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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.

Keywords: Antioxidant, Alfalfa, Blood parameters, Conocarpus, Digestibility, Myrtle, Rubbit

How to Cite This Article: Mohammadabadi, T., Hoseyni, S., & Hojjati, M. (2024). Investigation of the using Myrtle and
Conocarpus Plants on Digestibility, Antioxidant Capacity, Blood Parameters and Microbial Population of Gastrointestinal
Tract of Rabbit. Res Anim Prod, 15(1), 25-35. https://doi.org/10.61186/rap.15.43.23



https://doi.org/10.61186/rap.15.43.23
https://creativecommons.org/licenses/by-nc/4.0/?ref=chooser-v1
https://creativecommons.org/licenses/by-nc/2.0/
http://dx.doi.org/10.61186/rap.15.43.23
https://rap.sanru.ac.ir/article-1-1381-en.html

[ Downloaded from rap.sanru.ac.ir on 2025-12-09 |

[ DOI: 10.61186/rap.15.43.23 ]

a

YV VEY Y oyl w2 3l Jlo (ool Sl (sla yimg s
S5l o @i 5 (55,98 gl B>
g e

(ST T by (5 s 0195 32 992y 895 9 9590 QLS5 03Uikeo! (s
OV B 9195 B (29 S0 Cumer 9 (Jgb (sl

T o dette g | s duow <) 3lTaoow 8,21
el Mo clisss b alie 5 (555l pole oSl (it gulies 5 ol pole 03t slial -
(mohammadabadi@asnrukh.ac.ir :Jggue ol ¢3)
Olpl (G (hiwwjss (b e 5 (55)5LiS pole olStils ol pole 09,5 =¥
ol e Mo ¢ liasjo oxsbs olio 5 (6598 pole oKl (e gylias 5 ool ple 011> kil ¥
VYT EIVA 25 s &)U VYV icdl s G )b
YO B YO tamio
boume s>
el (LS wlis Lol Jgome sy 5 ol Jlg50LS (¢ bl Leporidae salgils | Oryctolagus cuniculus Jal (543 5 1B8ud g dodile
L 0y9d pSilis il am d VY LS oy bl (gl o dog (clod uSlo andl 48 Joosi 1) a3 YW B o (clod ailgs oo n 595 >
5 8 85 4 G535 WIS e 3l ol gy a8y 0, Shas o (G555 slmo e 13 g0 cliee (slaadsle ul o) YV B YA (3655 el
sbaadle pob Jb ) 05d 0 duogi (95 5 35 Slp (Grme)S QLS Gien 5 sldsle GlalS jleslitul 2> s (alié (gop ) (ngn
o=l il g s Vb (55l lie b SlS dlen jlaxs 5 e @S w)d Mmoo ST L) (395 5 (1A 0 o3 Ar B Y sy il Sis
obal 033y o a3 48 o GRIE Shsd a dias 2 5 o8y Cuad 39 Vb Sl sl 35 s ooy )3 LS () B e
38U s ) a5 ) Wilgi e o Mt ClpdngnS g (e dlge 02 (eSon (k2 JB e S (mmesS GlalS b iRl
5 SxmnyS Bblie ) gal) (i oS S o9 (oanyS 98 canl 3)50 5 (CONOCAIPUS €FECIUS) 53y 535S (6 yumen)S GloLS alox jlins
025y s DS 5 (I el AbasSU ale s S SLS 5 (al oS ol adlgn e T U VB T £lisy) Ygoms 85 sl (g oo S
Sy dlo 31 sl 51 Ao slacS o Clasdie 51 &S sl SrsS (sladois ) 350 b8 bl oo 2l Sl s8] Clled g oy oSS dnsy s
Sdam cplply 5,8 )Ll oyt 35Sy (uSlS gl sl g8 g 2l Silily el SUB ale Jgib slasansl 4 Gl 00 3,90 0LS )3 39290 059
s sl b (BlanS1 Bl Cd b (sl il gl Jus SlabsS B g 53 sl 5S g 3050 (alS S ealitl 56 Stalesl il plos]
R O )
OlalS Sl oy cban oS 4B S 5 ilejl 3y90 (5 2as ¥ g edle sue Ve ) (sadjes 15 Wge (595,502 VY 2ok ol )3 1B W39 g dge
S 0393 59, VA G5l 5l ey o late cpid 90 Wge (sl B9S 5 ol S 59y 2 0 ] (S (30l (Ol 4 o) 9 059
(392 S5 gy ol Jlowi 2) 28 Jlosl 003 gio (sla 355 5 (59 2 slaide bl 0ad gio (SloB95 3 (B3yd (50193 Jo) To 5 oS5 5
2 Holal WolS 5 LB jd ugyyl858 oLS oo YO 0SBl jlos ¥ g 3550 0LS duo jd YO 0aiS bl )d Hlasi ¥ cdalis jlog )z ol lajlass
Ol 5 5 35 VO bl )50 o555 5 (55 0Silae 5 05 plosl g, ¥ ety 003 gt Sl 5955 g5 p lalesl A5 4B )S L
CubgS (Bl 5l Cld ¢ Jlosle g (sl 09 53 Jolowel SUI ¢ 218 09 53 Jolowel SUI pls (559 (St o3le (5 g )15 < talel
5 (Pr3tS 5 Y55 sl e malensbgSV (Lo pS L Cpman) (2155 oliasd (29)Sm Comaz 123 12 (SIS 5 Sl 2 (I olej
s gl sl Cdale 5515 U Aty b g 50 comly il b 0859 90 ey 55 o9 yiels clale fold g slmamisl b
N (S0 Sl ST g 5 gl YT
9SS 5 290 oS 450 i Ghlesl @l etelef] 3y50 U B G AONIS G9 2 oSS 5 390 oSl eolil U aaidly
@ (P <+/-0) 8ad Jlosle 5 (gl oagd 53 Jsloeal Bl ¢ s odizgd 3 Jolorels Sl el (5 St 03lo (i )lsS ialS sl
390 SB)lasd 330 ot b B985 poS 13 8IS 9 YIS i poshewbigSY (slas Sl Cuman & 3 (LS (29)Se Cumax 5) 2 sl U
oL y3 % 9 JB 3 0ad ()NS5 Gloj 3 CadsS STl (lie 595 2 )9S 9 2)90 olS L (P >0 /00) €85 18 s 598
@i Sl s 5 CubS &y Capmd 6yl (Bl 3l Caols g 208 amlligaggle ke (chl 3)50 LS L oad 4385 a5 3 CudsS b
oyl (55 oyl Clle o 3 (i S slasield o) » oles B gy p piilef] @S (P </40) 2g es)SES oS L esd
Jlosd & Cand g5 9357 oLS ) o ool et 55 5 3)90 Sy 5l et edlitul slag )3 SS9 5 Yl el b (55500 cmly Al b (59 50
CLE 5 (g b ine gl ol 5 inle s 0 clamsl 59y 52 Bylogi b b alaly 3 Lol (p<-/+0) bl LinlS (o)l sins ysbes Jali
255 odnlie Jld jle 4 Cand ogylS9S g 390 olS 1 o odlil (slaylews o Bland ST 5 5l yasl pgisal VT o5l phnns] 5 gisel sy Lowol
{p>-/-0)
oub Asie sl 365 5 oy )3 sy | i il Olsiar Gug) S5 oS g 350 oS 1 00,8 elital oS ol L (o)l gl 16 S Aot
Clle y lSsS 5 350 olS Cute il 4t b g cul og IS0 G slaemiuld g ssliegglle clle (spli Bl 9y
9 09 lewdsn il g 5558 olej )> (BB CdS (IS Gloj 12 4 g Sl )3 IS plej )3 42 B8 B bS] Bl
3 2oy Y0 oslistl & 851, a5 cpl Ol it Bblio 0dagr Bble (B2 53 QLS (nl (9 o ted 3 9 39 i) 4 g b wien
)l (e oy y3 (LS JoSo K4 g Sga GRSl Bl S lgisar (g5 5 3)90 0lS

5 oS phpedn O30 oSS g el B iS5 (eS|l 1S laojly
Moeini et al., ) ol 55, ¥V B YA (555 5 sl sybo)b Ao
ollS eomen g sladgle LS 1 eslil (2018 odlgsls ;I Oryctolagus cuniculus _lal g3 5

dpde Aoy S5 Al ly Clss s S dog led ke (cawl lselS ¢ lulin Leporidae
OSap 5 AU 65,5l & 455 > (Moeini et al., 2018) 0393 (ol Cal o> YY BV 0 o S )5 (slp o


https://orcid.org/0000-0002-8250-6704
https://doaj.org/toc/2676-461X
http://dx.doi.org/10.61186/rap.15.43.23
https://rap.sanru.ac.ir/article-1-1381-en.html

[ Downloaded from rap.sanru.ac.ir on 2025-12-09 |

[ DOI: 10.61186/rap.15.43.23 ]

S Jea g g droww (63U]hoxo 0,0l

VA 5> loeriol b (a1 BT Cd )b (sl Bl » osl9S 5 2050 (LS Sl edlital )y

b wg,85S ol 5l eolawwl (Suleiman et al., 2005)
2055 9 Gphohls p e Sl oy ) 0oy V0 aw
wols b L 3)5 (Mohammadabadi, 2020) cuils
Ll e Myrtaceae odlgls 51 Myrtus communi
5 £ Gble p yuiw 35 ol (Ghasemi, 2013)
Sloaly caws I 1y 2g5 o5l ely; s 5l a8 sla e
Cusl Cunm lzme (gylul cel g o3 culs LB
olS ;3 25250 0390 o dlex ;I .(Mozafaryan, 2008)
Al SJE a5l Jeid ladw]l 4 olgie )90
Osw Sy ol il Wl g 5 al Sl
sl olS ! (Aidi Wannes et al., 2010) 55" o,Ls]
Slo ol oS ytawdpnl B BU daye gy o SWS 5
o5 .(Pazhouhan et al., 2016) 1l oo byl 5 5

aly ol Jl g & Lile gl S <3 250
P gdxe dge I edlitwl Doy g AeSd jeST pulad
[(Patra and Saxena, 2010) 5,8 eslatwl ol cblge
2o B 0y50 0bS ()90 slayesy a5 Cawl o ool L
P S eyl g 2l dlge oklunSS leiedy (oL
lacdld g uuly 5 Jlewl (i glags)brial gley
Salehpour et ) cul a5 1,8 solatwl dy50 ladlis
Loy )‘\ ok LSy AUl & Q.;.] Judoa .(al., 2017
olitl (gaise) 3 (SLMbl g cximd oo S5 Ty (595 5
9 Comsd 095 @IS 3 )9S 9 290 LS
5 o) sl )2 GlalS ol 292 (wted 3 4 gl
Sl Bl Cosls ofg gl (LS 0fge ClS S

b ohb el ol YL

_ LS9, 9 3lge

M8 Gialejl 3)90 clge (B3 220 gy al
24800 g9y 2 k390 LS (wyp Bun &5 a8
IS Y0 iy ole boodd e (555
el 50y93 5l dm pslaie (ud g Wge saheS
B 0393 j5 g 9 oy VW &5 Moo slaheS S
S9y » Byles g o) Vo a5 o Wgie (gl heS )5
D g log dw Joli a5 15 Jlasl ond Wgio (sla_ssS 5
b glas 5 0jg olul o beS B (2AE g0y 29 S5
() Jos2) 48 mdali (5955 gdae Blge Clalisl Joi>
Sop )90 9 )9S A6 dald gop> b a5 5
ol Jopd YO (gobs (g0 g Dy90 olS Loy YO (gol>
93 50 wiljgy Slyed a3 jo, Vo Cdedy Lugy ) §'eS
CEIPSy Cogodr 5 (njg RE P g oo 2l goasy
«Shhss onilo B Hlade b 0ol 1,8 565 5 JLasl po
Spae i b a3 (g 9 oglaen 3a Sy Shs 5l U
Wged cplalejl 0)93 (bl 3 298 dnsle alljy; Sy
b pll Jlos po (95 g EgBde WadsS oS Sl o)

Sid gadele yobs Jb o 0)b L Slie gops
SIS 1y 5588 ol oy dopd A B ¥ congy Al
Abazaetal.,) ., Ken 4 LI .(AZimi, 2012) xo> oo
8,5 o Ve oSl a8 sl s 08 3uisd 40 (2010
by 3Slee LIl cely Wlgo Lpw dbus cloay
o ok 5 OslS s @iy clio pin ol
oI5 (Fanimo et al.,, 2003) ) Ken 5 goxid 33,5
b beS s lp o @35 gie i pbl &5 XS
b 5555 Slie oy D X0 ¥e U .».slyua 9 Adb e
ofles n 2y JB ol b Sl e
obxiS bl andly adY CudS g (uSgn phoblsS
ol 4 (Liu et al, 2010) 4, Sen 5 5 (puizmen Mg
wxig g Blody gladeSe &8 adl Cund as
Il Comdg g 05) 5 Slas it 556 Wl
oo Caando 2L atil Slo )3 ywjiwl cod gla oS
P olSy ol sl wisw &S wbl e ooy GluS 5 5l e
Gypan I 36 ol Lolse S e asbe olals
Elgl Hloyd j3 Bl (clagyls 5l oolitwl ¢ slowid (slag,ld
P b glaplsl sl eslind 55 g lasles
JByd slaygis 3 (2lie e 5 (gilwg)ls laals )l
4 5L 5l eolitwl .l 485 JI\E dagl Dy50 Arwy
oBle b oblS cuwl ey Joltio ;a8 jl gy S leie
Wlgioe bolyy 9 bhang S Jo olerd ClSy
)1)§ O‘9¢> 9 OLMJI ool d)90 Li'?«l‘;\'é odlo gﬁi Ol}i.cc\g
&m.&.,j;lﬁl 0% L;aly.’ ole a4 pB oes .b)..i’
Mirzajani et al., ) suib o ope 5 yes, daiSesMe
P e Opebas] Gl glagty, (S (2016
5 oslizl Y5 sl e (lapnsT T ) ealinl weudsS
lophwsl sl b awlis 1 xnb glaghns] o]
Sl 5 Siedsr 2l Cedle y el (St
SyomnyS LS (Saleh et al., 2015) sl o cuboS
g e dse o g ey JB M b
U cod ]y g g ad) Wl o s Sl
390 9 Lo 9 Gpewa)S GbLS dlex I aimd 18
sisj oS S (Cloerectus) LugsSyl wes ) 5eS ol
¥V iy b gl s ypo 4 Yoone &S sl gl
03,5 5155 lddsee L(Ayoub, 2010) 548 0 03> yio
siilo (gt Jlb LS 5 gyl ol oyl 5 Gug 558 &S
5 Lony iy (I8 S5 b opgle daasdS)
e S @ Bl > ol oul atilie jSls
9o Lol K9 e oolil (JEAUS g5t 0y Lglks ) jous
S ooy b Sidaeg g SUS (glayedS dm g Ll
whn Ngd o ool ieS WG)b dg3g (0L e
Slr ol Sy g gls W WIS i
dsle o5 gite Sy oS ol nl Slyss igs g
355 odlaiwl gluw 5 S dy> Oypo 4 Nlg o a5 035

1- Conocarpus erectus

2- Myrtus communi


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

[ Downloaded from rap.sanru.ac.ir on 2025-12-09 |

[ DOI: 10.61186/rap.15.43.23 ]

ya

S Jexa g e droww ¢ $3bl0axo 0,0l

VY /Y oyl [pnd 3l Jo (ool Cladss (sla ying

(;gwo oole A.\o).)) oléstwl b)}n Lg"‘“l")i dLbb).o @w ;»5): 9 uSl)9> .>|9A ;‘)>‘ -\ J9A>
Table 1. Food Ingredients and chemical composition of experimental diets used (% of DM)

uu%)K?;f oS 390 oS Al uf‘)? ook
Conocarpus plants Myrtle plants Control Ingredients
25 25 50 Alfalfa hay a>sgs

232 232 23.2 Corn >
11.45 11.45 11.45 Barely o>

5 5 5 Wheat bran puiS g

10 10 10 Soybeans meal | gw all>us

0.05 0.05 0.05 Salt plb Sos

0.3 0.3 0.3 Vitamin and mineral supplement .ol 5= JSixe JoSo

0 25 0 Muyrtle plants 3,g0 oLS

25 0 0 Conocarpus plants  yos 598" olS

100 100 100 Total §ge>e
Chemical composition (%) (30,5 ) olesd oS

77.58 86.35 84.38 Dry matter s odbo
38.54 3243 34.52 NDF 5 0diyg 5> Jaloeels BLJI
19.1 18.11 19.02 ADF (¢pl 039 55 Joloeols LI
7.62 6.22 7.81 ash yuss
11.79 13.41 15.74 fiber ,.é
10.43 12.5 11.09 Crud protein pbs yZ5g 5

P s s il <8 L bgdd Ghjled ) @
CuiS Gl dm w3, edlatel olad] cuis sl
P25 Silpre Bilyd 3 b fewlgsY lacyl dags st
b slacul 5 Bad 4SSl ol 5 lwas > VY gled
a0 YV glod o g (gilen bylyd 0 py8 IS g (YS!
bod, p» G5 JSs glassly eS8 o5 ol
oBled 9 (b)) 2y90 gl ) cele YA 9 VY 51
.(Akhlaghi et al., 2012) x:8)5 1,8

RSy gy Nged el Ssmbed e
oy o3 isen 5 J p Sk Yoo b spSef
b o 5 438l JU5l sl e YO b S5 & 35 5
4 glsta o) ) o & 1 ol o & Jyigs )
Gyro yid Lo O o) 4 g Jite hoypy Sus (Sl 4y
sl Siss Byme) 15 03958 sl Speslos
2 el Sipmlegs ) pSie Yoo o35 U elowsa
by o3 Blo ) o Sl 1 M il be Ve
sla b e Ol ples o gl (0] o Camday 8lo il
Sl g a8 8 celw ¥ waedy 3,8 ol a4y A0
dleogy yiagl OF )3 ol la oo (glod 3 (j05 5y
e 5 i oxilgs Jhaie O blie 5 yiegrbgiSum! olKaw
Shabani ) 4,55 ausloee duwl SSg)bas Jlade 45 dlal,
.(and Alimoradi, 2020

200

SAS (bl I3l p 3 il ealisl L s oo g 4529

4oy i odlitul b g dsbas Mol )b LB 45 F/A asens

aely dis yg05] bawgs b pSlo auslis .05 plosl GLM

8,8 plodl do B plaw j3 (ST
Dy 3j ygod b kel Jue

Al Sgayligs

Yij=p+ Tj+ €j
Hoodalio o ol (5puSojlul Jlde Yi Jso cpl
g d)ﬁfo)‘l,\il sl €j 3 sl );I Tj cdnol> u»i)LA

BV (slajg) )3 ccsdne dlgo (s i)l s xSoll sl
Wligy sl (8> gghde 9 STy oxilo Bl Salejl ¥+
Sy sladunS )5 ool Aoy Ve dgas 13 9 BAD )39
39y Obb > 8B (IS pugaed 42p> Ve sled
2 gdhe g Shgd osila Bl 4 byye sladiges o)l
O3l 2 9 g Wgel Sy g HaD bobe mal (5555
5 S5 Claol (syia doo S S L adiges b Sis
Slawy 013 oSl lesd S5 T ol
(Givens et al., 2000)  jig, b g58d0 5 oile 3
2ol Gl Gl eyl pbxl
230 ¥ sless o 1 halejl 0)93 (L 53 ¢ Ggt (sladoninl b
S8 ol B ) g Sl ol g0k (3655
Sl Vo sladlg (900 (St sladiges 435 el
4 ol 4 Wb (gyglaes EDTA dop V+ o (gl
o o adiges oilejl 3 .55 Jae olKiisle)]
(48 Vo o 4y Yoov o) Soudy yilo Lawdly (gilolis
ol JgyidS 59 ) san slazdll can 5 s
OSgnad 9 Vb diih b (pgpged b jualS 6 5 605
SIS A5 il =Y sl b 5358 ) (ol ey b
seaS jl oalaiwl b 95 slowdly (sladoxiwl 3 ,JLT W
plsl AeY (2l ol b g ey <855 alisle)l
Cgar ot op sl ollegl 0y Gl > 3
5 SVl ool slacs Sl Cumar) 95
oz Sless g dasS B G)lsS oS > (Tpy5S
2355 039y Sl LS jl w5 QL] 5655 dae
ol )8l sl il oyl paiges o gl MolS Loyl s
P9 e 5l e g B Ol oaes lts ) e
1 oolital L 039, gt | pyS S e 58 (slmods,
Jae byl slaiad gy 53 g sy oyl iy S
b ldigel s cavlio 8y ag Caa 4ol 3 w5
oS 38y Jolme e N sgb oilojl (sladlg)
i (3) (e S )5 bl g3 4 g Jitie
osoligSY 5 28 S sl Sl (VS 6l s s

1- Lactobacillus 2-E. cola

3- coliform


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

[ Downloaded from rap.sanru.ac.ir on 2025-12-09 |

[ DOI: 10.61186/rap.15.43.23 ]

S Mo § g droww (63U]hoxo 0,0l

v 95 bl b (SISl (s d IS 2 sS85 2050 LSl eolitl )y

uﬁo;u Oedmed g S odle (gl odisgi jd Jslowels
Cdl il ald 4 Cons )5S g 390 sl 5
9 omddle (iaop onl @l b 38l & (P</-0)
Ny xS opl 4 (Salehpour et al., 2017) Ko
NhosS 0y > 3y30 bl Gilie g a3l oS
P9 295 pe3S (Mg B pe (il cuw (o)e
ol b e g5e I odlo (s piv il nl s
) 5 (Mohammadabadi, 2020) (¢sblaesxe ol
2 odb oy )5S Sy g &L e ) eslaul
o Bl s doxh cpl 4 (e MdwsS 3 bl
ol e (e 568 olS 5l as s VO 08 eolasil
2 PG by MawsS oy 0 Pl
(S oansd ) ool LIy Sis odle g plypin
il Jlosle 1 s sl oangd > Jsbrel LI
onlio ( Salehpour et al., 2017) ,Ken 5 ozl
NawgS oy D dygo Sy doyd /Y 0938l &S WS
Joloeel Sl g Suis oole (g pdymin Sl el (pe
bob slaaidl b oS b (e MdwgS > (L5 odbed )
ol e przen )l cdlae Gl ol
5 o)S eolauel &S 5,8 45,155 (Hosseini Asal, 2017)
2 b Gl ep e » el
S (Jlosle pls ey Sidodle gy ileS
osels Ll w5 g gdewl edbad d Jslel
B odngd 5> Jolel Bl g Suis ole (60l 8)l5S
dge a8 WBb s cpla Cunl Sas y50 (g5l Hla
Cdld S cage )90 olS > dgree o0)se
g S oo i leS 3 oge SaeunlS)lg S
Salehpour et ) wsb oud (5 odied ;0 Jsbrol LI
Wl oo Lyl a8 Wloa S 4555 lkase L(al., 2017
5 Jslrers ) Gl slaobisnsSoe 5 odn slopl
Shed Gpas il 4 e Ylis! g a8 uiias
Slos)S" )58 yicmen L(Carulla et al., 2005) Lo oo
JGsl b8 cuw Gl (S0 STysd 10 39350 (5 A
248 98 6 Sk Ay 3 30 g Jsho JEI 4 (e dlge
oeals Sis oole 5 BUI puar > oS o ;"j Al
Srpdhaies el (Carulla et al., 2005) Wb .
loadggMs 0g)Ssets culld & lge | St olo
Alg o oyl (Cushnie and Lamb, 2011) oy cows
Aoy 4 Oy S g oty b o8b Ssy ol
2o 86 Giake g ek sladg
1y Gl 1) byl pdd oS glbeundlS)lg Seo

(McSweeney et al., 2001)

2 oo 88 g 290 ol I edliiwl 5L
ko dlgo (6 yody (95
9 390 obS 51 3,5 ealisul 13U 5l Jol> gla
Joir 3o dse b GRS 2 a8
Sl o s oS sl oLl owyy ol el el ool (Y)
ol el )l sobdr (eSS g 390 oS
AU pld uTgyn « s odlo (gdso dlgo (6l y5)leS
Sl 0090 50 Jalorel LN ¢ 5 odisgud > Jolowels
d).:.)dd.:)z; 9 M u,mlf .(P<'/'a) VAW uﬂo.}Lo 9
@ oo b 29 9 oSl )8 ol sbvo
L wSTie slacpl ol cuwd L8 GluS 5 4 b g
Bashir, ) 45 o (555l a5l b5l 35 Jleo b
oS oS JS 5 S oees (2015
LasdS)l daiseeds  old 4l sl
Gurjianetal., ) 5)5 399 byl g by yigbe daisg sl
5 el Sl Wl S Wil Jgid slanl (2017
Wlo aSgigeMd 5 b8 wile byl ol g,
oS ) 29290 0590 dlgo s (it 555 g (20 <yt e
olejl 5> (Aidi Wannes et al., 2010) sl o 5)90
09k 385 ol @l b 38lge (P<+/+0) 2 ol (59
Uibei > (Baroon and Mohamed, 2012) sexs g
L ws8eS ol Muw I oolaiwl oS 4.33—1: Ol dg
» ol el bawdi oy o il 1 edlatsl
Oher 5 ged Sgde Pl lgn (S phn)lsS
Caw A&l oolatwl wyp 43 o (Fanimo et al., 2003)
BB o > Sid odle (gl B)lsS 9 M) 3Sles
2 o A& 51 edliinl Jopd do pp dST By does pl
@ g8 B (nSon Gnhoh)lsS il e (5955 0y
G ol ol b il A8 e Iy Ll s len
«S oy L (Mohammadabadi, 2020) (¢sblaese
o0o)89S olS Sy g Bl o 3l oy VO )5 edlatul
U s BhosS oy 3 ) Phe Rk olsisd
J> s Bl P B S BIsS 2 e
scshss 1 odlatl (uSgn  wnhoh)ls
O Al go 0> ) (w598 52590 (192 5)bL
e g oph )5S p U Gile U itk
3980 o 0S9 b B eSeS 1 ilon S )15
398 2 oSl Slapusl g S (o pod Sl ()jgis &
@ L & 25800 (g man (B el Coles 3 &S
pols imgs o (Scalbert, 1991) 5l céllae ol
Sl (5 eaugd > Jelel SUIL o Sl


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

[ Downloaded from rap.sanru.ac.ir on 2025-12-09 |

[ DOI: 10.61186/rap.15.43.23 ]

)

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
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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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