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Table 1. Feed ingredients and nutrient composition of the experimental diets
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Finisher (d 25-42)
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Grower (d 11-24)

(539, -)+) onstel
Starter (d 1-10)

(103) 032 LS 5

éoilj[ L.55_l> wls CJ‘:A: &_55_l> Jals ij?l: L_f’jb Aol Diet components (%)
ontaining ontaining ontaining
Oak acorn Control Oak acorn Control Oak acorn Control
43.03 64.44 33.76 57.16 25.25 48.64 =2
Corn
20 B 20 - 20 . (Oak acom) Ligh sgue
30.70 28.95 3713 35.38 4362 4187 (Pl g0 10y ¥¥) Ligus allois
Soyabean meal (44% cp)
0.84 0.94 0.94 1.04 1.02 1.12 WK oy
Calcium carbonate
1.41 1.47 1.58 1.64 1.87 1.93 (b plS” (03
Dicalcium phosphate
Voo g
0.25 0.25 0.25 0.25 0.25 0.25 wL;5 J“S"
Vitamin premix
A
0.25 0.25 0.25 0.25 0.25 0.25 e J”S“’
Mineral premix
4.68 2,01 5.22 3.45 6.76 4.99 Pl o89)
Vegetable oil
0.35 0.34 0.38 0.37 0.40 0.40 :Z‘I‘j
0.20 0.16 0.22 0.19 0.26 0.23 O 7‘J &2
DL- methionine
0.29 0.29 0.27 0.27 0.32 0.32 J""‘)_K”'\*m o ‘J‘
L-Lsine Hydrochloride
Lhc):? d..h'w J‘}n «_45).:
Nutrients composition of diets
KeallKg) jlo g céguw b1 g5l
3050 3050 3000 3000 3000 3000 ( I 9 g KD ()
Metabolizable energy (Kcal/kg)
18.29 18.29 208 208 23 23 (%) & xS
Crude protein (%)
0.76 0.76 0.85 0.85 0.96 0.96 (/) el
Calcium (%)

. . 42 42 4 4 (1) po s 1B
038 038 0 0 048 048 Available phosphorus (%)
0.15 0.15 0.16 0.16 0.17 0.17 (/) e

Sodium (%)

4 4 : , . (%) cose
0.45 0.45 0.50 0.50 0.56 0.56 Methionine (%)

111 111 1.25 1.25 1.44 1.44 (%) 3

Lysine (%)
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The vitamin premix supplied the following per kilogram of diet: 18,000 IU vitamin A, 4000 IU vitamin D3, 72 mg vitamin E, 4 mg vitamin Ks, 55.3
mg vitamin Bi, 2.13 mg vitamin B, 5. 9 mg vitamin Bs, 2 mg vitamin B, 0. 03 mg vitamin Bi, 6.19 mg calcium pantothenate, 4.59 mg niacin, 1g

choline chloride.

2The mineral premix supplied the following per kilogram of diet: 65 mg Mn, 55 mg Zn, 50 mg Fe, 8 mg Cu, 9.1 mg I, 4 mg Se.


http://dx.doi.org/10.61186/rap.14.39.28
https://dor.isc.ac/dor/20.1001.1.22518622.1402.14.39.4.5
https://rap.sanru.ac.ir/article-1-1329-fa.html

[ Downloaded from rap.sanru.ac.ir on 2026-04-22 ]

[ DOR: 20.1001.1.22518622.1402.14.39.4.5 ]

[ DOI: 10.61186/rap.14.39.28 ]

bl Sl 5 la i L) cioudsn dozmo o IS5 gy ol

¥ b o Shy (S b)) (S lade e opr 1 Slpl bol ogre 5, saly

ool A oolatwl g ok (6 )l Jlxsy 3 g, Ve
sl ol @Sl b chs ad
g (s ygmolinST 51 Juols 03,41,%) (Malondialdehyde)
{¥Y) L pll (Thiobarbituric acid) <G g )b Suwl (o,
3 1 3 il ioran 5 o (61085 s (5,Sail
slp b plol (V) ohen 5 (Jow) iagh obs) ab
O CubsS diged (g Cand Sy Sl 50 JalS (5 pSojll
A ledsd ¥ oglod 0 i S Gl A4 o g oA
P a8 Gle 4 CubsS Dged o Jgl Ay b (o)l
o pgd Alsyo ;3 g 3L, Slwds 3 AD cled b g o ples
) O 0593 g o sy 5 lwds y3 Ve glod y> adds Ve
oy B0 Gaals eaimd lis «yjg 90 o Cglds Wb (g S ol
ol
(GLM) (og0e o> Jao a9y 5l odlimwl b Lialojl (claosls
b g @i 250 (YY) SAS (Yer0) o)lifley ki
w0 5SS eejl 51 ool b o Sle duslie g o)) )3
Dgr 05 oo 4 b oyl Jae sdpll aoys 0 Jless!

Yij =u+Ti + €jj
oSobe 1oeislejl jd eaalie o o3l Yij (Jse ol 5
A8l o ptalejl ozl Bl g o 3 TH cumor

Cuwrgdlo s (51635 g b puplawlpTY oo

b jgy 3 b usbuwlasY olas  Jda laasl 4l
09,5 b duslie ;> boly ogeo b odd 4385 (sladngn 3 ()0
095 93 opl o gy wles 3 g S ()b das Hoboas Salis
D9 gad 0daliie ()l xe glas

Tl R gl Sy adaie oKl bsb ogee
Q95 il 53 (e 9 (5 Sy Wrogee Cunss A5 (6l
4.3‘\.:).: ]091; 0gu0 D)l 9 o uLw;l WSuis dl.tbb%uo A::J.w Sas
c)'l.,\il W ob”él Lmoﬁ..s e f’}\j ul)“’ & L;wl.o)l sbylos
ol ol QUi (Bpan bl ogee 3 29290 (JB Sl 5 (505
)J) Jf u;Lv Loy ;/’A 9 Jg Jd Loy A d9l> ‘.55‘)? oolo
LS BT S oole u')“’ S pd Dy (&o oole 4)[)
bob ogeo )3 pls yud 9 (5955 (9 o)las uSE Pl (22
o FEIF RN N I¥Y SV AR Ll cuipd Bpae
(¥5) 295 Ao yd O/YA
aad 9> LSS Sl ((Se TV o) hyax 090 bk 2
ol oty (lef] o s (sl s ) doge
SaS &y wad Jime olilel 4 i ) w5 LiusS
)‘ 9 0w ]..\> Lm4>9> Cuwgy dlxds )LS D9 (9w J.«J&wl
Slr oo G g (29550 (s Slp A oo Sy Cons
4 CdgS sbdiged b (o paige b Shy mle (e
oholejl ey 4 JUI 5y g 00 maasdl (0055 93 (slaeS
B g o 03l )18 S5y oluw (5bL (sladunS j3 ¢ g Hlaesyd
P slon s ¥ slod) Joe 5o Y chinlefl plos ol
5 ol 2 Joy S Oype & il gladoinl B adig) eSS
SIENY 5V A E X T Sy 3 oy £ e &
B0 £ S0l Jxy > cudsS
Man ) MRS slcwsS b | cuiyn bdwl ushy ol
Plate Count ) PCA ,5T csl§' b, Rosoga and Sharpe
oxlaww! (Violet Red Bile Dextrose Agar)VRBD 4 (Agar
b Sl silgr s psh S (hled lp owomen A0
Gl 4 45 (Violet Red Bile Dextrose Agar)VRBD c.uis

SIS s gl 53 A cuisS (I0gCFUIG) Cusgalop (slos ySh 5 s pusbwlisis ¥ jlod pr oialofl (slojlogs 31 =Y Joio
Table 2. Effect of experimental treatments on the number of Lactobacillus and Psychrotriph bacteria (log CFU/g) in

the breast meat at different storage days

* ialojl sl o JESI
Experimental treatments parameter
SEM P value oo G
Oak acorn Control
(39)) Lo psbuolss™y
Lactobacillus (day)
0.12 0.13 4.98 5.43 2
0.18 0.27 5.88 6.25 4
0.13 0.01 6.75° 7.60% 6
0.26 0.74 7.38 7.50 8
0.05 0.75 7.78 7.83 10
0.76 0.88 6.85 6.95 12
(39)) casgalopus slogs S,
Psychrotriph bacteria (day)

0.24 0.18 2.60 3.13 2
0.13 0.71 4.60 4.70 4
0.01 0.36 5.65 5.70 6
0.16 0.10 5.70 6.25 8
0.65 0.69 7.53 7.60 10
0.25 0.89 4.68 4.73 12

(P<e 1+ 0) abl o dopd B praws > J e ©glds oind LS () o yd Gglate gy b (glapSike
bl ogao duopd Vo (ol 0y b odd 43355 095 :boly 0gue ;(1991;‘ ogse 05.\5) Sl oy b ol 43355 095 aals®

Means within a row with different superscript are significantly different at P < 0.05.
* Control: group fed with a control diet (without oak acorn), oak acorn: group fed with a diet containing 20% oak acorn
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Table 3. Effect of experimental treatments on the number of Enterobacteriaceae and total aerobic bacteria
(logCFU/q) in the breast meat at different storage days

* ol SIS dociul b
Experimental treatments Parameter
SEM P val
value o oy .~
Oak acorn Control
(59) Wl 259,
Enterobacteriaceae (day)
0.11 0.84 5.46 5.50 2
0.22 0.72 5.78 5.90 4
0.29 0.57 6.08 6.30 6
0.06 0.89 6.78 6.80 8
0.15 0.73 6.73 6.83 10
0.33 0.86 4.65 4.73 12
(39)) csilon slas St JS
Total aerobic bacteria (day)

0.12 0.57 5.80 5.95 2
0.25 0.39 6.13 6.45 4
0.002 0.0004 6.92° 7.18% 6
0.55 0.03 6.73° 7.20° 8
0.63 0.66 7.70 8.10 10
0.69 0.79 6.23 6.28 12

(P<e 1+ 0) Adl oo dopd B grlaws ) o dime Cglds siad LS Caydy ja pd Gglite g b (o pSike
Jo}l..i ogs0 Juoyd Ve JBB 0> b ot adas 09/5 :19919 09x0 ;(]o;lg 09s0 O?"‘f) Jals 0> b o apdss 55; e ls®
Means within a row with different superscript are significantly different at P < 0.05.
* Control: group fed with a control diet (without oak acorn), oak acorn: group fed with a diet containing 20% oak acorn
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Table 4. Effect of experimental treatments on the Malondialdehyde level, water holding capacity and reduction due to

cooking breast meat at different storage days

* olojl sla o sl b
Experimental treatments arameter
SEM P value Dol oy G P
Oak acorn Control
(55 2 p S 50) a5l e pygllo s
Malondialdehyde level (nanogram per gram)
0.0003 0.02 0.006% 0.005° 2
0.0004 0.23 0.007 0.004 4
0.0002 0.64 0.005 0.004 6
0.0003 0.91 0.004 0.006 8
0.0002 0.66 0.003 0.004 10
0.0002 0.43 0.004 0.002 12
(1o3) o S o b
Water holding capacity (%)
2.80 0.77 63.7 64.1 2
177 0.07 64.0 66.1 4
2.23 0.11 62.9 64.9 6
1.07 0.45 63.5 64.1 8
1.65 0.08 62.8 64.7 10
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Extended Abstract

Introduction and Obijective: In recent years, application of natural and safe feed additives such
as herbs and herbal products has been increased, due to their beneficial concequences on health
and thereby animal production. One of the natural important compounds present in plants, is
phenolic compounds which has been recived high interest and many investigations have been
conducted about their different effects on broilers. This study was conducted to investigate the
effect of dietary inclusion of Iranian oak acorn (Quercus brantii L.) (OA), as a phenolic
cmpounds-rich feedstuff, on some breast meat traits of broilers at different refrigerated (4 °C)
storage times.

Material and Methods: A total of 160 one-day-old mix of male and female broiler chicks were
distributed between 2 experimental treatments (with 4 replicates of 20 birds) in a completely
randomized design and fed a control diet (without OA) or a diet containing 20% OA. During the
rearing period, birds were fed with starter (d 1-10), grower (d 11-24) and finisher (d 25-42)
diets, respectively. At the end of the rearing period, two birds were slaughtered from each
replicate and samples were taken from breast muscle and kept in refrigerator. Different
parameters (population of Lactobacillus, Psychrotriph bacteria, Enterobacteriaceae, total
aerobic bacteria, lipid oxidation, water holding capacity, cooking loss) were measured at 2, 4, 6,
8, 10 and 12 d of storage.

Results: The results showed that using OA decreased population of Lactobacillus at 6 and
population of total aerobic bacteria at 6 and 8 d of storage (p <0.05). At 2 d of storage, the rate
of lipid oxidation in breast meat of OA-recieved group was higher than the control group (p
<0.05) but in other days no significant difference was observed between two treatments.
Feeding birds with OA had no significant effect on water holding capacity of breast meat at
different storage days. In birds fed with OA, breast meat cooking loss was lower than the
control group at 4 d of storage, but it was higher than the control group at 10 d of storage
(p<0.05).

Conclusions: In conclusion, under the conditions of this study, feeding broilers with OA had no
significant and constant effect on the most of investigated parameters.

Keyword: Bacterial population, Breast meat, Broiler, Oxidative stability, Quercus brantii L
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