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Effects of Dietary Supplementation of Abelmoschus manihot
on the Meat Quality and Storage Stability of Broiler
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ABSTRACT This study was conducted to compare the meat quality characteristics of broilers fed with feed supplemented
with Abelmoschus manihot (AM) powder to those fed with regular feed. There were a total of two treatment groups: Control
and the treatment group with 1% AM supplementation. For the comparison of chicken meat quality, proximate composition
(moisture, crude protein, crude fat, crude ash), color, pH, water holding capacity, cooking loss (CL), drip loss, and shear force
were analyzed. Storage characteristics, including volatile basic nitrogen (VBN) and 2-thiobarbituric acid reactive substances
(TBARS) were evaluated at 0 and 3 days of storage. The addition of AM increased crude protein content while decreasing
crude fat and crude ash content (P<0.05). Additionally, CL was reduced and shear force increased (P<0.05). The AM group
showed significantly lower VBN and TBARS levels compared to the control group (P<0.05), and TBARS did not increase
significantly during 3 days of storage in the AM group (P>0.05).
(Key words: broiler, Abelmoschus manihot, meat quality, storage stability, antioxidant activity)
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Table 1. Effects of Abelmoschus manihot supplementation on
meat quality of broiler

Items CON Abelmoschus manihot

Proximate composition

Moisture 74.71+0.41 74.5940.18
Crude protein 22.1540.35° 22.99+0.25%
Crude fat 1.7240.13° 1.27+0.33°
Crude ash 1.4240.24° 1.150.12°
Color
CIE L 49.78+1.63 48.68+1.51
CIE a" 1.80+0.71 2.38+0.47
CIE b’ 6.03+1.08 3.05+1.34
Meat quality
pH 6.01+0.13 6.09+0.05
WHC (%) 62.23+4.87 64.57+5.48
CL (%) 19.12+1.80° 16.50:£0.75
DL (%) 2.1940.70 1.60+£0.47
Shear force (N) 55.30+£11.31° 71.6148.66

a* Values with different superscripts indicate a significant difference,
as determined by their meanststandard deviations (P<0.05).
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Fig. 1. Effects of Abelmoschus manihot supplementation on the
TBARS of broiler during storage periods. *® Different letters within
each treatment indicate significant differences determined by
meantstandard deviation (P<0.05). *® Different letters within each
day indicate significant differences determined by meantstandard
deviation (P<0.05).
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Fig. 2. Effects of Abelmoschus manihot supplementation on the
VBN broiler during storage periods. *® Different letters within
each treatment indicate significant differences determined by
meansstandard deviation (P<0.05). *° Different letters within each
day indicate significant differences determined by meantstandard
deviation (P<0.05).
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