>


http://dx.doi.org/10.61186/rap.15.43.23
https://rap.sanru.ac.ir/article-1-1381-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-12-15]

[ DOI: 10.61186/rap.15.43.23 ]

&.‘qo.\wswws‘;.suw a)szo

¥y 55 gl (HanSI ] Cd)b RS » sl 9S 9 90 QLS Sl edlisal )

lhe o IS5 s S0 Cuned (Gl ne ]
dl)b Lmdl o lac 9 &9)1) Olzz‘.ﬁf Lol BTy u;] @L:
oSedd Caols b Gl gl ) lacdlls
(sobeo L5 0,00 3539 350 0LS > &S WMol bl o
Lee et al., ) o,ls o9l ol opl b,5e s @lyl
er 5 le b iagh mlbs ke (2004
olS bl j ealazwl )y o (Manafi et al., 2015)
B odlitwl K3)5° (515 (1595 (slodagx poSs p 390
5 55 Ldypdl e iRl el ol ol uilul Sl p S
Ghazanfari ) o) Ken 5 (g,0uae izen b Mgellw
Ero 0y 50 3y50 3l oolazwl aS” W> S Lo (et al., 2014
Ol GBI 5 5Ly e 0lS el 255

A 558 039) 3 b ushligsY

2 390 9 ove, 598 olS I (0,5 edliuwl WU
P S5 S Cuxoa

o3> LS ¥ Jga > psSis (slacs Sl i)leds @l

2 ooolSeS 9 s LS (wlel cpl p il oad

65 posbelySY 5 2 IS o

Cross et) o,)Ken 5 (wlyS adlae y3 (P>-/-0) sily

Coned 3 o bl & WS 3l (al., 2007
J SVl oaiSuly glag st dep S
g poSuw 3 i oy il 5 (ilamar slacs 8L
&8ssyl &P sze N 059 ALY (cladsgs Y quad
53135 dese )y cdlbas iolojl cpl 5l ol (slaasil b
o)l (MohammadNejad et al., 2022) S
sbsS slrdzgx oy > A gl oolitul a5 s S

P (29,50 Cumod 32 3)90 9 (os) 5 olS il ekl 36 —F Joar
Table 4. The effect of the use of Cenocarpus and myrtle plants on the microbial population of the cecum
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Table 5. Malondialdehyde concentration of rabbit’s meat fed with Myrtle and Conocarpus plants during freezer and

refrigerated storage
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Means in the same row with different superscript letters differ significantly (P<0.05).
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