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Antioxidants: their effects on broiler oxidative stress and its

meat oxidative stability
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Effect of dietary antioxidants on broiler meat oxidative rancidity

The lipid composition of broiler meat is influenced by fatty acids present in their diet. As
the diet becomes richer in PUFA, there is an increase in the PUFA/saturated fatty acid
balance in the carcass (Bartov and Borstein, 1977a; 1977b; Grau et al., 2001), promoting
lipoperoxidation susceptibility in broiler meat (Marion and Woodroof, 1966; Bartov et al.,
1974; Bartov and Borstein, 1976).

It has been demonstrated that the systemic effect of some AOX is not restricted to an in
vivo effect, since it can persist in the tissues post mortem, protecting the PUFA present in
the meat. Bartov and Borstein, (1977b) studied the relation between the unsaturation level
of the diet and the effectiveness of some AOX (vitamin E, ETOX and BHT) on the
oxidative stability of abdominal fat and oxidative (dark) and glycolitic (white) chicken
muscle. They reported that all tested AOX had a positive effect on the oxidative stability
of the abdominal fat of poultry fed with saturated or unsaturated fatty acids.

S drge Cigf giluS dudd) §9) 2 I gle laws) ol S

Sad o PUEA §) Uik bz 45 (i85 .l )8 St _palic 13 35730 g Sl dawl Lili o 2868 drsr oS g o555
e 5l g (2001 Ohi5es g5 o) 1977 @)l 1977 fmisp g Cghl Jasbly iolidl 42¥ 55 PUFAL oad Ll Oye dul My
385l 1974 Ol 5an 585 1996 (B3, 355 5 Dsyla 10ad e GilisS dzee St ) Sband OgealienSy ) Cuwlus il
{1976 ;i

Oad @3 jlam 3 le S8l o a1 e 1) Cead G35 B30 53 4 aguse La ST BT 1 B el 5148wl 0l DL
b e g by oy 4y 0 1977 il 9 Bl S (e Ciailoa S )0 39ga PUFA j @9y o1 31 5 ile (3l 0oy 5
3 SadsSuly amanls 5 a8 1 sl @)luly s3; p BHT 3 ETOZ agl peeliyg sle JlaS) 81 b 3 0 gl
L osd 415 jebo a8 2y7 9lueS] @yl 89) 1 At 1 SIS 04 oS $lo AOX das & 45 (5yli5 uaslay ks

Wil pledl i b el Ly sl dal

LS

Canyd b JolS 00l doz 3 dlie dgs ¢l bl daz )3 51 Glowd g5 Jsl6 (0l
ols SIS ol e a3l ddeas b olyo (iolys JolB) 3y

dwolé S Ll 0uds dos 3 OYBa (p Juuds Gesxiws (Sl

000 *

aiz e Ol i oKy 5



http://iranarze.ir/%D8%AC%D8%B3%D8%AA%D8%AC%D9%88/
http://iranarze.ir/antioxidants+broiler+oxidative+stress+meat+stability

