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Abstract

The purpose of this experiment was to investigate the Effect of Olive Leaf and Oregano supplement on
performance, oxidation and microbial flora of breast broiler chickens. For this objective, 400 one-day-
old Ross 308 broilers were used in a completely randomized design with 5 treatments and 4
replications. Treatments include; Control, 5 g Olive Leaf, 5 g Oregano, 5 g mixture of Olive Leaf and
Oregano and 50 g Erythromycin. Feed intake and body weight were recorded during the (042 d)
period and feed conversion ratio was then calculated. At 42 day of age, four birds from each treatment
were randomly selected and euthanized by cervical dislocation, finally, carcass characteristics were
evaluated. To determine the oxidation and bacterial counts of breast meat, samples were extracted
from the breast tissue of the birds and stored at 4 ° C. The results showed that a significant reduction
in FCR was observed in the birds fed ERY compared to Control group (p < 0.04). Relative breast
weight was significantly affected by treatments (p<0.002). Lipid oxidation showed a significant
difference between treatments on days 4, 6, 8, 10 and 12 during storage in the refrigerator (P < 0.05).
Also, the TVC bacteria in breast meat up to day 8 of storage in the refrigerator was affected by the
experimental treatments (p<0.05). Overall, the use of a mixture of 5 g of olive leaf and oregano

improves the quantity and quality of broiler chickens by reducing the oxidation and TVC bacteria.

Keywords: breast meat, broiler, microbial flora, olive leaf, oregano, oxidation.
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