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Development of long preservation methods of chicken meat
(Effects of dietary resources in high antioxidant activity on broiler chickens.)

Koichi Matsushita', Toshiyuki Ishii?, Takumi Iwama’ and Yuko Hirose’

("Yamanashi prefecture Livestock experimental station, *Yamanashi prefecture Agritechnology center, *Yamanashi
University)

Abstract Two experiments were conducted to determine effects of high antioxidant activity dietary resources on
productive performance and preservation period of chicken meat. In first experiment, quinoa leaf, grape pomace, black
rice and assorted feed on broilers were investigated antioxidant activity. These had high antioxidant activity, respectively.
In second experiment, 21-days -old female chicks were fed either of the high antioxidant activity resources diets for
30 days. There was no difference in growth performance among the other treatments. Edible meat yield and abdominal
fat deposit in chicks fed quinoa leaf and grape pomace diets were less than other diets. The extent of lipid oxidation
was determined by measuring the TBARS value substances at 1, 4 and 7 d of storage and expressed as micrograms of
MDA per kilogram of breast meat. Oxidative stability (TBARS value) in breast meat at 1, 4 and 7 d of storage was more
effective antioxidant activity resources compared with the control diet. A liner response was observed in breast meat (p<0.
05) at 1, 4, and 7 d, respectively, with control, red rice, black rice and vitamin E in the diet. These results suggest that

high antioxidant activity resource diets improved preservation in breast meat.
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