Content

(O70] 01 (=] o | SO TP T PP PURTRPPRPPPROPY 4
LISt OF HHTUSTFAtIONS. .....eiiiieeic e e snee e 6
LISt OF TADIES. ... e 7
LYoo 18 ox 4 o] o OSSPSR 8
(O I L =T LU oI YT RS 10
11 Composition and nutritional aspect of poultry meat............c.ccocevniiiinininen, 10
(0 O o (0 (=] | TSRO PR PR 13
112 Rl 14
1.1.3  Other important NUEMTENTS........ccvoiiiiiiie e 17
1.2 Quality of pOUItrY MEAL........ccviiiee e 19
1.3 Production and consumption of poultry meat..........cccooeiiiiiniin i, 22
1.4 Broiler chickens fattening.........cccoiiiiiieiiice e 24
1.41 Rearing conditions for broiler chickens..........cccooiiiiiiiiii 24
1.4.2  Nutrition of broiler ChiCKeNS...........ccovi i, 27
1.42.1 Energy in ChIiCKEN AI€T.......ccoiiiiiiiiiiie s 27
1.4.2.2 Protein in chicken di€t.........ccccoviiiiiiice e 29

1.4.2.3 Minerals and vitamins in chicken diet...........cccovveiiiniiiininicnien 31
1.5 Characteristics of Ross 308 broiler ChICKENS...........cooviiiiiieece e 34
1.6  Antibiotic resistance as result of use of feed antibiotics..........cccccovviiiiiiiennnne, 35
1.7 Alternatives to feed antibiotics in POUltry.........ccccooveiii i 37
171 PrODIOTICS. ...vviiiiiii ettt ettt et re s 38
1.7.2 BB POIEN......ooeee et 44
173 PrOPOLIS. .ot 52

2 Objective of sCientific MONOGIraPN........ccoeiieiie e 59
3 Material and MEtNOAS........coiiiiieie e 60
3.1 Material for experiment realiSation............cccceviieiiirnie i 60
3.1.1  Animals and experimental deSign.........cccccveviiiiieiie i 60
3.1.2 Rearing conditions for chickens and slaughter.............ccccooeviiiiiiiiininnne, 61
3.1.3 Characterization of probiotic preparation applied in experiment................ 62
3.1.4 Bee pollen and propolis extracts preparation...........cccoccevveeveenieenieesnieesinens 63

3.2 EXAMINEd Par@mMELEIS. ....ciuiiiie ittt ettt sre e e sneeanes 63



3.3 Methods for parameters determination...........cccoocvvviiiieiiinnie e 64

3.3.1 Assessment of meat performance and carcass characteristics.................... 64
3.3.2 Chemical analysis of chicken meat...........cccccooeiviie i, 65
3.3.2.1 Determination of proximate COMPOSItION...........cccceevveiieeiieeiiieeiie e, 65
3.3.2.2 Determination of cholesterol.............ccccoveiiiiiiiii e, 65
3.3.2.3 Determination ofenergy value............ccccooveiii i, 65

3.3.3 Sensory analysis of chicken meat..........cccccocveiiie i 65
3.4 StatiStiCal @NAlYSIS......cuociieiieiee e 66
4 ReSUIS aNd dISCUSSION......ccuviiiieiiiiiiiiesiiestee sttt ettt sree e sbe e e neennees 68
4.1 Meat performance and carcass CharaCteristiCs...........ccccovvieerieiieeiiesie e, 68
4.1.1 Effect of bee pollen on meat perfonnance and carcass characteristics....... 71
4.1.2 Effect of propolis on meat performance and carcass characteristics.......... 71

4.1.3 Effect of combination of feed supplements on meat perfonnance and

CArCaSS CHAraCTEIISTICS. ... cciviiiiie e e 74
4.1.4 Effect of probiotics on meat performance and carcass characteristics....... 75
4.2 Nutritional quality of chicken meat.............ccccovveiii i, 78

42,1 Proximate composition, cholesterol content and energy value of chicken

4.2.1.1 Effect of bee pollen and propolis on proximate composition,

cholesterol content, and energy value of chicken meat....................... 84

4.2.1.2 Effect of probiotics on proximate composition, cholesterol content,

and energy value of chicken meat............c.ccccevi i, 84
4.3 Sensory quality of ChiCKeN Meat...........ccovveiiiiii e 89
4.3.1 Effect of probiotics on sensory characteristics of chicken meat................. 91

4.3.2 Effect of bee pollen and propolis on sensory characteristics of chicken

4.3.3 Principal component analysis of sensory characteristics of chicken meat.. 93

4.3.3.1 Relationships between sensory variables of chicken breast meat........ 93
4.3.3.2 Relationships between sensory variables of chicken thigh meat.......... 95
(0] o To] [ 15{ o] o PP R TSR 98

BIDHOGIapY ... e 101



